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Welcome to EPOQUE Rebuild under the Production
Environment

[EPODOC: SS 1] ..Fi

Select a database: ..FI EPODOC

Database: EPODOC

[EPODOC: SS 1] ripe and banana and fluor
Resultsin  EPODOC 0
[SS 2] ripe and banana
Resultsin EPODOC 67
[SS3] ..lipnti
Unknown command or preparation. More info ERROR(-104000)
[SS 3] ripe and banana
Resultsin EPODOC 67

[SS4] .lipnti

1/67 © EPODOC/EPO

PN - CN106591049 A 20170426
Tl - Preparation method of banana
fruit wine

2/67 © EPODOC /EPO

PN - CN106520457 A 20170322

Tl - Making method of banana fruit

wine



3/67 © EPODOC/EPO
PN - CN106472944 A 20170308

Tl - Preparation method of beverage through heating treatment and sterilization treatment
with microwave oven

4/67 © EPODOC /EPO

PN - PH22016000248U U1 20160615
Tl - (U1Y1)

PROCESS OF PRODUCING
BUNGULANBANANA (Musa
sapientum) VINEGAR

5/67 © EPODOC /EPO
PN - CN106358727 A 20170201

Tl - Planting method capable of accelerating early ripeness of bananas

6/67 © EPODOC /EPO
PN - CN106085805 A 20161109

Tl - Making method of banana vinegar

7/67 © EPODOC / EPO
PN - CN105519893 A 20160427

Tl - Making method of leisure foods

8/67 © EPODOC /EPO

PN - CN105493949 A 20160420
Tl - Rice seedling culture nutrient soil for blood sugar decreasing and blood fat reducing
rice

9/67 © EPODOC / EPO
PN - CN105454427 A 20160406

T - Banana paste, banana yoghourt prepared from banana paste and preparation method
of banana paste

10/67 © EPODOC / EPO
PN - PH22015000169U U1 20160318

Tl - (U1vY1)
BUNGULANBANANA (Musa ssp. var. cavendish) WINE

11/67 © EPODOC/EPO
PN - KR20160009937 A 20160127
Tl - CANDY MANUFACTURING METHOD CONTAINING STARCH SYRUP SUBSTITUTE



12/67 © EPODOC/EPO
PN - CN105310058 A 20160210

Tl - Low-calorie mousse cake and preparing method thereof

13/67 © EPODOC /EPO

PN - US2015323540 Al 20151112
T] - (A1)
METHOD OF ISOLATING AND IDENTIFYING FRUIT OLIGOSACCHARIDES FROM RIPE BANANA
FRUIT
- (B2)

Method of isolating and identifying fruit oligosaccharides from ripe banana fruit

14/67 © EPODOC /EPO
PN - CN104414945 A 20150318

Tl - Fruit beauty treatment method

15/67 © EPODOC /EPO
PN - CN104337744 A 20150211
Tl - Beautifying method employing fruit

16/67 © EPODOC/EPO
PN - CN104285653 A 20150121

T - Selenium-rich banana and production method thereof

17/67 © EPODOC / EPO
PN - CN104223313 A 20141224

Tl - Preparation method of clear banana juice

18/67 © EPODOC / EPO
PN - CN104178409 A 20141203

Tl - Method for preparing banana fruit vinegar

19/67 © EPODOC/EPO
PN - CN103749237 A 20140430

Tl - (A)
Cultivation method for recovering abandoned banana plantation to plant bananas

20/67 © EPODOC /EPO
PN - CN103431046 A 20131211

Tl - (AB)
Preparation process of banana and Chinese yam compound milk beverage

21/67 © EPODOC /EPO
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PN
Tl

24/67
PN
Tl

25/67
PN
Tl

26/67
PN
Tl

27/67
PN
Tl

28/67
PN

Tl

29/67
PN

- W02014167372 A2 20141016

- (A2)
PRODUCTION OF NOVEL BETA BREAD BY PARTIAL SUBSTITUTION OF WHEAT FLOUR
WITH BANANA-PEEL FLOUR

- (A3)
DEVELOPMENT OF NEW BETA BREAD BY PARTIAL SUBSTITUTION OF WHEAT FLOUR
WITH BANANA PEEL FLOUR

EPODOC / EPO
- CN202848381U U 20130403

- Banana freshness keeping bag and freshness keeping packing box

EPODOC / EPO
- CN102940290 A 20130227
- (AB)
Method for preparing Noni juice

EPODOC / EPO
- CN102871072 A 20130116

- Method for utilizing overspeed freezing to manufacture banana pulp

EPODOC / EPO
- CN102807047 A 20121205

- Banana storage bag and method for adjusting content of gas composition inside banana
storage bag

EPODOC / EPO
- US2012219510 A1 20120830
- (A1)
NATURAL EXTRACT FROM WHOLE BANANA FRUIT (MUSA SPP)
- (B2)
Natural extract from whole banana fruit (Musa Spp)

EPODOC / EPO
- CN102481329 A 20120530

- Natural Extract From Whole Banana Fruit (musa Spp.)

EPODOC / EPO
- AU2010283544 A1 20120329

- (A1B2)
Natural Extract from Whole Banana Fruit (Musa Spp.)

EPODOC / EPO
- CA2769758 Al 20110217
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33/67
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34/67
PN
Tl

35/67

PN
Tl

36/67

- NATURAL EXTRACT FROM WHOLE BANANA FRUIT (MUSA SPP.)

EPODOC / EPO
- CN102144758 A 20110810

- Banana dice fast food and preparation method thereof

EPODOC / EPO
- US7947867 B1 20110524

- Ripening inhibition in the tomato Green-ripe mutant results from ectopic expression of
a novel protein which disrupts ethylene signal transduction

EPODOC / EPO
- WO02011018700 A1l 20110217
- NATURAL EXTRACT FROM WHOLE BANANA FRUIT (MUSA SPP.)

EPODOC / EPO
- CN201156896Y Y 20081203

- Bud cutting knife for banana

EPODOC / EPO
- CN101288452 A 20081022

- Preparation technique of pure complete banana power

EPODOC / EPO
- US2005114957P_ P1 20050526
- (P1)
A DESSERT BANANA PLANT NAMED 'FHIA-26'
- (P3)
Dessert banana plant named 'FHIA-26'

EPODOC / EPO
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- US5098731 A 19920324

- Banana based frozen-nondairy
dessert

© EPODOC / EPO
- US3974301 A 19760810
- Dehydrated banana product

© EPODOC / EPO
- US4921709 A 19900501

- Banana peel processing
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© EPODOC / EPO
- US3879568 A 19750422
- PROCESS FOR DEHYDRATING BANANAS AND BANANA PRODUCT

© EPODOC / EPO
- US4948614 A 19900814

- Frozen non-dairy dessert

© EPODOC / EPO
- US2702247 A 19550215

- Processing of ripe banana food

© EPODOC / EPO
- US8983P P 19941122
- Banana plant "FHIA-01"

© EPODOC / EPO
- US4874617 A 19891017
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© EPODOC / EPO
- US4242365 A 19801230

- Process for producing fried banana slices

© EPODOC / EPO
- W02008030124 A2 20080313

- (A2 A9)
MICROWAVABLE FROZEN BANANA



46/67 © EPODOC/EPO
PN - KR20010016557 A 20010305
Tl - MANUFACTURING METHOD OF ICE BAR MADE OF BANANA AND COATED WITH CHOCOLATE

47/67 © EPODOC /EPO
PN - JPH10127197 A 19980519
Tl - MARAGUSANSUPERSWEET BANANA VARIETY

48/67 © EPODOC /EPO
PN - JPS60141280 A 19850726
Tl - PRODUCTION OF BANANA MOLASSES USEFUL AS FERMENTATION RAW MATERIAL

49/67 © EPODOC /EPO
PN - JPH1132668 A 19990209
Tl - PRESERVATION AND TRANSPORTATION OF RIPE FRUIT

50/67 © EPODOC / EPO
PN - JPH0440855 A 19920212
i - (A)

FROZEN NONDAIRY DESERT

51/67 © EPODOC /EPO
PN - JPS57194746 A 19821130
Tl - POST-RIPENING OF BANANA

52/67 © EPODOC /EPO

PN - JPS60217859 A 19851031
Tl - (A)

TREATMENT OF BANANA FOR
REMOVAL OF ASTRINGENCY AND
RIPENING

53/67 © EPODOC /EPO

PN - JPH0739324 A 19950210
Tl - PREPARATION OF JELLY

54/67 © EPODOC/EPO

PN - JPS60153752 A 19850813
Tl - METHOD FOR RIPENING BANANA
AND APPARATUS THEREFOR

55/67 © EPODOC /EPO
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- IN189999 B 20030531

- A process for preparing products
such as banana juice and banana
powder form ripe banana

EPODOC / EPO
- GB470509 A 19370817

- Improved process for the
preparation of banana flour

EPODOC / EPO
- FR2707842 A1l 19950127

- Chocolate-coated bananaon a
stick

EPODOC / EPO
- FR2682857 A1l 19930430

- Liquid condiment made from the
fermentation of bananas

EPODOC / EPO
- FR2329209 A1l 19770527
- Food preparations using tropical

fruits and vegetables - using
dried materials and/or fruit juice

EPODOC / EPO

- FR2273063 Al 19751226

- (A1)
Ethanol prepn. by fermentation -
of tropical fruit, vegetable must
using Saccharomyces

EPODOC / EPO

- FR2207652 Al 19740621

- (A1)
Emulsion base for food product -
by grinding immature seeds with
vegetable or fruit extracts

EPODOC / EPO
- EP0460330 A1 19911211
- (A1B1)

Banana based frozen nondairy
dessert.
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[SS 41

© EPODOC / EPO

- CN1559307 A 20050105
- (AQ)

Technology for preparing instant
powder of banana fruit juice

© EPODOC / EPO

- CN1326889 A 20011219
- (A)

High temperature resistant
storaging and transporting
method for banana

- (Q)
High-temp. resistant storaging
and trasporting method
for banana

© EPODOC / EPO

- CN1273048 A 20001115

- Process for preparing
dried banana

© EPODOC / EPO
- CA2023082 Al 19911206
- (A1 Q) |
BANANA BASED FROZEN
NONDAIRY DESSERT

© EPODOC / EPO

=

iTioN

- W02008082315 A2 20080710
- (A2 A3)

FROZEN BANANA FRIES




