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=Claim(s) in which no reason for refusal is found=

For the claim(s) ( 4 ), no reason for refusal has been found at present. If any reason for refusal
is found later, it will be notified.
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3. JP 2003 - 212T782A

4. International Publication No. WO2010/1249836

5. In Phytochemistry and 2002, some or all of nonpatent literatures that was shown may not be
sent by restriction of Vol.60, p.409 -414 (notes) law, or a contract.
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12.  Claims 4-9, 12 and 13 are rejected under 35 U.S.C. 102(a)(1) as being
anticipated by Onishi (Onishi, N. “From Dung to Brew, No Aftertaste: Civets’ Droppings
Yield Coveted Coffee Beans.” The New York Times April 10, 2010: page 6).

13.  Regarding claims 4-6, Onishi teaches green coffee beans. As green coffee
beans inherently comprise the claimed compounds, as indicated in the specification at

[0014], Onishi anticipates these claims.
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1) Family number: 15192167 (US4963743A) Similar « Translate « Full-text » Status » Citations # [4 £} "
APPARATUS FOR EVALUATING QUALITY oF raw COFFEE BEANS

Abstract: Source: US4963743A In an apparatus for evaluating raw coffee beans, a near-infrared light beam is applied to sample coffee powder. a detector receives light reflected from
and/or transmitted through the sample coffee powder to generate a signal representative of luminous intensity of the received light. A memory device has stored therein at least one of
characteristic coefficients and appraisal coefficients for the sample coffee powder. A calculation device calculates at least one of characteristic value and appraisal values of the raw coffee
beans. based on the stored coefiicients and the signal from the detector.

Probable Assignee: SATAKE ENG CO LTD

Earliest Publication Date: 19200415
2) Family number: 55587369 (JP2013253954A) Similar + Translate » Full-text » Status « Citations ®% 4 @4 [ #8 @@

QUALITY MEASUREMENT/EVALUATION APPARATUS AND QUALITY MEASUREMENT/EVALUATION METHOD IN MANUFACTURING/STORING PROCESS OF COFFEE BEVERAGE

Abstract: Source: JP20132523934A PROBLEM TO BE SCOLVED: To provide a quality measurement and/or quality evaluation apparatus in manufacturing process of coffee beverage, to
provide a guality measurement and/or quality evaluation apparatus in storing process of the coffee beverage, and to provide also a quality measurement and/or quality evaluation method in
the manufacturing and storing processes.SOLUTION: A coffee beverage guality measurement apparatus includes: (A) a mid-infrared light source part: (B) a measurement part for measuring '
mid-infrared characteristics of a target sample; (C) a detection part for detecting mid-infrared light; (D) an operation part for performing at least one operation selected from calculation ofa | M
spectrum and/or a physical property value. spectrum processing and comparisen between known data and functional data on the basis of the mid-infrared characteristics: and (E) a recording ~
part for recording/storing results of the operation part. In the (D) operation part, a spectrum based on a speed constant k is calculated and guality measurement/evaluation is performed by

using the spectrum.

Probable Assignee: UNIV IMIE

Earliest Publication Date: 20131219
3) Family number: 54173680 (JP2013096395A) Similar + Translate « Full-text » Status « Citations 4 4 = & (]
Crmmand lins fevnandt | Crmmand lina (el

23) Family number: 65458035 (KR20170043025A) Similar « Translate » Full-text = Status « Citations ®% 4 =& U #

METHOD FOR PRODUCING YANGGAENG USING HOT WATER EXTRACT OF COFEEE RE SIDUE WiTH IMPROVED ANTIOXIDANT ACTIVITY AND TASTE

Abstract: Source: KR20170043025A The present invention relates to & method for producing sweet jelly of red beans using a hoi-water extract of coffee meal, which comprises the i
following steps: (a) mixing a coffee meal with water, and extracting, filtering, concentrating and diluting a mixture, to produce the hot-water extract of coffee meal; (b) soaking a mixture with i
1

agar added into the hot-water extract of coffee meal; and (C) heating soaked mixture in the step (b), adding sediment and sugar to the mixture, and heating and cooling the mixture again, e Dl D [
and to the sweet jelly of red beans produced by the method using the hot-water extract of coffes meal. o
Probable Assignee: CATHOLIC UNIN OF DAEGU IND ACAD COOP FOUND

Earliest Publication Date: 20170420

24) Family number: 12762598 (JPT2272114) Similar - Translate - Full-text - Status - Citations @4 248 U #
TASTE IMPROVEMENT oF COEFEE EXTRACT BY PROTEASE TREATMENT, ITS PRODUCTION, FOOD/BEVERAGE (INCLUDING COFFEE BEVERAGE) USING THE SAME, CONCENTRATION OF THE SAME, CONCENTRATE
THEREBY

Abstract: Source: JP7227211A PURPOSE: To obtain smooth, easy-to-drink coffee even with no need for sugar and/or milk, and to economically obtain coffiee extract with improved taste.

CONSTITUTICN: The taste-improving method for coffee exiract is so designed that a coffee extract is adjusied to pH 5.5 to 7.5 followed by addition of a protease and making a treatment under

appropriate temperature conditions. Based on this protease treatment, desired Coffee exiracts, beverages and foods (liquid and solid) including coffee beverages can be obtained, and, furthermore

by concentrating the above coffee extract, a thick coffee exiract can also be obtained

Probable Assignee: UNIE KAFUE KK

Earliest Publication Date: 19950529

25) Family number: 20419079 (WO3601568A1) Similar » Translate » Full-text » Status - Citations 44 =& C # @

CORRIGENT FOR COFFEE

Abstract: A corrigent for coffee which cancels bitterness and smoke odor of coffee by addition of Chinese guita percha leaves and ginseng to coffee to obtain a mellow and flavorous coffee. As a
corrigent, Chinese gutta percha leaves alone can adequately cancel bitterness and smoke odor of coffee but addition of ginseng can further improve mellowness and flavor of coffiee. VWhile coffee
with milk and sugar is generally tasted, the addition of the corrigents to coffee obviates the need of milk and sugar. In addition, the corrigent does not impair an inherent taste of coffee but improves

Prammand lina lavnandi | Fammand line ol




Sector Tecnolégico

Tipo de solicitud

Solicitante/Titular de |a patente

Contacto de |a solicitud

Referencia

Numero de solicitud
internacional PCT

Niimern da Publicarion

3 Casos asociados

I Producios Quimicos v
[ v
Numero de ~
~ ~ . Nombrea{s) “ Apellido(s)
identificacion
SUNTORY HOLDINGS
@ Suprimir
LIMITED
SUNTORY HOLDINGS
230736 @ Suprimir
LIMITED
SUNTORY HOLDINGS
891262256 @ Suprimit
LIMITED
SUNTORY HOLDINGS
924790 @ Suprimir

LIMITED

Mostrar / Ocultar columnas v

Buscar

Buscar

Texto IPC l

Ver la clasificacion completa del IPG

Tipo de Patente l

Apoderado

Busear

Inventor
Buscar

l

l

[ 1

Fecha de Solicitud Internacional =
PCT desde |=

l hasta [J ]

Fecha de Publicacion =

1

=

Expediente
No.

5 11025903

=5 11126048

5 16113292

Seleccionar toda - Ninguna

Titulo

TRANSFERASA GLUCURCNILG Y UN POLINUCLEQTIDC QUE CCDIFICA EL MISMC

COMPUESTO DERIVADO DE DELFINIDINA PRESENTE EN LOS PETALOS DE ROSA

AZUL

GLUCOSIDO DE ACIDO ORGANICO CONTENIDO EN GRANOS DE CAFE

Mostrar f Ocultar columnas

"]

Fecha de
presentacion

Figura Caracteristica

03 mar 2011

27 sep 2011

03 may 2016

Estado(s)

Negada

Concedido

Bajo Examen de
Fondo

Titular

SUNTORY HOLDINGS LIMITED

LUZ CLEMENCIA SUAREZ DE
PAEZ
SUNTORY HOLDINGS LIMITED

SUNTORY HOLDINGS LIMITED

@ Internal - Current DB: EPODOC - Search Recording ON ? . @
Eile Edit PDB X-File Options Help ‘ f” ‘" e " “J" 5?" % ” IIIH @H "
v -~ UD1%0ILI0S A 1Y/ IULLS Database G\I L Status Results Query
PR - US19730366302 19730601 Fropes . T rvon
AP - GB19740023948 19740530 ] 0 IMPROV*
oy - 2 B;jE::: i:;z\s:wwus
ccl - A23F5/163 & 3084 1 AND 2 AND 4 AND 5
PA - UNILEVER LTD : s mmeeeE
TI - ORGANOLEPTIC PROPERTIES OF COFFEE ] 160648 ENZYME
AB - 1465168 Improving coffee UNILEVER Ltd 30 May 1974 [1 June 1973] 23948/74 Heading A2B An e @ Baos
with a peroxide e.g. hydrogen peroxide in the presence of a peroxidase enzyme e.g. from horser|
gm of coffee solids, the pH of the aqueous coffee 4.5 to 9, the temperature 5 to 60 C, the amour|
the aqueous coffee contains 5 to 30% coffee solids. The amount of peroxide is such that no excq
on a solid support e.g. glass or polymer and the aqueous coffee passed over it. The treated aque
chlorogenic acids from the coffee to give a product having a flavour reminiscent of mocha coffe|
4f4 © EPODOC/EPO
PN - GB640241 A 19500719
PR - DKX640241 19450115
AP - GB19460000298 19460103
DT -*
CCl - A2313/3553 ; A23C13/10 ; A23F5/40 ; A231L3/3454 ; C11B5/0071
IDT - 30H17B
PA - JOHAN ERNST NYROP
TI - Improvements in or relating to the stabilization of edible and potable substances against oxidati = G EeE [ Show metadata
AB - Edible and potable substances are preserved against oxidative deterioration by the addition of e Kesaldaloaopen ® All Databases [ Expand rows (Clust...

[vep [ [ ][ |[ s |[Fs |[ 7

paration ||

I
W

Rank

w

[ il




Easy search ~ | £ =| | M savestrategy A

Lol Exclorer | « «J 7 results for { (COFFEE)/ TI AND (IMPROV-)/TI AND ("TASTE" OR "FLAVOR")/TI AND (QUALLTY)/TI ) AND PI # | > | Preview &/ Image

+
| Filter options. | @ select - B 1 - = K] - @~ [-1- Family grouping = Display = =8 (D) = Transiate |~ | |G| | Edit Preview |
« 1stapplication year * 0O @gn PN 1stapp. date  PA CIDI_OP PD | Uss of thinsster flavors to [ENGNE the faV6r GUENN of ready-to-drink coffee upon =~
retorting and storage
e 2015 o 1] Use of thiester flavors to [lBNOWEthe WO2009062800  2008-10-15  HUYNH TUONG 2009 ~
flavor of ready-to-drink coffee NESTEC
2011-2015 {0) upon retorting and storage
2006-2010 (2) || The invention relates to a thermally processed ready to drink liquid coffee product having an [TBIONEE
20012005 0) || Mavor Gl after themmsi procsssing and siorage e to_the incorporation of a thiosster flavar —+—Black FFT Acetate -40C frozen —=— Black FFT Acetate 38C
- precursor at a concentration of 0.005 to 7 mgikg. Preferably, the flaver precursor is furfurylthicacstate, - Black FFT 38C - Black Contral 38C
Betors 2001 (5) || methylthioacetate or prenylthioacetate or combinations thereof and not limited to the sbove. The
invention also relates to 3 process for preparing the [ipIONEE flavor Guality of a thermally processed 14
More... coffee product. —
512
« Assignee £ 10
5 os
GENERAL FOODS ) g 08
JACOBS SUCHARD (1) i ; 0‘4
KRAFT FOODS ) %oz
MENI MILK PRODUCTS ) 0.0
2@ Process and apparatus for [NGNINE  DKSE5955 19851214 JAGOBSJOH 1988 ’
NESTEC m roast coffee JACOBS 6 1 2 3 4 5 & 7 8 9
More... SUCHARD* weeks
o 1. Process for iGNING the GUaliH of roasted coffee by the enrichment of raw coffee with saccharide, ®
- Litigations in which the ssccharide is added to the raw coffee in aqueous solution, characterized in that the LAY - KEY for Figures 1A - 1H:
squeous salution contains, in addition to the enriching saccharide, an extract of all water-soluble coffee g FFT Acetate refers to furfuryli
» ingredients of he raw coffee, the concentration of the offe - in addition to the 2 ; FFT refers to furfurylthiol
~ Oppositions enriching saccharide - being selected in such a way that the ingredisnts in the raw coffes on the one i
hand and in the solution on the other hand are in equilibrium with one another. __A\ﬂ Black
+ IPC classification st maa e
-40C Acetate  FFT Control
I £l Coffes flsvour modification procsss  BRPIDTO27TH 20080620  KRAFT FOODS* 2007 frozen  38C  38C  38C
~ US classification ppm ppm ppm ppm
The invention relates to & process for [NPIGMIRE the flavour of roasted Robusts and Arabica GlalGH weeks FFT FFT FFT FFT
coffee and is characterised by modifying roasted coffee flavour precursars in agueous extracts of green 0 079 079 054 034
coffee besns. — . 2 081 071 053 036
4 084 042 034 009
9 083 035 041 009
- Figure 1A
4 » -




