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TITLE

METHOD FOR DELIVERING FRESH FLAVOR IN AN
ON-PREMISE BEVERAGE

BACKGROUND OF THE INVENTION

Field of the Invention

[0001) The present mvention relates to a method of delivering fresh flevor to an
on-premise beverage at the point of dispense. More particularly, the present
inveption relates to a method in which flavor compounds are incorporated in &
separate component and then the separated flavor component is mixed with other
beverage companents at the time of dispense. The invention specifically relates to
a method in which tea flavor compounds are incorporated in 2 separste sweetener
component end then the tea flavor/sweetener component is mixed with other iced
tea beverage components at the time of dispense.
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Related Background Art

[0003) Tea, Camellia sinenyis, originated in Chinas around 220 B.C. and is enjoyed
worldwide due to its wnique aromatic flavor (aroma) end astringent taste. Tea is
traditionally consumed as leaf (green, oolong or black) infused with hot water,
either in loose form or in the form of a tea bag, As an alternative to fresh brewing, .
tea is also consumed in the form of instant tea powder which may be mixed with
sugpr, citric acid and netural flavors and reconstituted with water. Instant tea,
however, while very convenient to use, is generally perceived as a lower quality tea
than that brewed directly from the leaf.

[0004] Therefore, in restaurants, cafeterias, office coffee services, sports venues
and the like, i.c., “on-premise”, tea leaf is generlly brewed using various brewers
to prepare fresh brewed iced tea beverages. Howevex, the consistency and
microbiological stability of such brewed tea are of great concern. As a result, a
brewing from tea leaf, which delivers the brewed tea character not attainable from
powdered tea end which regularly produces a consistent, safe iced tea beverage,
has been developed. The concentrate containg tea extract, colors, flavors,
preservatives and acid and is diluted about 100-fold by dispensing equipmant
which has been specifically designed for reconstituting this tea cancentrats to
prepare an iced tea beverage on-premise. 'What is more, since fresh brewed tea is
addition of a liquid sweetener in a range of desired levels into the tea beverage.
U.S. Patent Application No. 09/965,829 and U.S. Design Application No.
29/127,979 filed October 1, 2001, and August 16, 2000, respectively, relate to the
dispensing equipment mentioned above; the disclosure of each of these
applications is incorporated by reference herein.

[000S] The above-mentioned tea concentrate is made via tea processing. In
Mmmmwamduﬁngaqulﬁbobﬁn
maximum yield of tes solids with minimum negative change to the tea
flavor/character. Tea solids refer to the dry matter of a tea extract of which the
largest class of compounds comprises polyphenols. Tea processing typically
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consists of five steps, nemely extraction, aroma siripping, de-creaming,
concentration and spray drying. The above-mentioned concentrated tea extract is
prepared by extracting, de-creaming and concentrating tea solids. U.S. Patent
Application Nos. 09/501,172, 09/500,850 and 09/500,895, all filed on February 9,
2000, relate to the above-described tea extract; the disclosure of each of these
applicatians is incorporated by reference herein.

[0006] After selecting the raw leaf material, tea is extracted with water by
percolation or countercinrent exiraction. Afier extraction, a de-creaming step takes
place in arder to remove insoluble materials that form in tea extract upon cooling;
tea extract is typically cooled and centrifuged in order to remove the insoluble
material, which would otherwiss be responsible for cloudiness or haze in the final
beverage upon reconstitution. The de-creamed extract is then concentrated by .
evaparation under vacuum to produce a tea concentrate usually at 20% to 75% tea
solids or higher. Additional concentration steps such as reverse osmosis and freeze
drying may also or may alternatively be used. Tea processing steps and
manufacture are described in detail in "Tea and Soluble Tea Products
Mamufacture” by Nicholas Pintauro (Noyes Date Corporation, Park Ridge, NJ,
1977).

[0007] The above-mentioned tea concentrate is stabilized and preserved and can
be used in the dispensing equipment mentioned above to prepare iced tea
beverages on-premise. However, the present inventors have discovered that this
tea concentrate fails to deliver the volatile, aromatic compounds necessary to
deliver fresh brewed tea taste beyond approximately 3-5 days.

[0008]) These volatile, aromatic compounds, collectively referred to as tea aroma,
arc essential to e quality and flavor. The composition of tea aroma is rather
complex, consisting of approximately 500-650 compounds including
hydrocarbons, aldehydes, alcohols, esters, ketones, lactones, phenols, acids and
nitrogen- and sulfur-containing compounds. A complete list of tea aroma
campounds discovered to dats is set forth in *TEA, Cultivation to Consurnption®,
Wilson and Clifford, Chepmean Hall, London (1992), Scientists have found it
difficult to identify specific key compounds that characterize tea aroms, and it is
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believed that even compounds present at very small quantities may play a key role
in tea aroma,

- [0009] The present inventors have discovered that certain critical chemical
components of tea aroma and tea flavors, in particuler, the aldehydes, are unstable
in the presence of concentrated tea solids. Therefore, these components degrade
rapidly in the sbove-mentioned tea concentrate. The exact degradation mechanism
is not known; however, aldehydes have been shown analytically to degrade by
more than 90% of the original valoe within one week.

[0010] Figure 1 illustrates the degradation curves for four samples. The first
sample is & control which containg both tea solids and tea flavors. The second
sample is identical to the first sample except insofar as it additionally contains
EDTA and ascorbic acid, which are well known stabillizers or anti-oxidants. The
third sample containg only swestener and tea flavors. The fourth sample is
identical to the third sample except insofer as it additionally contains EDTA and
ascorbic acid. It is clear from Figure 1 that the eldehydes which in pert constitute
tea flavor or tea aroma degrade rapidly in the presence of tea solids, regardiess of
whether a stabilizer is used. On the other hand, the aldshydes are relatively stable
when stored only with a sweetener, regardless of whether a stabilizer is used.
[0011] Therefore, a tea concentrate, which contains both tea solids and tea flavor
or tea aroma, has a shelf life of only several days to a week before it fails to deliver
fresh browed taste when reconstituted with water and sweetener. Such a shogt shelf
life is not acceptable for a product that is intended for use as a method for
conveniently preparing iced tea beverages with fresh brewed tea taste for on-
premise accounts,

BRIEF DESCRIPTION OF THE DRAWINGS
[0012] Figure 1 illnsirates degradation curves for aldehydes in the presence and in
the absence of tea solids and/or stabilizers.
[0013} Figure 2 illustrates the stability of flavor compounds over time when raixed
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SUMMARY OF THE INVENTION
[0014] The present invention is directed to 2 method of delivering fresh brewed
tea taste to an on-premise iced tea beverage at a point of dispense comprising the
steps of: (@) providing tea flavor compounds in an amount sufficient to deliver
fresh brewed tea taste separate from tea solids prior to the time of dispense; and (b)
mixing the tea flavor compounds with the tea solids at the time of dispense.
[0015] In cextain preferred embodiments of the invention, the tea flavor
compounds are tea flavor, tea aroma or both tea flavor and tea aroma. In additional
preferred embodiments, the tea fiavor compounds are provided in an amount of
0.01 to 12%, more preferably 0.02 to 5%, and most preferably 0.03 to 2% by
weight of finighed iced tea beverage. In still additional preferred embodiments of
the present invention, the tea flavar compounds are provided in an amount from 1
to 150%, more preferably 5 to 90%, and most preferably 15 to 50% of an amount
of tea solids in e finished iced tea beverage.
[0016] The invention is also more generally directed to a method of delivering
fresh flavor to an on-premise beverage at a point of dispense comprising the stops
of: (a) providing at least one unstable compaonent of the on-premise beverage
separate from beverage components in which the at least one unstable component
is unstable prior to the time of dispense; and (b) mixing the at least one unstable
component with the beverage components in which the at lcast one unstable
component is unstdble at the time of dispense,
[0017] The invention is further directed to an on-premise iced tea beverage having
fresh brewed tes taste made by the process compriging the steps of: (2) providing
tea flavor compounds in an amount sufficient to deliver fresh brewed tea taste
separate from tea solids prior to the time of dispense; and (b) mixing the tea fiavor
compounds with the tea solids at the time of dispense.

DETAILED DESCRIPTION OF THE INVENTION
[0018] The present invention solves the problem associated with the degradation

of unstable flavor components in the presence of other beversge ingredients, e.g.,
. the degradation of tea aroma or toa fiavor in a tea concentrate which contains tea
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solids. According to the present invention, flavor compounds are incorporated in a
separats component and then the seperuted flavar component is mixed with other
beverage components at the time of dispense. It is important to note that the
present invention is generally appliceble to all on-premise beverages. Any unsiable
componcat may be delivered separately, e.g., via a 5-gallon bag suitable for use in
certain dispensers, and then fresh dosed at the point of dispense into a given
beverage. The unstable component may be delivered alone or with some other
component(s) with which it exhibits stability.

[0019] The present inventors have found this concept particularly suited for use
componets of tea aroma o tea flavar, i.e., aliichydes, are combined with a
sweetener and are simultancounsly dispensed with the sweetener upon dispense of
the iced tea beverage on-premise. Because the flavor components are stable in &
typical swectener system, both a desired amount of sweetness and a constant level
of fiavor are achieved. '

[0020] As used herein, “tea aroma” refiers collectively to the large group of
npaturally occurring, volatile, aromatic compounds essential to tea quality and flavor
aund are sourced directly from the leaf or the extract thereof. As used herein, “tea
flavors” refers to artificially-made or naturelly sourced compounds that are
combined in certain ratios to simulate tea taste. As used herein, “tes flavor
compounds” refers to tea aroma or a component thereof, tea flavor or a component
thereof or & combination thereof. As used herein, “on-premise™ refers to all
locations where food or beverage is consumed out of the home such as restauyrants,
cafeterias, office coffee services and sports venues.

[0021] Sweeteners suitable for use in any embodiment of the present invention
include arry and sll sweeteners typically used to sweeten beverages. Such

syrup, honey and molasscs. Any other mutritive ar artificial sweetener my also be
used in the present invention. '

[0022] Typically, a sweetener for vse in the present invintion takes the form of a
solution contained in a bag or the like which is capable of being loaded in or
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hooked up remotely to a given dispenser and being dispensed simultaneously with
other beverage components. The bag or the like may take any suitable form or any
suitable size, typicaily a 3- or 5-gallon bag. Such a sweetener is also typically
acidified and preserved.

[0023] Any food grade acid ar combination of food grade acids which lowers the
pH of the sweetener to about 4.6 ar below, the pH required for pathogen stability,
can be used in the present invention. Suitable acids include, without limitation,
[0024) Likewise, any preservative typicaily used in food or beverage applications
can be used in the present invention to preserve the sweetener system. Suitable
preservatives include, without limitation, benzoate, sorbate and combinations
thereof.

[0025] One of ordinary skill in this art will readily appreciate that the acidification
and preservation of the swestener component may be unnecessary if certain other
measures are taken. For example, the sweetener component mey be aseptically
packed or frozen, thereby obviating the need for acidification and preservation.
[0026] According to the preferred embodiment of the present invention, tea flavor
or tea aroma is provided in a sweetener at a level to provide appropriate flavor
character and strength to a finished tea beverage. To provide a well balanced
characteristic flavos/tasts profile, these compounds should be delivered within a
certain ratio relative to the tea solids present in the concentrated tea extract. The
tea aroma or tea flavar is typically dosed into the sweetener to deliver levels in the
finished beverage in the range of 1-150%, preferably in the range of 5-90%, and
most preferably in the range of 15-50% of the tea solids level.

[0027] 1t is importent to note that both tea aroma and tea flavor exhibit instability
in the presence of tea solids. Accordingly, the present invention contemplates the
provision of either or both of tea aroma and tea flavor in-the swoetener system in
an amount sppropriate to deliver fresh brewed tea taste.

[0028] Tea aroma suitsble for inclusian with the sweetener component according
to the present invention may be obtained during the initial tea processing, i.e.,
through aroma stripping, etc. Any tea flavor is suitable for inclusion in the
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sweetener companent according to the present invention. These tea flavors may be
patoral or axtificial (engineered from compounds not derived naturalty from tea) or
a combinsation thereof. Suitable tea flavors inchude any of those flavors currently
available from a mmber of “flavor houses” such as Finmenich Inc. (Princeton, NJ),
Virginia Dare (Brooklyn, NY), Tekasago (Rockleigh, NT), Quest International
(Hoffman Estates, IL), Harmemn & Reimer, Teterboro, NJ) and Givaudan Roure
(Cincinnati, OH).

[0029] Based on individoal taste preferences, the level to which an iced tea
beverage may be sweetened will vary considerably. Typically, however, a
beveruge may be sweetened in the range of 2-25% sugar and more preferably in the
range of 5-15% sugar. Actual lovels of the flavor/aroma compounds in the
sweetener typically range from 0.01-12% based on finished boverage, preferably in
the range from 0.02-5%, and most preferably from 0.03-2%, depending on the
concentyation of the sweetener. It is also important to note that the tea
aroma/flavor may be separstely provided, ie., without a sweetener for sn
unsweetened beverage, for recombination with other beverage components at the
point of dispense. For example, the tea flavor/eroma may be diluted in a media

sucrose is demonstrated in Figure 2. The s, lis and A g represent the total
amount of volatile flavor compounds (ppin) present in a 55.4 brix sucrose solution
at 40°F, 72°F snd 90°F, respectively, at 0, 2, 4 and 12 weeks. Changes in aroma
compounds are much slower in sucrose, as compared with changes when stored
with concentrated tea solids, thus delivering a product system with significentty
enhanced shelf life.
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What is claimed ia:
1. A method of delivering fresh brewed tea taste to an on-premise iced tea
beverage at a point of digpense comprising the steps of:

(a) providing tea fiavor compounds in an amount sufficient to deliver fresh
brewed tea taste separate from tea solids prior to the time of dispense; and

{(b) mixing the tea flavor compounds with the tea solids at the time of
dispense.

2. The method of claim 1, wherein the tea flavor compounds comprise tea
flavor, tea aroma or & combination thereof,

3, The method of claim 1, wherein the tea flavor compounds are provided in
en amount of 0.01 to 12% by weight of finished iced tea beverage.

4, The method of claim 3, wherein the tea flavor compounds are provided in
en amount of 0.02 to 5% by weight of finished iced tea beverage.

5. The method of claim 4, wherein the tea flavor conpounds are provided in
an amounit of 0.03 to 2% by weight of finished iced tea beverage.

6. The method of claim 1, wherein the.tea flavor compounds are provided in
an amount from 1 to 150% of an amount of tea solids in a finished iced tea
beverage.

7. The method of claim 6, wherein the tea flavor compounds are provided in
an amount from 5 to 90% of an amnount of tea solids in a finished iced tea
beverage.

8. The method of claim 7, wherein the tea flavor compounds are provided in
an amount from 15 to 50% of an emount of tea solids in a finished iced tea
beverage. '
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9. The method of claim 1, wherein the tea flavor compounds are provided
together with a sweetener.

10.  The method of claim 9, wherein the sweetener is selected from the group

consisting of sucrose, high fructose corn syrup, com syrup, honey, molasses and
combinations thereof.

11.  The method of claim 9, wherein the sweetener is acidified and preserved.

12. The method of claim 11, wherein the sweetener is ecidified with an

13.  The method of claim 11, wherein the sweetener is preserved witha
preservative selected from the group consisting of benzoate, sorbate and

14, A method of delivering fresh flavor to an on-premise beverage at » point of
dispense comprising the stcps of:

(2) providing at least one unstable companent of the on-premiie beverage
scperats from beverage components in which the at least one unstable component
is unstahle prior to the time of dispense; and

(b) mixing the at least one unstable component with the boverage
components in which the at lesst one unstable component is nnstabie at the time of
dispense.

15.  The method of claim 14, wherein the at least one unstable component is a
flavor component.



WO 020087350 | rcrtusnznmgw
-11- \@

16.  The method of claim 14, wherein the at least one unstable component is
provided together with an additional beverage component in which the at least one
unstable component is stable.

17.  Anon-premise iced tea beverage having fresh brewed tea taste made by the
process comprising the steps of -
() providing tea flavor compounds in an amount sufficient to deliver fresh
brewed tes taste separate from tea solids prior to the time of dispense; and
(b)mi:dqgtbtﬂﬂmwmpolnﬂswiththeteasoﬁdsnttheﬁmeof
dispense.

18. The on-premise iced tea beverage of claim 17, wherein the tea flavor
compounds comprise tea flavor, tea aroma or a combination thereof.

19. The on-premise iced tea beverage of claim 17, wherein the tea flavor
compounds are provided in an amount of 0.01 to 12% by weight of finished iced
tea beverage.

20. The on-premise iced tea beverage of claim 19, wherein the tea flavor
compounds are provided in an smount of 0.02 to 5% by weight of finished iced tea
beverage.

21. The on-premise jced tea beverage of claim 20, wherein the tea flavor
compounds are provided in an amount of 0.03 to 2% by weight of finished iced tea
beverage.

22.  The on-premise iced tea beverage of claim 17, wherein the tea flavor
compounds are provided in an amount from 1 o 150% of an amount of tea solids
in a finished iced tea beverage.
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23,  The on-premise iced tea beverage of claim 22, wherein the tea flavor
compounds are provided in an amount from 5 to 90% of an amount of tea solids in
a finished iced tea beverage.

24.  The on-premise iced tea beverage of claim 23, wherein the tea flavor
compounds are provided in an emount from 15 to 50% of an amount of tea solids
in a finished iced tea boverage.

25.  'The on-premise iced tea boverage of claim 17, wherein the tea flavor
compounds are provided together with a sweetener.

26. The on-premise icod tea beverage of claim 25, wherein the sweetener is
selected from the gronp consisting of sucrose, high fructose com syrup, corn syrap,
honey, molasses and combinations thereof.

27.  The on-premise iced tea beverage of claim 25, wherein the sweetener is
ecidified and preserved.

28.  The on-premise iced tea beverage of claim 27, wherein the sweetener is
acidified with an acidulant selectad from the group consisting of phosphoric acid,

29.  The on-premise iced tea beversge of clzim 27, wherein the sweetener is

preserved with a preservative selected from the group consisting of benzoate,
sorbate and combinations thereof
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o which the ; i i . No. 44,49), OLIVER, Jumin 3. (Ragisration Ne. 44.986), YU-JAKNGE, Lack Sw

(Regiurmica No. 31,667), PENSANENE, Marc ). (Regiwraion No. 37418,

DUCHENE, Demnis A. (Regintiution Na. 40,355), KMETT, Edwerd A. (Ruglstrarion

dv) thnmmw“hmdlzuﬁ:’-l# Ne. 42.746), WX, e N  Sasen

and indicase for each further agent the same type of information s~ Ne- 46.009), RATLIFF . Fresm (Regleration No. 41.004), WISCHHUSEN, Cat R

required in Box No. IV; (Regorrtion No. 43.270), FELILE. Swphes E. (Reghemzion Mo 46.346),
BERSCHADSKY, sl (Regiurasion Na. 46,3311, TRURLOW, Pt (Regiamsion

No. 47.138), ROBERTS, Simoa (Regstration Ne. 47.M2), FRASER, Bewa W.

g g:’:ﬂl IM:.“V 1"":'“ w.ql‘“"“hu" ml[rl "I wll‘ {Regleration No. 45,386), DERZKO, Natalie M, (Regiserasion No. 48,1023, KNOO,
or §f, in Bax No. V, the name of the United Sttes of America is O™ I Ohghrmion N, 46270, PNEKY, Dol . wghion M. 44.958.
accompanied by an indication "continuation® or “continmetion-in. TSV, Vicar (Reghuruion No. 46,15). SHATZ, Howard D. (Raglaracion No, 47,508,
m-:dm' write 'cuwm:‘qnam V';um DIPERNA, Ruynand (Regimration No. 44,055), BARON, Jacob K. (Registmtion No.
name tnvolved (or OAP]), and after the name of #8ch 48,961, CALLAGHAN, Edward ). (Reglurasian No. 46,594), KONDOUDAE, Mickesl
such State {or OAPI), the mumber of the parent tisle or

POTERE g (ositration No. 42,73%), LOH, Chrlstopher E. (Regiwermion No. 46.000), mmi
%“V'Md“mm“mq* OKUN, Jason M. (Regisration No. 48.312) ol at:

5

& (v) ., in Bax No. VI, there are more than five earlisr applications
whase priorily is clalmed: in such case, write "Continuation of

Bar No. W'ﬂﬂmﬁrmﬁmmw FITZPATRICX, CELLA, HARPER & SCINTO
the same type of information ay required in Bax No. VI. 30 Reciafelier Piun
New York, New York JOF12-3801
2. I, with regard 10 the precontionary designation sMastement Ubnbed Smes of Americe

consained in Box No. V. the applicant wishes to exclude any
Statir(s) from the scope of that siatement: in such case, write
“Derignation(s) exciuded from precmgionary devignation
stgrement” and indicare the name or two-lstier code of each Seate
30 excluded.

Forn PCT/ROV101 (supplemental sheet) (March 2001) See Notes 1o the request form



| The priority of the following earticr applicaticn(s) is hereby claimed:

Filing date
of earlier application
(day/month/year)

Number
of earlier application

Where eartier application

Dationsl spplication:

country

Teglonl application:®
regional Office

: el sppTicanon
receiving Office

§i0/287,436

us

irem (1)
J0/04/2001

item (2)

[] Further priority claimes are indicated in the Suppiemental Bax.

The receiving Office is requested 10 prepare and transmit to the: Intemational Buresu a centified copy of the earlier application(s) (anly {f the earlier
appBeation was flled with the Office which for the purposes of the present international applicasion is the receiving Office) Wentified above as:
all items item (1 tem item (3 item (4 ¥ other,
LIZI C ) e  [Jiem®  Quem [ keme [ gepwe
the eariier application iz an ARIPO application, it is madatory to indicate in the Supplementnl Bax ot least one country party 1o the
Convention for the Protection of Industrial Property for which that earlier applicazion was filed (Rule 4.10(b)(H). . ...............

Boz No. VII INTERNATIONAL SEARCHING AUTHORITY

Chaice of International Searching Avihority (18A) (If o or more Imternasional Searching Authorities are competent 1o carry ot the
internasional search, indicate the Axshority chosen; the two-lester code may be used):

Regaest (o use resnits of earfier search; reference to that seareh (if an earlier search has been carried out by or reguested from the International
Searcking Authority):

Date (day/mongh/year) Number

Couniry (or regional Office)

Bex No. VIII DECLARATIONS

The following declarations are contained ip Boxes Nos. VIII () 1o (v) (mark the applicable check-
boxes below and indicate in the right coliom the raonber of each type of declaration):

Box No. VI (i) Declaration as to the identity of the inventor

[ Box No. VI (i) Deciaration a3 to the applicast’s entitlesnent, a5 ot the inteynational filing
dste, to apply for and be granted a patent

[3] Box No. VI (i) Declaration as 10 the applicant®s entitlexnent, a3 at the inteynational filing
date, to claim the priority of the carlier application

[C] Box No. VI (iv) Declarstion of invensorship (only for the purposes of the designation of
the United States of Americs)

[ Box No. viil(v) Declaration as to noo-prejudicial disclosores or exceptions to lack of
movelty

Form PCT/RO/101 (third shee() (March 2001)

See Noves o the request form



lﬂNu.lx CHECK LIST; LANGUAGF ¥ FILING

N

'I'hummnl:mlnﬁmm mwm-wwummﬁ%
sheets in paper form: number of each items): .
declamation sheets) =7 2 | original separate power of attorney
dml (ml:# .3 3. [] original general power of attormey
chaime . 4 4, D ec::ywofpullpwwofmy reference mumber,
sbetracty ; 5. [] swcmen explaining lack of signatare
Sl et mcmber o hts 22 e e . :
of . . sl
""lm"';"'"'", ; 7. mllnn;:oflllﬂllthnllpplﬂumm
d‘mvﬂ“hlhmf s h'w :-- -------------- SRty
whether . separste indications concemning deposised microorganism
:‘:mm '-;""* = or other biclogical matevial :
: bheet : 9. sequence Jlisting in computer readable form (indicate also type
Total of of z filed | - and mumber of carriers (diskeste, CD-ROM, CD-R or other))
® mlmm po - ()] [] copy submited or the purposes of international
( [] in addkion to being Fcd ia paper @ O fauymmm-nmwwmm)uw
form (under Section B01(a)(is)) in Igh
CIVROM, CD-R ox tthey on whih the her apiicae, e copy foe the purcecs of
.mmmmm in righs columm): (i) [] ‘together with relcvant smtement as to the ideatity
.......................... ofhuupywmpuwnhthemlmu
part meptioped in left colomn
10. m other {(specify): Transmitts] Letter
Figure of the drawings which Langnage of filing of the
should accompany the abstract: imernstional spplication: English

Box No. X SIGNATURE OF APPLICANT, AGENT OR COMMON REPRESENTATIVE
Next o eack sigaaure, indicate the nume of the person signing and the capacity in which the person signs (if such capacity is not cbviows from resding the regues).

1. Date of actua] receipt of the purported international

Correcaed date of actal receipt doe to later but timely
received papers or drawings completing the parporsed
internstional application:

Date of timely receipt of the required corrections under
PCT Article 11(2):

Intermational Searching Authority
wpecified by the applicant: ~ 1SA/

6. [T] Transmital of search copy delayed
umil search fee Is paid

For Intcroational Bureas ose only

Date of receipt of the recond copy
by the Internasional Buresn:

Form PCT/RO/101 (last sheet) (March 2001)

See Notes 5o the reques: form
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oy WO 02/087350
f}“\ : - PCT/US02/13433
' PATENT COOPERATION TREA Y

‘\'}/‘7 ' QQ& Y From the INTERNATIONAL BUREAU '):3

PCT To:
\Q HOLOWACZ, Elizabath, F.
Fitzpatrick, Cella, Harper & Scinto
NOTICE INFORMING THE APPLICANT OF THE 30 Rockefeller Plaza
COMMUNICATION OF THE INTERNATIONAL New York, NY 10112
APPLICATION TO THE DESIGNATED OFFICES United States of America

{PCT Rule 47.1(c), first sentence)

Date of mailing (day/month/year}
07 November 2002 {07.11.02)

Applioant's or agent’s fils reference

IMPORTANT NOTICE

02105.2265PC
international application No. international filing date {(day/monthvear) |Priority d.lu;l-dlvhnbmhlvur)
PCTAUS02/13433 30 April 2002 {30.04.02) 30 April 2001 (30.04.01)
Applicant
PEPSI/LIPTON TEA PARTNERSHIP

1. Notioe Is haraby given that the Intemational Bureau has sommuniosted, as provided in Article 20, the international applicstion
to the following designated Offices on the date indicated above as the date of mailing of this notice:

KP.KR
-in accordance with Rule 47.1(c), third sentence, those Offices will accept tha present notice as conclusive evidence that

the communication of the imtamational application haa duly taken place on the date of mailing indicated above and no copy
of the imtemational application is required to be furnished by the applicant to the designated Offica(s).

2. The following designated Offices have waived the requirement for such 8 communication at this ime:
AE,AGALAMAP,ATAUAZ BA,BB,BG,BR,BY,BZ,CA,CH,CN,CO,CR,CU,CZ DE,DK,DM,DZ,EA EC,
EE,EP,ES,FI,GB,GD,GE,GH,GM,HR,HU.,ID,IL,IN,IS,J? KE KG,KZ,LC,LK,LR,LS,LT,LU,LV,MA,
MD,MG,MIC,MN,MW,MX.MZ ,NO,NZ OA OM,PH,PL,PT.RO,RU,SD,SE,SG,SI,.SK,SL,TJ,TM,TN, TR, TT,
TZ,UAUG,UZ,VN,YU,ZAZM,ZW

The communication will be made to thase Offices only upon their requast. Furtharmore, those Offices do not require the
applicant ta furnish a copy of the imemational application (Rule 46.1(e-bis)).

3. Enclosed with this notice Ia a copy of the intemnstional applicstion as published by tha Intemational Bureau on
07 November 2002 (07.11.02) under No. WO 02/087350

& TIME LIMITS for filing a demand for intamational preliminary sxamination and for entry into national phass

The applicabla time limit for entering the national phase will, subject tn what is said in the following paragraph be 30 MONTHS
from the priority date, not only In reapect of any electad Office if  demand for international preliminary examination is flled
before the expirstion of 18 months from the priority date, but also in respect of any designated Office, in the absence of

filing of such demand, where Article22(1) as modified with effect from 1 April 2002 applies in respact of the designated Oifice.
For further details, see PCT Gazette No.44/2001 of 1 November 2001, pages 18826, 19832 and 19834, as well as the PCT News-
letter, October and Novembar 2001 and February 2002 issues.

In practics, time Emits other than the 30-month time Bmit will continue to apply, for various periods of ttme, in respect of certsin|
designated or elected Offices. For reguiar updates on the appliasbis time limits (20,21,30 or 31 months , or other time limit),
Office by Offics, refer to the PCT Gazstte, the PCT Newsletter and ﬂn PCT Appllnlnl'l Guide, Voluma 11, National! Chaptars, all
avallabla from WIPO's Internet site, st http://www.wipo.int/pct/en/]

Far filing s demand for intemational prefiminary examingtion, see the PCT Applicant's Guide. Volume VA, Chapter IX. Only an
sn gpplicant who is a netional or resident of a PCT Cantracting State which is bound by Chapter Il has the right to file a demand
for International preliminary examination (at prasent, all PCT Contracting States are bound by Chapter Il.)

it Is the applicant's sole responsibifity to monitor all thess limlits.

The Intemational Bursau of WIPO Authorized officer -
34, chemin des Colombettes J. Zahra
1211 Geneva 20, Switzeriand
Facosimile No. (41-22) 740.14.36 Telaphone No. {41-22) 338.91.11
Form PCTAB/308 (April 2002) BOCXETED PAR /4%4 5227848
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PATENT COOPERATION TREATY M

PCT 9>

INTERNATIONAL SEARCH REPORT

{PCT Article 18 and Rules 43 and 44)

R | PO TR e e
02105, 2265PC ACTION

Inemational appication No. imemetional fing date (dey/montivyear) | (Eariest) Priority Oate (cay/imonthear)
PCT/US 02/13433 30/04/2002 30/04/2001

Appficant

PEPSI/LIPTON TEA PARTNERSHIP

This Intemational Ssarch Report has bean prepared by this Intemational Searching Authority and ia transmitied to the applicant
accordng to Articla 18. A copy is belng transmitted to the Intemational Bureau.

This Intenetionsl Search Report conslets of a towl of 3 sheets.
[X]  nisaiso accompanied by a copy ot each prior art document cited In this report.

1. Baals of the report
a. With regard to the languasge, the intemalional search was carriad out on the basis of the Inlemational application in the
language in which it was filed. urless otherwlse indicated under this hem.
[[] teinmmationsl ssarch was cared out on the basis of a transiation of the inlemalional eppiication fumiehed to thie
Authority (Rule 23.1(b)).

b. With regard to any nucisatide and/or amine acld sequence disciosed in tha Inlemational application, the international search
was camied out on the basis of the sequence fisting :

contained in the intemational appiication In writtan form.

fled togathar with the ilternational application in compiier readable form.
fumished subsaquently to this Authority in written form.

furnighed subsequantly 10 this Authority In computer readbia form.

the atatement that the aubsequently lumished written sequence lisiing does not go beyond the deciosure in the
International appication as flied has been fumished.

:hemmmmambnmﬁmmdsdmmmmmmummwmmnmlmmm
umished

Cartsin claims were found unsserchable (See Box ).
UnRy of invention |s lascking (see Box Il).

00 O 000Od

@

© the title,
the text Is approved as submitied by the applicanL
the wext has been established by thia Authority to raad as follows:

;
|

ME

5. With regard 10 the abstract,

the Wext i approved as submitied by the applicant.

[[] thewxthasbeen estabished. accordng to Rule 38.2(b), by this Authartty as it appsars In Box lil. The sppicant may,
within one month from the data of malling of this international ssarch report, submit comments i this Authority.,

6. The figure of the drawings © be publishad with the abswact is Figure No. -
[[] assupoeated by the appiicant. [X] wNoneotthe ngures.

[[] because te appicant fated to euggest a figure.
[[] because tis Sgure beter characierizes the invention.

Form PCTASAZ210 (firet sheet) (July 1338)
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Intarnational Appiiestian No

PCT/US 02/13433

. CLASSIFICATION OF

JECT MATTER
IPC 7 A23F3/16 A23F3/40

According 10 Inkemalional Pateni Classification {IPC) or 1o both national cisadication and IPC

B. AELDS SEARCHED

Minbnum documaniaiion saarched

IPC 7 A47J A23F

(classlication sysiom lolowed by classiiication symbola)

Documenisilon searched other than minimum documentalion 1o tha extan thal such documanis are included in the Heids searched

EPO-Internal, WPI Data, PAJ

Elecironic dsta base conssied turing the infemational saarch (nama of dale bess and, whor praciicel, ssarch lemms used)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Caiegory * | Citation of dacurnani, with indicalion, where appropriale, of the relevani passages

Pelevant 10 cium Na.

29 June 1976 (1976-06-29)
column 2-4

claims

column 1, tine 25-30

column 3, line 38-41
column 5-6
column 10, 11ne 11-29

X US 3 966 986 A (HUNTER GEORGE L K ET AL) 1-29
column 1, 1ine 49 -column 2, line 4
column 7, 1ine 64 —column 8, line 2
1-3,9,11,21-23,25,27-29,43-45,55-65

X US 5 676 041 A (GLUCKSMAN DOV Z ET AL) 14-16
14 October 1997 (1997-10-14)

column 2, 1ine 58 -column 3, 1ine 4

E’ Fusthar documants ars listed in the conlimsation of bax C.

D Patent iamily members ars lislad In annex.

* Special caiegories of ciled documanta :

'A" documnani dalining the ganorsl sixis of the art which is not
congidared 1o ba of particulor relsvance :
“E" ﬂ?;dﬂlﬂﬂlhﬂnﬂiﬂdﬂﬁﬂlﬂﬂlﬂ Inlemalional

"L" documant which may throw doubis on claimi{s) or
which ia cled o biah tha date of endther
citation or ather apecial mason (as speciiied)

*0" document relerting 10 en oral disclosure, usa, exhibilion or
olher means

T lmlor documant published afler the nlamalional ﬂo
or prionty dade and nol In conflict with the
lwai':m the « m.

“X" documnani of particsiar relvance; the claimed invention
cannol ba considared novel or canndl be conelrderad ko
Invalve an invemiva gtep when the documeni s aken alone

‘Y" documenl of particis relevance; the cialimed invention
cannol be congidered o invoive an inventive slep whan the
documsn is combinad with one or mone other such docu—
mﬂuﬂnmmmm- person akiied

"P* document publishad prior 1o the inlemational fiing dale bul
(miar tham the priority daie claimed ‘A* documani member of the same palent family
Duie of the aciual campistion of the inlarmational search Dale of mafing of the inlornalional search report
3 September 2002 24/09/2002
Name and muling adtress of the ISA Authoried officer
Exropasn Patant Office, P.B. 5818 Palontiaan 2
NL - 2280 HV
;:}:g;_%ﬂo—ﬂ?;h. J1651epom, couzy’ F

Form PCTABAZND {secand shat) Luly 1962)

page 1 of 2
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'.hllndondlpplﬂhnuo Uu
PCT/US 02/13433

C.{Continuation) DOCUMENTS CONSIDERED TO BE RELEVANT

AL) 14 September 1999 (1999-09-14)
column 4, 1ine 3-10

Calegory = | Chation of document, with indication, where approprisie, of tha relsvani passages Relevan 10 chum No.
X WO 00 57713 A (ROBINSON JOHN :DYNAMIC 14,15
PRODUCTS LIMITED (GB))
5 October 2000 (2000-10-05)
page 3-5
example 1
X WO 00 47058 A (PEPSICO INC) 14-16
17 August 2000 (2000-08-17)
page 3, paragraph 3 -page 6, paragraph 1
A page 3 -page 6 . 1-13,
17-29
page 8, paragraph 2
page 13 -page 14
figure 5
X W0 01 12033 A (PROCTER & GAMBLE) 14-16
22 February 2001 (2001-02-22)
page 4, line 31-36
page 11, 1ine 6-36
example 11
X UsS 6 182 555 B1 (FARRIS JEFF ET AL) 14-16
6 February 2001 (2001-02-06)
column 1, 1ine 42,43,54-56
column 2, line 53-55
column 3, 1ine 65 -column 4, line 22
column 17, Tine 25-31
figures 2,3,16
A US 5 952 032 A (HARBOWY MATTHEW EVAN ET 1-29

Foan PCTABA/END (ooniimusiion of seoond shasl ) (July 1862)

page 2 of 2
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Information on palevit family members

Imumuhnﬂlpﬂhlhnﬂo ij

PCT/US 02/13433

Patent documemnt Publication Patent tamily Publication

cited in search report date member(s) date

US 3966986 A 29-06-1976 NONE

US 5676041 A 14-10-1997 AU 4863496 A 21-08-1996
Wo 9623437 Al 08-08-1996

WO 0057713 A 05-10-2000 AU 3446900 A 16-10-2000
EP 1164859 Al 02-01-2002
WO 0057713 Al 05-10-2000

WO 0047058 A 17-08-2000 US 6240829 B1 05-06-2001
AU 2868300 A 29-08-2000
W0 0047058 Al 17-08-2000

WO 0112033 A 22-02-2001 AU 6641100 A 13-03-2001
AU 6642500 A 13-03-2001
AU 6905700 A 13-03-2001
BR 0013238 A 23-04-2002
BR 0013242 A 23-04-2002
EP 1206206 A2 22-05-2002
EP 1204351 A2 15-05-2002
EP 1204355 A2 15-05-2002
WO 0112033 A2 22-02-2001
WO 0112034 A2 22-02-2001
WO 0112038 A2 22-02-2001

US 6182555 Bl 06-02-2001 NONE

US 5952032 A 14-09-1999 US 5980969 A 09-11-1999

Fasm PCTASAZ21D (padent tamlly arnax) Guly 1902)
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TRADUCCION FICIAL N . 03-468

Efectuada el dia 30 de octubre del 2003, de un documento
escrito en 1Inglés, al cual para su identificaciétn se le
estampa el sello de Maria del Pilar Iglesias, Traductora e
Intérprete Oficial por Resolucién No. 819 de abril de 1971
expedida por' el Ministerio de Justicia de la Repiblica de
Colombia.

02105.002265.PC

METODO PARA ENTREGAR SABOR FRESCO EN UNA
BEBIDA QUE SE SIRVE EN EL SITIO

ANTECEDENTES DEL INVENTO

Campo del Invento

[0001] El presente invento se relaciona con un método para
entregar un sabor fresco a una bebida que se sirve en el
punto en donde se dispensa. MaAs particularmente, el presente
invento se relaciona con un método en el que se incorporan
compuestos de sabor en un componente separado y luego el
componente separado de sabor se mezcla con otros componentes
de la bebida en el momento en que se dispensa. Este invento
especificamente se relaciona con un método en el que -se
incorporan compuestos de sabor a té en un componente
edulcorante separado y 1luego el componente de sabor a
té/edulcorante se mezcla con otros componentes de bebida de

té helado en el momento en que se sirve.

Antecedentes Relacionados de la Técnica rf
P
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[0003] El1 té&, Camelia sinensis se originé en la China
alrededor de 220 A.C. y es disfrutado en todo el mundo debido
a su singular sabor aromidtico (aroma) y gusto astringente. El
té tradicionalmente se consume como una hoja (verde, oolong =
variedad de té chino negro, o negro) con el que se hace una
infusiétn en agua caliente, bien sea en forma suelta o en la
forma de una bolsita de té. Como una alternativa para la
infusién freéca, el té también se consume en forma de polvo
instantdneo de té que puede estar mezclado con azicar, &cido
citrico y sabores naturales, que se reconstltuye con agua. El
té instanténeo, sin embargo, atn cuando es muy conveniente
utllizarlo, por }o general se percibe como un té de menor
calidad que el que se utiliza en una infusién directamente de

la hoja.

[0004] Por consiguiente, en restaurantes, cafeterias,
servicio de café en oficinas, eventos deportivos y similares,
v.g. “los que tienen lugar en los proplos predios”, por lo
general la hoja se somete a infusién utilizando diversos
reciplentes para preparar bebidas frescas de infusién de té
helado. Sin embargo, la consistencla y estabilidad
microbioldédgica de esa infusién de té presentan mucha
preocupaclién. Como resultado, se ha desarrollado un extracto

de té muy concentrado que entrega té helado en forma mas

Burls dol Plor ighoolme 2
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conveniente due aquel que se produce de la infusién de una
hoja de té, que entrega té en infusiédn de una naturaleza que
no se logra del té en polvo y que regularmente produce una
bebida consistente y sequra de té helado. El1 concentrado
contiene extracto de té, colores, sabores, preservativos y
dcido y se diluye alrededor de 100 veces por parte del equipo
dispensador que ha sido especificamente diseflado para
reconstituir este concentrado de té para preparar una bebida
de té helado en el sitio. También, como el té fresco de
infusién por lo general se consume con endulzante, el equipo
dispensador también permite que se le adicione a la bebida de
té un edulcorante liquido en el rango de 1los niveles
deseados. La Solicitud de Patente Norteamericana No.
09/965.829 vy la Solicitud de Diseflo Norteamericana No.
29/127.979 presentada el 1 de octubre de 2001 y el 16 de
agosto de 2000 respectivamente, se relacionan con el equipo
dispensador arriba mencionado; la revelacidén de cada una de
estas solicitudes se incorpora a este documento por

referencia.

[0005] El1 ceoncentrado de té arriba mencionado se hace a
través del procesamiento del té, En general, el procesamiento
del té se refiere a un proceso de tratar o extraer la hoja

del té para obtener el miéximo rendimiento de los sdélidos de

Marle dul Poor iglestes
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té con un minimo de cambio negativo para la
caracteristica/sabor del té&. Los s6lidos del té se refieren a
la materia seca del extracto de té del cual la mayoria de los
componentes Fomprende polifenoles. El1 procesamiento del té
tipicamente consiste de cinco pasos, a saber: la extraccién,
despojar el aroma, descremar, concentrar Yy 8secar con
atomizacién. El extracto de té concentrado arriba mencionado
se prepara extrayendo, descremando y concentrando los sélidos
del té. Las Solicitudes de Patente Norteamericanas No.
09/501.172, 09/500.850 y 09/500.895 todas presentadas el 9 de
febrero de 2000 se relacionan con el extractc de té arriba
descrito; la revelacién de cada una de estas solicitudes se

incorpora a este documento por referencia.

[0006] Después de seleccionar el material de la hoja natural,
el té se extrae con aqua mediante percolacidén o extraccién en
contracorriente. Después de la extraccién, tiene lugar el
paso de la descremada con el fin de remover los materiales
insclubles que se forman en el extracto de té cuando se
enfria; el extracto de té tipicamente se enfria y centrifuga
con el fin de remover el material insoluble que de otra
manera seria responsable de la nubosidad o turbidez en 1la
bebida final cuando ésta se reconstituye. El extracto

descremado luego se concentra mediante evaporacién bajo vacio
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para producir un concentrado de té por lo general a un 20% o 12)
75% de s86lldos de t& o a un porcentaje mayor.
Alternativamente se pueden utilizar pasos adicionales de
concentracién tales como Oésmosis inversa y secado por
congelacién. Los pasos de procesamiento del té y su
manufactura se describen en detalle en “Tea and Soluble Tea

Productos Manufacture” por Nicholas Pintauro (Noyes Data

Corporation, Park Ridge, NJ, 1977).

[0007] El1 concentrado de té arriba mencionado se estabiliza y
se preserva y se puede utilizar en el equipo dispensador
arriba mencionado para preparar bebidas de té helado en el
sitio. Sin embargo, el presente invento ha descublerto que
este concentrado de té no entrega los compuestos volatiles,
aromdticos necesarios para entregar un sabor de té de

infusién fresca después de aproximadamente 3-5 dias.

[0008] Estos compuestos aromdticos, volatiles, colectivamente
denominados EOmo el aroma del té, son esenciales para la
calidad y sabor del té. La composicién del aroma del té es
mids bien compleja, puesto que consiste de aproximadamente
500-650 compuestos que incluyen hidrocarburos, aldehidos,
alcoholes, ésteres, cetonas, lactonas, fenoles, acidos vy

compuestos que contienen nitrégeno y azufre. Una lista

Marls it Plor iglocimy
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completa de los compuestos del aroma del té descubiertos
hasta la fecha se enumera en “TEA, Cultivation to
Consumption”, Wilson and Clifford, Chapman Hall, Londres
(1992). Los clentificos han encontrado dificil identificar
los compuestos especificos clave que caracterizan el aroma
del té y se cree que inclusive los compuestos presentes en
cantidades muy pequeflas pueden jugar un papel clave en el

aroma del té.

[0009] Los inventores actuales han descubierto que
determinados componentes quimicos criticos del aroma del té y
de los sabores a té&, en particular los aldehidos, son
inestables en presencia de sélidos de té concentrados. Por
consiguiente, estos componentes se degradan rapidamente en el
concentrado de té arriba mencionado. El mecanismo exacto de
degradacién se desconoce; s8in embargo, se ha mostrado
analiticamente que los aldehidos se degradan en mas de un 90%

de su valor original en el lapso de una semana.

[0010) La Figura 1 ilustra las curvas de degradacidn para
cuatro ejemplos. La primera muestra es un control gque
contiene tanto s6lidos de té como sabores de té. La segunda
muestra es idéntica a la primera muestra salvo en lo que

respecta a que adicionalmente contiene EDTA y &cido
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ascobrbico, que son estabilizadores o antioxidantes bien
conocidos. La tercera muestra contiene solamente edulcorante
y sabores de té. La cuarta muestra es idéntica a la tercera
muestra salvo en cuanto respecta a que adicionalmente
contiene EDTA y 4cido ascédrbico. De la Figura 1 se desprende
claramente que los aldehidos que en parte constituyen el
sabor a té o el aroma a té se degradan rapidamente en
presencla de los sélidos de té, independientemente de si se
utiliza un establlizador o no. Por otra parte, los aldehidos
son relativamente estables cuando se almacenan sSolc con un
edulcorante, independientemente de si se utiliza ¢© no un

estabilizador.

[0011] Por consiguiente, un concentrado de té, que contiene
tanto sblidos de té como sabor a té o aroma de té tiene una
vida de estanteria de solamente unos dias a una semana antes
de que fallen en entregar el sabor de infusién fresca cuando
se reconstituyen con agua y edulcorante. Esta corta vida en
estanteria no es aceptable para un producto que pretende
utilizarse como método para preparar convenientemente bebidas
de té helado con sabor a té de infusién fresca para ser

dispensado en el sitio.
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BREVE DESCRIPCION DE LOS DIBUJOS ‘5x

[0012] La Figura 1 ilustra las curvan de degradacién para los
aldehidos en la presencia y ausencia de los sblidos de té y/o

de establlizadores.

[0013] La Figura 2 ilustra la establlidad de los compuestos
de sabor a través del tiempo cuando se mezclan con sucrosa

liquida.
RESUMEN DEL INVENTO

[0014] El1 presente invento estad dirigido a un método de
entregar té con sabor a infusi6tn fresca a una bebida de té
helado en el sitio, en el lugar donde se va a dispensar, que
comprende los pascs de: (a) proporcionar compuestos de sabor
a2 té en una cantidad suficiente para entregar un sabor a té
de infusiébn fresca separado de los sd6lidos de té antes del
momento de la dispensacién; y (b) mezclar los compuestos de
sabor a té con los sb6lidos del té en el momento de la

dispensacién.

[0015] En determinadas incorporaciones preferidas del
invento, los compuestos de sabor a té son sabor a té, aroma
de té o ambos. En incorporaciones preferidas adicionales, los

compuestos de sabor a té se proporcionan en una cantidad de
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0.01 a 12%, mads preferiblemente de 0.02 a 5%, y ann mejor de
0.03 a 2% por peso de la beblida de té helado terminada.
Inclusive en otras incorporaciones preferidas del presente
invento, los compuestos de sabor a té se proporcionan en una
cantidad entre 1 y 150%, mé&s preferiblemente 5 a 90%, y aun
mejor 15 a 50% de una cantidad de s6lidos de té en una bebida

de té helado terminada.

[0016] El invento generalmente también estd mas encaminado a
un método de entregar sabor fresco a una bebida en el sitio,
en el lugar donde se dispensa, que comprende los pasos de:
(a) proporcionar por lo menos un componente no estable de la
bebida en el sitio separado de los componentes de la bebida
en donde por lo menos un componente no estable es inestable
antes del momento de la dispensacién; y (b) mezclar por 1lo
menos un componente no estable con los componentes de la
bebida en donde por lo menos un componente no estable es

inestable en el momento de la dispensacién.

[0017] El1l invento estd encaminado ademds a una bebida de té

helado en el sitio que tiene sabor a té de infusiétn fresca

preparada mediante el proceso que comprende los pasos de: (a)

proporcionar . compuestos de sabor a té& en una cantidad

suficiente para entregar sabor a té de infusién fresca
g e
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separado de los sb6lidos del té antes del momento de 1la
dispensacién; y (b) mezclar los compuestos de sabor a té con

los sdlidos del té& en el momento de la dispensaciébn.
DESCRIPCION DETALLADA DEL INVENTO

[0018] El presente invento soluciona el problema asociado con
la degradacién de los componentes de sabor inestables en 1la
presencia de otros ingredientes de la bebida, como por
ejemplo la degradacién del aroma del té o del sabor a té en
concentrado de té que contiene sélidos de té. De acuerdo con
el presente invento, los compuestos de sabor se incorporan en
un componente separado y luego el componente de sabor
separado se mezcla con otros componentes de la beblida en el
momento de 1la dispensacién. Es importante anotar que el
presente invento se aplica por lo general a todas las bebidas
que se dispensan en el sitio. Cualquier componente inestable
se puede entregar por separado, como por ejemplo en una bolsa
de 5 galones adecuada para ser utllizada en algunos
dispensadores, que luego se dosifica en forma fresca en el
lugar de la dispensacién en una bebida dada. El1 componente
inestable se puede entregar solo o con otro(s) componente(s)

con el (los) que exhiba estabilidad.
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[0019] Los inventores actuales han encontrado este concepto
particularmente adecuado para utilizacié4n con bebidas de té
helado que se dispensan en el sitio. Mas particularmente, los
componentes quimicos criticos del aroma a té o del sabor a
té, como por ejemplo los aldehidos se combinan con un
edulcorante y 8se dispensan simultaneamente con el mismo
cuando se sirve la bebida de té helado en el sitio. Como los
componentes de sabor son estables en un sistema edulcorante

tipico, se logra tanto la cantidad deseada de edulcorante

como el nivel constante de sabor.

[0020] Tal como se utiliza en este documento, “aroma a té&” se
refiere colectivameﬂte al grupo amplio de compuestos que
ocurren naturalmente, Yy que son volatiles y aromaticos
eseﬁciales para la calidad del té y del sabor y que provienen
directamente de la hoja o del extracto de la misma. Tal como
aqui se utiliza, ™“sabores a té” se refiere a compuestos de
fuente natural o fabricados artificialmente que se combinan
en determinadas relaciones para simular sabor a té. Tal como
aqui se utiliza, “compuestos de sabor a té” se refiere al
aroma de té o a un componente del mismo, sabor a té o a un
componente del mismo, o a una combinacién de ambos. Tal como
aqul se utiliza, “en el sitio” se refiere a todos los lugares

donde se consumen bebidas y alimentos fuera de la casa, tales
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como restaurantes, cafeterias, servicios de café de oficinas “l

Yy lugares deportivos.

[0021] Los * edulcorantes adecuados para wutilizacién en
cualquier incorporacidén del presente invento incluyen todos y
cualesquiera edulcorantes tipicamente utilizados para
endulzar bebidas. Estos edulcorantes incluyen sucrosa, jarabe
de maiz con alta fructosa, jarabe de maiz, miel y melaza, sin
que estos impliquen 1limitacién. En el presente invento
también se puede utilizar cualquier otro endulzante nutritivo

o artificial.

[0022] Tipicamente, un edulcorante para utilizacién en el
presente invento toma la forma de una solucién contenida en
una bolsa o similar que se pueda cargar a un dispensador dado
0o que se pueda enganchar en una parte remota y que se
dispensa simultineamente con otros componentes de la bebida.
La bolsa o similar puede tomar cualquier forma adecuada o
cualquier tamafio adecuado, tipicamente puede ser una bolsa de
3 a 5 galones. Este edulcorante también tipicamente se

acidifica y preserva.

[0023] Cualquier acido de grado alimenticio o combinacidén de

dcldos de grado alimenticlio que reduzca el pH del edulcorante

a alrededor de 4.6 o menos, -el pH requerido para la
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estabilidad patégena, se puede utilizar en el presente L{l/
invento. Los &cldos adecuados incluyen acido fosférico, acido
citrico, &cldo léctico, &cido fumaArico y una combinacién de

los mismos, sin que esto implique limitacién.

[0024] Igualmente, cualquier preservativo tipicamente
utilizado en aplicaciones de bebidas y alimentos se puede
utilizar en el presente invento para preservar el sistema
edulcorante. Los preservativos 1idéneos incluyen benzoato,
sorbato y combinaciones de los mismos, s8sin que estos

impliquen limitacién.

[0025] Quien conozca de ordinario esta técnica apreclara
ripidamente que la acldificacién y 1la preservacién del
componente edulcorante puede ser innecesaria si se toman
otras medidas, por ejemplo, el componente edulcorante puede
empacarse asépticamente o congelarse, obviando asi 1la

necesidad de -acidificacién y de preservacién.

[0026] De acuerdo con la incorporacién preferida del presente
invento, el sabor a té o el aroma a té& se proporciona en un
edulcorante a un nivel que suministre la naturaleza vy
concentracidén apropiada del sabor a una bebida de té
terminada. Para proporcionar una caracteristica bien

balanceada del perfil sabor/gusto, estos compuestos se deben
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Mg
entregar dentro una determinada proporcitn en relacién con ‘.\)
los sélidos de té presentes en un extracto de té concentrado.

El aroma a té o el sabor- de.&é tipicamente se dosifica en el
edulcorante para entregar niveles en la bebida terminada
dentro del rango de 1-150%, preferiblemente dentro del rango

de 5-90%, y méas preferiblemente dentro del rango de 15-50%

del nivel de sblidos del té.

[0027] Es importante anotar que tanto el aroma a té como el
sabor a té exhiben inestabilidad en presencla de sélidos del
té. Por consiguiente, el presente invento contempla el
suministro d; aroma a té o de sabor a té, o ambos, en el
sistema del e&ulcorante, en una cantidad apropiada para

entregar un sabbr a té de infusién fresca.

[0028] El1 aroma a té& adecuado para inclusiétn con el
componente edulcorante de acuerdo con el presente invento se
puede obtener durante el procesamiento inicial del té, como
por ejemplo a través de despojar el aroma, etc. Cualquler
sabor a té es adecuado para ser incluido en el componente
edulcorante de acuerdo con el presente invento. Estos sabores
a té& pueden ser naturales o artificiales (obtenidos
técnicamente de compuestos que no se deriven naturalmente del
té) o de una combinacién de los mismos. Los sabores a té
Clorly dol Pior igtavier
TRADDCIOL: } 14

WTEAMRETE ORI
Bnahectis Be S Fuslanioe



Sanzs

adecuadeos incluyen cualesquiera de los sabores actualmente L\L|
disponibles ofrecidos por una serie de “casas de sabores”
tales como Firmenich Inc. (Princeton, NJ), Virginia Dare
(Brooklyn, NY), Takasago (Rockleigh, NJ), Quest International
({Hoffman Estates, IL), Harmann & Reimer, Teterboro, NJ) Yy

Givaudan Roure (Cincinnati, OH).

[0029] Basandose en las preferencias 'individuales de sabor,
le nivel al que se puede endulzar una bebida de té helado
variard considerablemente. Sin embargo, tipicamente una
bebida se puede endulzar en el rango de 2-25% de azicar y més
preferiblemente en el rango de 5-15% de aztGicar. Los niveles
reales de los compuestos de sabor/aroma en el edulcorante
tipicamente flucttan entre 0.01-12% basdndose en la bebida
terminada, preferiblemente dentro del rango de 0.02-5%, y mas
preferiblemente entre 0.03-2%, dependiendo de la
concentraciétn del edulcorante. También es importante anotar
que el aroma/sabor a té se puede proporcionar por separado,
v.g. s8in un edulcorante para una bebida no endulzada, para
recombinacién con otros componentes de la bebida en el punto
de la dispensacién. Por ejemplo, el sabor/aroma a té se puede

diluir en un medio libre de edulcorante.
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Estabilidad de los Compuestos de Sabor en Sucrosa t‘;;

[0030] La estabilidad de los componentes de sabor a través
del tiempo cuando se mechan‘Fon sucrosa liquida se demuestra
en la Figura 2. Las ¢s, Hs y As representan la cantidad total
de compuestos volatiles de sabor (ppm) presentes en una
solucién de sucrosa de 55.4 brix a 40°F, 72°F y B90°F,
respectivamente, a las semanas 0, 2, 4 y 12. Los cambios en
los compuestos del aroma son muchos mias lentos en la sucrosa
comparados c;n los cambios que ocurren en el almacenamiento
con sbdlidos de té concentrados, entregando asi un sistema de
producto con una vida en estanteria significativamente

mejorada.
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METODO PARA ENTREGAR SABOR FRESCO EN UMA
BERIDA QUE SE SIRVE EL SITIO

Reivindicaciones:
l. Un método para entregar un sabor a té de infusién
fresca a una debida de té helado en el sitio, en el lugar

donde se dispensa, que comprende los pasos de:

Fl

(a} proporcionar compuestos de sabor a té en una
cantidad suficiente para entregar sabor a té de
infugién fresca separado de los sélidos del té antes
del momento de la dispensacién; y

(b} mezclar los compuestos del sabor a té con los

s6lidos del té en el momento en que se dispensa.

2. E1 método de 1la reivindicacién 1 en donde los
compuestos de sabor a té comprenden sabor a té, aroma a té

0 una combinacién de los mismos.

3. E1 método de la reivindicacién 1, en donde los
compuestos de sabor a té son proporcionades en una
cantidad de 0.01 a 12% por peso de la bebida de té helado

terminado.
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4. E1 método de la reivindicacién 3, en donde 1los
compuestos de sabor a té se proporcionan en una cantidad

de 0.02 a 5% por peso de la bebida de té-helado terminado.

5. E1 método de la reivindicacién 4, en donde 1las
compuestos de sabor a té se proporcionan en una cantidad

de 0.03 a 2% por peso de la bebida de té helado terminado.

6. El método de la reivindicacidén 1, en donde 1los
compuestos de sabor a té se proporcicnan en una cantidad
entre 1 y 150% de una cantidad de sélidos de té en una

bebida de té& helado terminado.

7. E1 método de la reivindicacién 6, en donde los
compuestos de sabor a té& se proporcionan en una cantidad
entre 5 y 90% de una cantidad de sélidos de té en una

bebida de té heladc terminado.

8. E1 método de 1la reivindicacién 7, en donde 1los
compuestos de sabor a té se proporcionan en una cantidad
entre 15 y 50% de una cantidad de sélidos de té en una

bebida de té& helade terminado.
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9. E1 método de 1la reivindicacién 1, en donde los l\$
compuestos de sabor a té se proporcionan junto con un

edulcorante.

10. E1 método de la reivindicacién 9, en donde el
edulcorante se selecciona entre el grupo que consiste de
sucrosa, jarabe de maiz de alta fructosa, jarabe de maiz,

miel, melaza y combinaciones de los mismos.

11.E1 método de la reivindicacién 9, en donde el

edulcorante se acidifica y preserva.

12.E1 método de la reivindicacién 11, en donde el
edulcorante se acidifica con un acidulante seleccionado
entre el grupo que consiste de acido fosférico, éacido
citrico, A4cido lactico, é&cido fumadrico y combinaciones de

los mismos.

13. E1 método de 1la reivindicacién 11, en donde el
edulcorante se preserva con un preservativo seleccionado
entre el grupo que consiste de benzoato, sorbato vy

combinaciones de los mismos.
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14.E1 método de entregar sabor fresco a una bebida en el \¥‘
sitio, en el lugar donde se dispensa, que comprende los
pascs de:
(a) proporcionar por lo menos un componente no
estable de la bebida en el sitio, separado de los
componentes de la bebida, en el que por lec menos un
componente no estable sea inestable antes del momento
de la dispensacién; y
(b) mezclar por lo menos un componente no estable
con los componentes de la bebida, en donde por lo
menos un componente inestable es inestable en el

momento de la dispensacidn.

15. E1l método de la reivindicacidén 14, en el cual por lo

menos un componente inestable es un componente de sabor.

1l6. E1l método de la reivindicacién 14, en donde por lo
menos un componente inestable se suministra junteo con un
componente adicional de la bebida, en el que por lo menos

un componente inestable es estable.

17. Una bebida de té helado en el sitio que tiene un
sabor a té& de infusién fresca que se hace mediante el
proceso que comprende los pasos de:
Blerte & Pior iglovine
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(a) suministrar compuestos de sabor a té en una fj
cantidad suficiente para entregar sabor a té de
infusién fresca separado de los sé6lidos del té
antes del momentoc de la dispensacién; y

(b) mezclar los compuestos de sabor a té con los

s6lidos de té en el momento de la dispensacién.

18. La beblida de té helado en el sitio de 1la
reivindicacién 17 en donde los compuestos de sabor a té
comprenden sabor a té, aroma de té, o una combinacién de

los mismos.

19.1La bebida de té helado en el sitio de la reivindicacidn
17, en donde los compuestos de sabor a té se suministran
en una cantidad de 0.01 a 12% por pesc de la bebida de té

helado terminado.

20. La bebida de té helado en el sitio de 1la
reivindicacién 19, en donde los compuestos de sabor a té
se suministran en una cantidad de 0.02 a 5% por peso de la

bebida de té helado terminado.

21. La bebida de té helado en el sitio de la

reivindicacién 20, en donde los compuestos de sabor a té
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se suministran en una cantidad de 0.03 a 2% por peso de la 6\

bebida de té helado terminado.

22. La bebida de té& helado en el sitio de 1la
reivindicacién 17, en donde los compuestos de sabor a té
se suministran en una cantidad de s6lidos de té entre 1 y

150% en una bebida de té& helado terminado.

23. La bebida de té& helado en el sitio de 1la
reivindicacién 22, en donde los compuestos de sabor a té
se suministran en una cantidad de sélidos de té entre 5 y

90% en una bebida de té helado terminado.

24. 1a Dbebida de té heladoc en el sitio de 1la
reivindicacién 23, en donde los compuestos de sabor a té
se suministran en una cantidad de sélidos de té entre 15 y

50% en una bebida de té& heladec terminado.

25. La bebida de té& helado en el sitio de 1la
reivindicacién 17, en donde los compuestos de sabor a té

se proporcionan junto con un edulcorante.

26. La Dbebida de té helado en el sitio de la
reivindicacidén 25, en donde el edulcorante se selecciona

entre el grupo que consiste de sucrosa, jarabe de maiz de
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alta fructosa, jarabe de maiz, miel, melaza y

combinaciones de los mismos.

27. La bebida de té helado en el sitio de 1la
reivindicacién 25, en donde el edulcorante se acidifica y

preserva.

28. La bebida de té helado en el sitio de 1la
reivindicacién 27, en donde el edulcorante se acidifica
con un acidulante seleccionado entre el grupo que consiste
de &cido fosférico, &cido citrico, &acido 1lactico, &cido

fumarico y combinaciones de los mismos.

29. La bebida de té helado en el sitio de 1la
reivindicacién 27, en donde el edulcorante se preserva con
un preservativo seleccionado entre el grupo que consiste

de benzoato, sorbato y combinaciones de los mismos.

[0031] E1l1 sabor fresco se entrega a una bebida en el sitio,
en el lugar donde se dispensa. Los compuestos de sabor se
incorporan en un componente separado y luego el componente de
sabor separado se mezcla con otros componentes de la bebida

en el momento en que se dispensa. M4s egpecificamente, los
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compuestos de sabor a té se incorporan en un componente de &
edulcorante separado y luego el componente de sabor a té/

edulcorante se mezcla con otros componentes de la bebida de

té helado en el momento en que se dispensa.

Es traducciédn fiel y completa efectuada por:
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) e demand
‘Muehlubywqplm. The full name or two-letter code of that Authority may be indicated by the applicant on the line below:

.Mhﬂamwﬂh‘mmmmamm if two amam-ﬂw6\\
IPEA/EP

PCT CHAPTER H

DEMAND

under Article 31 of the Patent Cogperation Treaty:
The undexrsigned requests that the international application specified below be the subject of
hereby elects all digible States (except where otherwise indicated).

For Internstional Preliminary, Examining Authority use only

Identification of IPEA Date of receipt of DEMAND
Applicant's or agent’s file refevence
Bex No. 1 IDENTIFICATION OF THE INTERNATIONAL APPLICATION 02823.002265.PC
International spplication No. Intergational Gling date (dawmorth/vear) (Earliest) Priority date (dawmonth/vear)
PCT/US02/13433 30 APRIL 2002 (30.04.02) 30 APRIL 2001 (30.04.01)
Title of invention

METHOD FOR DELIVERING FRESH FLAVOR IN AN ON-PREMISE BEVERAGE

Na. IT APPLICANT(S)
Name and sidreas:  (Fautly same followad by gives name; for o legel extiy, ful afficial derignation. | Telephone No.  (914) 253-3443
The auldress mupt includs pastal cods ond name of country.)

PEPSI/LIPTON TEA PARTNERSHIP Facsimile No.  (914) 253-3123

700 Anderson Hill Road .

Purchase, NY 10577 Teleprinter No.

us Applicant’s registration No. with the Office
State (that iy, country) of nationality: Stwte (that iy, country) of residence:

Us Us

Name end address ~  (Famlly name follewed by given nams; for a legal entlty, full official dexignation. The address must inciude pantal code and same of country.)

‘mu.mny)ofnnimlily: State (that is, country) of rexidence:

Name ud address:  (Fanily nome followed by given same; for a legal sntity, full official designation. The address must insiuis possal cods and nawme of country.)

"Stute (that is, country) of nationality: State (that is, country) of residence:

D Further spplicants are indicated on 8 continuation sheet.
Form PCT/IPEA/401 (first sheet) (March 2001) See Notes to the demand form




N : Shect No. 2 T/US02/13433 an
‘ Bax Ne. Il1 AGENT ORCOMM N REPRESENTATIVE; R ADDRESS FOR CORRESPFONDENCE

'l'hehlluwingpa'luil[ﬂ agent D common representative
and m has been appointed earlier apd nepresents the applicant(s) also for intémational preliminary examination.

D ia hereby appointed and any esrlier sppointment of (an) agent(s)/common representative is hereby revoked.

[

is herchy , specifically for the procedure before the International Preliminary Exsmining Authority, in
it 0 e ageni(eY o representative agpointed arics

Nane and address: mﬂbﬂ#ﬁ;ﬂ_ﬂﬂﬁm Telephone No. (212) 218-2100
HOLOWACZ, Elizabeth F. Facsimile No. (212) 218-2200

Fi ick, Cella, Harper & Scinto .

30 Rockefeller Plaza 18 Teleprinter No.
ngYm‘k.NchorklOllZ- 01 m;’ satration No. with the Office

D Address for correspopdence: Mark this check-bax where no oF Commnaon ive is/has been appointed and the
thMnMwmlF'ﬂ@-bﬁM d be sent.

Bax Ne. IV BASIS FOR INTERNATIONAL FRELIMINARY EXAMINATION
Statement coneerning amendments:*
1.  The spplicant wishes the intomational preliminary examination te start an the hasls of:
[x] the intenational application as originally filed.
. the description 85 originally filed
as amended under Article 34

s originally filed
a8 amended under Asticle 19 (logether with any accompanying sixtement)
as amended under Article 34

the drawings ax originally filed

as amended under Article 34

0O 0oo od

2. Dmemeﬂmmﬂ:dﬁmnﬂﬂMﬁcle 19 to be considered as reversed.

3 memmhmdhmlpﬂmmhh”QMmlﬂ iration of 20 months from
the priarity daie unless mchumhu-l?:ﬂmw&nnmmg Authority receives a of made under Article
19 of a notice from the spplican that he does not wi bnuhuﬂnmudmu(ﬁdeﬂ.“d)).%dd-buluthw
where the time limli Articie 19 has not yet expired.)

. Whtwdﬂhimﬂ.mmimqqnﬁﬁmwﬂlnﬂmhhﬁﬁhmwhﬁmuﬁﬁﬂa
filed or, where a of amendments to the claims ynder Article 19 and/or amendments of the international spplication under Article
are received by the Internationa] Preli Examining Authority before it has begun to drew op a written opinian or the international
preiiminary examinalion report, &3 50

Language for the purpeses of international prelimisary examination: ENGLISH
. IE] which is the language in which the internationsl application was filed.
|:] which is the langumge of a translation furnished for the purposes of interaational sesrch.
Dmnuhg-purpuiuﬁmdmm-ﬁmlmﬁnﬁm

] which is the language of the tranatation (to be) furnished for the purposes of international preliminary examination.

Box Ne. V ELECTION OF STATES

The spplicant herchry elects all ellgible States (thar is, all States whick Aave beex designatad and whick are bound by Chapier Il of the PCT)
exchuding the following States which the applicant withes not te elect:

Form PCT/IPEA/40] (second sheet) (March 2001) See Notas to the demand form

% h
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Sheet No. 3 PCT/US02/13433; §
Box Ne. VI CHECK LIST
MMumthMmMWMNmM For Internations] Preltminary
No. 1V, for the purposes of international preliminary examinstion: Examining Authority use coly
recejved nol received
1. tranglation of international application sheets I:' D
2. smendments under Article 34 sheets
3. copy (or, where required, tranelation) of L] [
smendment under Asticle 19 sheets
4 eq:y(w,whuuqnn’d.uuullnm)d D D
statemnent under Asticle 19 sheets
5. letter shects ] 1
6. other (specify) shects D D

The demand is also sccompanied by the itera(s) marked below:
I : m foe calcuiation sheet 5. |:| maplm;hddumu
2 [:l original scparaie power of attamey

. [
3. [____| original general power of sttamcy

4 D copy of general power of atteency; reference
mumnber, if any:

scquence listing in computer readable form

2. [ oter(specitn

Box No. VII SIGNATURE OF AFPLICANT, AGENT OR COMMON REFRESENTATIVE
Nex o coch Indieste the nows of the and the in wiich the sueh @ caps is not obvious the

to CORRECTIONS under Rule 60.1(b):

The date of receipt of the demsnd is AFTER the expiration of 19 months []  thespplicant has been infirmed
from the priority date and item 4 or 5, below, does not apply. sccardingly.

4. j ‘The date of receipt of the demand is WITHIN the period of 19 months from the pricrity date as extended by virtue of Rule B0.5

Awhdmd‘mdﬂndmunhﬂnqnmmufwmuﬂ'ﬁunhpmmydlh.hﬂnymmnl-EKGJSED
purmmnt to Rule 82,

For International Buresu Use Only

Demand received from IPEA an:
Form PCT/IPEA/401 (last sheet) (March 2001) See Notes to the demand form




" ‘ATENT COOPERATION TREATY
PCT """ﬁg‘

INTERNATIONAL FRELIMINARY EXAMINATION REPORT

{PCT Asticle 36 xnd Rule 70)
(Raticoalised Report according to the Notice of the President of the EPO published in the OJ11/2001)

Applicant’s or agent’s file reference See Notification of Transmittsl of [nternational
FOR FURTHER ACTION :
02823.002265.PC Preliminwy Examination Report (Form PCT/IPEAM1S)
Internationsl application No. International filing date (day/monjyssr) Priority dazx ( deyjmonhysar)
PCT/US 02/ 13433 30/04/2002 30/04/2001
International Patent Classification (IFC) or national classdfication snd 1PC
A23F3/16
Applicant

PEPSI/LIPTON TEA PARTNERSHIP

1. This internstional preliminary exsmination repart has been ared by this Internstional Prefiminary Examining
Mﬁudhunmndbhmtwhumﬂ. aid

2. 'This REPORT comsists of atotal of 2 wheets, including thiz cover sheet.

This iz dso anfed by ANNEXES, ie., theets of the on, claime snd/or dr which h
D hmmmﬂndmbulalhhuputﬁ‘f: sheets conteining Mﬂrﬁ' uﬂulm-hlgufm.'&?mm =
{see Rule 70.16 and Section 607 of the Adminisirative Instructions under the PCT).

Thase mnexes consists of & total of sheets.

3. This report contains indicstions reisting te the following itemr:

1[X] Busis of the repart
1 [ ] Priority
1t []| Non-establishment of opinion with regard to novelty, inventive step md industrisl applicahility

IV [] Lack of unity of invention
v Ressoned statemem under Artice 35{2) with regard 1o novelty, invemti industrial applicabilty;
m m:ﬂﬂﬂmlﬂmnppmslp-)ﬂlzm:n v Ve eh o :
Vi[] Certain documents cited
Vil [_] Certain defects in the international spplication
Vil [ ] Certain cbservations an the international application

[ Date of submimion of the demand Date of compietion of this report
18/11/2002 2770272003
Nume and mailing adidress of the I1PEA) Authorized officer
T an Buropesn Patent Office CECCHINI R
D-20208 Munich
Tel (+49-89) 2399-0, Tx: 523656 epmu d
Fax: (+ 2399-4465 Tel (+49-89) 2399 2828

Form PCT/IPEAMOS (cover sheet) P20476 (October 2002)




] ‘ '. .I
L 3 Y P
INTERNATIONAL PRELIMINARY Intemnational epplication NOPCT/ US 02/ 134
EXAMINATION REPORT ffb

l Basls of the report

The basis of this international preliminary examination is the application as originally filed.

V. Reasoned statement under Rule 66.2(a)(il) with regard to novelty, inventive step or
industrial applicabliity

In light of the documents cited in the intemational search report, it is considered

that the invention as defined in at least some of the claims does not appear to meet
the criteria mentioned in Article 33(1) PCT, i.e. does not appear to be novel and/or to
involve an inventive step (see international search report, in particular the documents
cited X and/or Y and corresponding claim references).

Form PCT/409NE1 (EPO-03-2002) P20752
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Industria y Comercio
SUPERINTENDENCIA
2020
Bogots, D.C.,
Doctor: OficloN* 11182
ALVARO CORREA ORDONEZ -
Apoderado _
PepalfLipton Tea Partnership
ASUNTO: Radicacién N° 03-086838
Solicitud internacional PCTAUS02/13433
Fecha inicio fase nacional 30/11/2003
Trdmite on
Evento 3m
Actuacién 430
Folios 001

Como resultado del examen de forma, realizado con fundamento el ef articulo 38 de ia Decisién 486 de la
Comision de la Comunidad Andina, articulo 27 del Tratado de Cooperacidn en Materla do Patentes (PCT),

regla 51 bis del Regiamento y Circular Unica de la Superintandencia de Industria y Comerclo, se le comunica
que:

1 La solicitud no contiene la copia del documento en que consta la cesién del derecho a la patents del
inventor al solicitante 0 a su causante. (Art. 26-k) Decision 486).

{1 La sofictud no contiene el poder debidaments otorgado, con el Bsno de los requisitos exigidos por los
ariculos 83 y subsiguientes del Cddigo de Procedimiento Civil. Adicionalments, deberd presentar el
documento que acredita la existencia y representacién legal de la sociedad solicitants, cuando ésta fuere
persona Juridica.

En cumpiimiento de lo dispuesto por el articulo 39 de la Decisién 488, 30 le requisre para que dentro del

término de dos meses siguientes a la fecha de nofificacidn del presente oficlo, complate los requisitos

anteriomments enunciedos. En caso de no dar cumplimiento al presents requerimiento, la solickud se
considerard abandonada y perderd su prelacion.

Noﬁflqueseelpmsenhoﬂc!o. OImpe lispuesto en el numeral 52, Reral ¢), del capftulo quinto del

El antsvior requerimiento fus nofiicado por fjacion en lsta d fechs, V3 DIC. 2005
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