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1) Family number: 59606005 (US2016316789A) © PatBase 
 Title: PALATABILITY ENHANCERS FOR PET FOOD, METHOD OF PREPARATION AND USES THEREOF 
 Abstract:
  
The present invention concerns palatability-enhancing compositions comprising at least one compound selected from 
the group consisting of: ascorbic acid; isomers thereof; derivatives thereof; salts thereof; and combinations thereof, 
for use in pet food, preferably in dog food, as well as methods of preparation and uses thereof. 

 

2) Family number: 60817017 (US2017112167A) © PatBase 
 Title: PALATABILITY ENHANCERS COMPRISING AMINO REACTANTS AND CARBONYL COMPOUNDS 

FOR USE IN CAT FOOD 
 Abstract:
  
The present invention concerns a non-fatty palatability enhancer for use in cat food comprising an amino reactant 
having a ratio AAS/AAT of sulfur-containing free amino acids (AAS) to total free amino acids (AAT) from 1 to 12.8 
percent by weight, and a carbonyl composition comprising more than 20 percent up to 100 percent by weight of 
monosaccharides and/or disaccharides and/or oligosaccharides. 

 

3) Family number: 31575062 (US2005037108A) © PatBase 
 Title: METHODS AND COMPOSITIONS FOR ENHANCING PALATABILITY OF ANIMAL FEED USING 

TETRAPOTASSIUM PYROPHOSPHATE 
 Abstract:
  
Compositions and methods for enhancing the palatability of dry and semi-dry animal feed compositions, particularly 
extruded cat food compositions, are described. In one embodiment, the palatability enhancer is a dry cat food 
coating including tetrapotassium pyrophosphate at about 0.1 percent to about 1.0 percent by weight of the finished 
pet food product. In the case of extruded pet food products, the palatability enhancer is applied after the extrusion 
process to the extruded particles or pieces of pet food. 

 

4) Family number: 40751064 (US2009098267A) © PatBase 
 Title: USE OF INORGANIC PHOSPHATE COMPOUNDS AS PALATABILITY ENHANCERS OF FLAVOURS 

GENERATED BY THERMAL REACTIONS IN WET PET FOODSTUFFS 
 Abstract:
  
The present invention concerns means and methods for obtaining an edible or drinkable wet pet foodstuff having 
enhanced palatability, by heating an edible or drinkable foodstuff preparation comprising: -at least one inorganic 
phosphate compound, preferably at least one inorganic pyrophosphate; and-at least one thermal reaction-generated 
flavour and/or aminoacid and reducing sugar precursors thereof. 

 

5) Family number: 57467366 (US2016000737A) © PatBase 
 Title: TREATMENT OF PETS WITH SIRTUIN ACTIVATORS 
 Abstract:
  



The present invention provides for systems, compositions, methods and kits for regulating energy metabolism in 
pets. The systems, compositions, and kits can comprise, and methods can make use of, pet foods, pet treats, pet 
supplements, and pet drinks. In one aspect, the invention provides for pet food, treat, supplement, and drink 
compositions that comprise a combination of (a) leucine, and (b) a sirtuin activator, or any precursors or metabolites 
of (a) or (b). These combinations may be effective for reducing weight or adipose volume in the pet. In another 
aspect, the invention provides for methods of regulating energy metabolism by the administration of one or more 
compositions comprising leucine, a leucine metabolite, and/or a sirtuin activator. The invention also provides for kits 
comprising compositions of leucine, a leucine metabolite, and/or a sirtuin activator packaged in an oral dose form 
with usage instructions. 

 

6) Family number: 57467387 (US2016073659A) © PatBase 
 Title: COMPOSITIONS, METHODS, AND KITS FOR TREATMENT OF PETS 
 Abstract:
  
The present invention provides for systems, compositions, methods and kits for regulating energy metabolism in 
pets. The systems, compositions, and kits can comprise, and methods can make use of, pet foods, pet treats, pet 
supplements, and pet drinks. In one aspect, the invention provides for pet food, treat, supplement, and drink 
compositions that comprise a combination of (a) leucine, and (b) vitamin B6, or any precursors or metabolites of (a) 
or (b). These combinations may be effective for reducing weight or adipose volume in the pet. In another aspect, 
the invention provides for methods of regulating energy metabolism by the administration of one or more 
compositions comprising leucine, a leucine metabolite, and/or vitamin B6. The invention also provides for kits 
comprising compositions of leucine, a leucine metabolite, and/or vitamin B6 packaged in an oral dose form with 
usage instructions. 

 

7) Family number: 44248392 (US2011189367A) © PatBase 
 Title: MAILLARD FLAVOR COMPOSITIONS AND METHODS FOR MAKING SUCH 

COMPOSTIONS 
 Abstract:
  
The invention provides methods for making Maillard flavor compositions in a structured lipid phase using Maillard 
reactants, e.g., reducing sugars and amino groups. The structured lipid phase comprises from about 0.3 percent to 
about 95 percent aqueous solvent and from about 5 percent to about 99.7 percent lipid plus emulsifier. The 
compositions are useful for enhancing the palatability of foods, dietary supplements, medicaments, and the like. 

 

8) Family number: 8576492 (WO9528854A1) © PatBase 
 Title: DRINK COMPOSITION FOR PET ANIMALS 
 Abstract:
  
A drink composition for pet animals, such as cats and dogs, is formed primarily of purified water. Partly optional 
additives include up to 15 percent sugar (dextrose, fructose, sucrose, long chain polysaccharides, and mixtures 
thereof); up to 5 percent natural or artificial flavors; up to 15 percent vitamin supplement, amino acid supplement, 
electrolyte and mineral supplement; up to 1 percent preservatives (e.g. sodium benzoate or potassium sorbate); 
and a tartness and palatability enhancer for adjusting a pH of the drink composition to below 5.5 and particularly to 
about 4. The acidic additive is preferably sodium acid pyrophosphate, phosphoric acid or citric acid. 

 

9) Family number: 30080558 (US2001002272A) © PatBase 
 Title: METHODS AND COMPOSITIONS FOR ENHANCING PALATABILITY OF PET FOOD 
 Abstract:
  
Compositions and methods for enhancing the palatability of dry and semi-dry pet food compositions, particularly 
extruded cat food compositions, are described. In one embodiment, the palatability enhancer is a dry cat food 
coating including tetrasodium pyrophosphate at about 0.1 percent to about 1.0 percent by weight of the finished pet 
food product. The palatability enhancer is applied after the extrusion process to the extruded particles or pieces of 
pet food. 

 



10) Family number: 32386919 (US2005276881A) © PatBase 
 Title: ANIMAL FOOD PALATABILITY ENHANCER AND METHOD OF USE AND MANUFACTURE 

THEREOF 
 Abstract:
  
An animal food composition comprises a basal animal food composition and a catnip palatability enhancer such as 
catnip, catnip oil, matatabi, an extract of matatabi, nepetalactone, an active analog of nepetalactone, an active 
component of catnip other than nepetalactone, or a combination comprising one or more of the foregoing catnip 
palatability enhancers. The catnip palatability enhancer may be in the form of a flavor composition. A method of 
enhancing the palatability of a cat food composition comprises adding the catnip palatability enhancer to the cat food 
composition. 

 

11) Family number: 62188954 (UY35733A) © PatBase 
 Title: INHIBIDORES MACROCICLICOS DE LAS INTERACCIONES PROTEINA/PROTEINA 

PD-1/PD-L1 Y CD80(B7-1)/PD-L1 I.P.C. INTERACTION INHIBITORS macrocyclic 
protein / protein PD-1 / PD-L1 and CD80 (B7-1) / PD-L1 I.P.C. (Machine 
translation) 

 Abstract:
 Source: UY35733A [ES] La presente descripcion proporciona peptidos macrociclicos novedosos que inhiben las 
interacciones proteina/proteina PPD-1/PD-L1 y PD-L1/CD80, y por ende, son utiles para la mejora de varias 
enfermedades, que incluyen el cancer y las enfermedades infecciosas. Machine translation: The present disclosure 
provides peptides novel macrocyclic that inhibit protein / protein PPD-1 / PD-L1 and PD-L1 / CD80 interactions, and 
therefore are useful for the improvement of various diseases, including cancer and infectious diseases. 


