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Referencia: Solicitud de PCT Patente de Invencién denominada
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Asunto: Respuesta al Requerimiento No. 1235 de 2019.

Expediente No. NC2018/0001115
Juan Carlos Cuesta Quintero, mayor de edad, identificado como aparece al pie de mi
firma, obrando en mi calidad de apoderado de la sociedad Phytopharma International Ltd,

doy respuesta al Oficio No. 1235 de 2019, baijo los siguientes términos:

1. Reivindicaciones

El Examinador ha objetado la reivindicacion 1 por falta de claridad porque el término “al

menos” es impreciso.

En relacién con esta objecion, pese a no estar de acuerdo, el solicitante ha modificado Ia
reivindicacion 1 incluyéndo el contenido de la reivindicacién 4, la cual no ha sido objetada

por el Examinador.

El Examinador ha rechazado la reivindicacién 2 por depender indebidamente de la

reivindicacion 1.

Para superar la objecion, la reivindicacion 2 se ha modificado para eliminar las referencias

al aceite de cannabis, viéndose asi superado el rechazo.
El Examinador rechaza las reivindicaciones 1y 5 por tener un alcance demasiado amplio.
El solicitante no esta de acuerdo con esta objecion, no obstante, la reivindicacién 1 se ha

modificado limitando la base alimenticia de abejas a miel para asi superar la objecion (la

reivindicacion 5 depende de la reivindicacion 1).




2. Examen de Patentabilidad:

El Examinador ha objetado la reivindicacion 1 y las reivindicaciones dependientes por falta
de Novedad a la luz de D1 (US2014302086).

El solicitante, con todo el respeto, no estd de acuerdo con esta objecidn, en base a los

siguientes argumentos:

L.a reivindicacion 1 indica “al menos un 50-99.9% de una base alimenticia de abejas’, es

decir, la composicién es en primer lugar una base alimenticia de abejas (miel).
En particular, es importante tener en cuenta lo siguiente:
Primero, con respecto a la reivindicacion 1, y las dependientes de la misma, el solicitante
querria argumentar que la composicion que se define en el parrafo 0058 de D1 no es un
compuesto ingerible por las abejas, porque las abejas serian repelidas de la alimentacion
en la composicién mencionada.

De hecho, en el parrafo 0059, D1 divulga:

“*THC is extracted from Cannabis sativa, by subcritical CO2, fully-
decarboxylated, then heated to 44.degrse. C., mixed with CBD at a 1:1

ratio. The mixture so obtained is then mixed briefly with 1/10 to 1 volume
(wt/wt) of a 50:50 mixture of Citric Acid:Ascorbic Acid. To fhis mixture is
added 1/10 to 1/5 volume of vanilla, followed by addition of 1/10 to 1
volume of a mixture of Citrus Essential Oils composed of Orange Essential
Oil, Tangerine Essential Oil, Grapefruit Essential Ol Lime:Essential Ol
or Lemon Essential Qil. To this is added, 1/20 to 1/10 volume of baking
powder, 1/10 to 1/2 volume of Cayanne Pepper, 1/10 to:2 volumes of

Papaya Powder, 1/10 to 1/5 volume of Cordyceps sinensis powder, 1/10
to 1/56 volume of Ganoderma lucidum powder, 1/10’2‘0 175 volume of
Pleurotis ostreatus powder, and 1/10 to 1/5 volume of Hericeum
Erinaceus, followed by addition of 5 volumes of a combination of glucose-
based sugar mix containing honey, powdered maple syrup, and other
concentrated natural sugars. To this is added 1/4 to 1/2 volurhe Resvertrol,
the preparation is mixed again, pasteurized (at 71.degree. C. for 20
minutes), cooled to room temperature and packaged for distribution in the
form of a capsule, pill, nasal spray container, or an eye dropper container.”
(emphasis added)

Es bien conocido que la Pimienta Cayena (Cayanne Pepper), comprendida en la

composicion de D1, es un repelente de insectos (ver por ejemplo la patente U.S. 5,711,953,
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gque adjuntamos en este email), incluida la abeja. Por tanto, la invencion contemplada en
D1 no afecta a la novedad de la presente invencion ni tampoco a su actividad inventiva,
porque un experto en la materia no partiria de este documento para llegar a la composicion

de la reivindicacion 1.

Por otra parte, el Examinador ha objetado las reivindicaciones 8-11 por estar anticipadas
por D2 (Bibi et al., Pakistan J of Botany 2008:40(2):507-516).

Para superar esta objecion hemos modificado las reivindicaciones 8 y 8 de forma que
definan gue la miel carece de celulosa, por lo que no puede comprender polen, tal y como

se divulga en D2, por lo que esta objecion quedaria superada.

El Examinador ha rechazado la reivindicacién 1 y las reivindicaciones dependientes por
estar anticipadas por D3 (US2013089600).

D3 no menciona en ningin momento la miel, la cual ha sido ahora incluida en la

reivindicacion 1, por lo que la objecién se veria superada.

El Examinador ha objetado las reivindicaciones 1-5, 10 y 11 por estar anticipadas por D4
(CN1018869235) y D5 (CN104381774).

Con respecto a D4 y D5, por favor argumenten que dichos documentos guardan silencio

con respecto al aceite de cannabis y, de hecho, solo hacen referencia a semillas de cafiamo,

las cuales estan desprovistas de aceite. Ademas, D4 y D5 no dicen nada con respecto a la

concentracién de aceite, THC y / o CDB reivindicados.
Por tanto, ni D4 ni D5 anticipan la presente invencion.

En vista de todo lo anterior, ruego a usted estudiar nuevamente la solicitud con base en las

modificaciones realizadas y proceder de conformidad.

Cordialmente,

ot

Juan Carlos Cuesta Quintero.
C.C. 79.339.809 de Bogota
T.P. 43.273 del C.S. de la J.
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1
REIVINDICACIONES

1. Una composicién ingerible por abejas que comprende una

cantidad igual
alimenticia de
alimenticia de

composicién ing

o inferior a un 50-99.9% % de una base

abejas y THC vy/o CBD, donde dicha base

abeijas comprende miel y donde dicha

erible por abejas comprende de 0.1 a 5% de

aceite de cannabis con una cantidad igual o superior a un 1%

de THC y/o CBD.

2. La composicién ingerible por abejas de la reivindicacién
1, que ademas comprende un agente colorante 3% un
emulsionante.

3. La composicidn ingerible por abejas de la reivindicacién
2, en la que el emulsionante es lecitina.

4. La composicién ingerible por abejas de una cualgulera de

las reivindicac

pasta.

5. Un procedir
(a) al

ingerible por

iones 1-3 en la que dicha composicidén es una

niento para producir miel gque comprende:
imentar a las abejas con la composicidn
abejas de una cualquiera de las

reivindicaciones 1-4; vy

(b} rec
6. Miel pura,
la reivindicac
sustancialmente

bger la miel producida por dichas abejas.

obtenible de acuerdo con el procedimiento de

ién 5, en la gque dicha miel pura esté

libre de celulosa.
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7. La miel de la reivindicacidén 6,

comprende 1.000 o mads veces menos

menos)

en el aceite de <cannabis usado para

composicién ingerible por abejas o 4

concentracién de THC vy/o CBD que la prop

ingerible por abejas.

{(por ejemplo,

preparar

O mas

caracterizada porque

10.000 wveces

concentracidén de THC y/o CBD que la gue estd presente

dicha
veces menor

ia composicidn

8. Miel pura que comprende 5 ppm - 300 ppm de THC y/o CBD y

estd sustancialmente libre de celulosa.

9. Un producto procesado gue

cualquiera de las reivindicaciones 6-8.

comprende la

miel de una

10. Una composicién farmacéutica gqgue comprende una cantidad
terapéuticamente eficaz de la miel, o de un producto
procesado de la misma, segin una cualquiera de las

reivindicaciones 6-9.
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EIVINDICACIONES

1. Una compositién ingerible por abejas que comprende al menos un 50-

99.9% % de una base alimenticia de abejas y THC y/o CBD, donde dicha base

alimenticia de abejas comprende miel v donde dicha composicién ingerible por

abejas comprende de 0.1 a 5% de aceite de cannabis con una cantidad igual o

superior a un 1% de THC y/o CBD.

2e—ba-compesicién-ingerible-deJa-reivindicascién-1-que-compronde-aceite-de
cannabis:

32. La composicion ingerible por abejas de la reivindicacion 1-é-2, en-da-gque
dicha-base—alimenticia—de—abejas-es-mieque ademas _comprende un agente

colorante y un emulsionanted.

43. La composicion ingerible por ‘abejas de ura—sudlquiera—de—las
reivindicaciones-2-3la reivindicacion 2, en-la-que-diches-CBD-yo-THC-en-diche
aceite-de-cannabis-estan-presenies-en-la-compesicién-ingerible-por-abejas-en

wra-cantidad-gue-no-excede-ek0.2 % en la que el emulsionante es lecitina.

54, La composicién ingerible por abejas de una cualquiera de las

reivindicaciones 21-43 en la que dicha composicién es una pasta..—gue

comprende:

5@@97%@6—9886—64%8%9@%-39—396}&5# *{ Con formato: Normal, Sangria: Primera linea: 0 cm
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85.  Un procedimiento para producir miel que comprende:
(a) alimentar a las abejas con la composicion ingerible por abejas de
una cualquiera de las reivindicaciones 1-84; y

(b) recoger la miel producida por dichas abejas.

76.  Miel pura obtenible de acuerdo con el procedimiento de la reivindicacién

85, en la que dicha miel pura esta sustancialmente libre de celulosa.

87. La miel de la reivindicacién 78, caracterizada porque comprende 1.000 o
mas veces menos (por ejemplo, 10.000 veces menos) concentracién de THC
y/o CBD que la que esta presente en el aceite de cannabis.usado para preparar
dicha composicién ingerible por abejas 0 4 0 mas veces menor concentracion

de THC y/o CBD que la propia composicién ingerible por abejas.

98. Miel pura que comprende 5 ppm — 300 ppm de THC y/o CBD_y esta

sustancialmente libre de celulosa.

409. Un producto procesado que comprende la miel de una cualquiera de las

reivindicaciones 7-96-8.

4410. Una composicidn farmacéutica que comprende . una cantidad
terapéuticamente eficaz de la miel, o de un producto procesado de la misma,

segln una cualquiera de las reivindicaciones 76-109.
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5,711,953

1

INSECT REPELLANT
BACKGROUND OF THE INVENTION

This invention relates to insect repellants, and particularly
to composition which are effective as insect repeliants when
applied to animals, such as horses, herd animals, dogs, and
cats and when applied to humans.

The inventor herein, a veteran horseman, has shared with
others in animal husbandry the known, common experience
of biting insect attacks on animals. Horses are particularly
woubled by such aggressive species as those commonly
called “deer flies,” as well as other types of flies and biting
insects. Aside from the pain and discomfort to the animals
caused by these creatures, there is also the potential for
resulting infections, transfer of discases, loss of weight due
to inability to rest properly, and even death of the animal.
These facts are well known by anyope involved in animal
husbandry. In addition to the fact that humans are also prone
to direct atiack by biting insects, the problems preseated to
animals become a problem to humans, e.g., when riding
horses. since the animal can become unmanageable, result-
ing in potential injury of horse and/or rider, or can respond
fo insect jrritation in ways that further attract insects, which
then pester the rider as well.

Many and various compositions have been marketed for
application as by rubbing or spraying on the animal, in order
to repel insects. Some of these are considered somewhat
effective for a short time period, but require frequent liberal
application. Moreover, available products typically have a
petroleum base which knowledgeable people are reluctant to
apply liberally to the hair, fur, and skin of animals.

The prior art describes various compositions containing
natural substances such as garlic, hot pepper, or vinegar
which have been used in trying to combat attack by insects
and other animals. For example, garlic juice, hot pepper,
acetic acid, or vinegar have becn used separately or in
various combinations to apply to plants, ant paths, and bee
hives torepel deer, birds, bees, ants, and herbivorous insects.
U.S. Pat. No. 3,122473 to White et al. (acetic acid to
temporarily repel bees from honeycombs); U.S. Pat. No.
4455304 to Yaralian (hot pepper and garlic composition
applied to plants and soil to repel birds); U.S. Pat. No.
5.368.866 to Loucas (hot pepper, garlic, and vinegar com-
position applied to plants to repel deer); U.S. Pat. No.
5.429.817 to McKenzie (garlic juice applied to plants to
repel herbivorous insects); U.S. Pat. No. 5453274 to Green
(hot pepper-treated paper to repel ants, walking insects). In
addition. U.S. Pat. No. 4,876,090 to Weisler describes the
use of metabolites of ingested garlic oil, which seep through
the animal’s skin to repel fieas and ticks. And these three
ingredients have been used separately in insecticide com-
positions for killing herbivorous insects, ants, earwigs, and
lice. U.S. Pat. No. 186,260 to Margarit (garlic-containing
composition applied to insects on plants); U.S. Pat. No.
312270 to Hoag (hot pepper-containing composition
applied to insects on plants); U.S. Pat. No. 4,518,593 0
Juvin et al. (vinegar-containing louse shampoo); U.S. Pat.
No. 5.419.077 to Tombarelli (vinegar-containing insecticide
spray for direct application to insects generally).

However, no such composition has been found for appli-
cation to skin, hair, fur. or garments to provide effective,
long-term biting insect repellant activity to the wearer, that
is also biodegradable and safe in extensive, liberal, and
repeated use.

SUMMARY OF THE INVENTION

An object of this invention is to provide a novel insect
repellant composed primarily of biodegradable ingredients,
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most of which are ordinarily food products or derivatives,
and which is characterized by effectiveness over an extended
time period and safety in extensive, liberal. and repeated use.
The repellant requires no petroleum-based materials.
Although liberal application of the repellant is not required
for effectiveness, it can be liberally applied without concern.
Tests have shown it to be highly effective, even for
aggressive, biting insects such as deer flies, relieving ani-
mals and humans of the agony of many biting insects.

The unique insect repellant is composed primarily of
ingredients which normally serve as human food items.
There are four main components, namely a carrier, such as
vinegar, and small amounts. of a garlic extract component
and a hot pepper extract component, as well as a surfactant
component. The garlic extract and hot pepper extract com-
ponent are mixed with the other two components while in a
liquid form for ease of preparation of the repellant.

Preferably, the garlic extract component is in the form of
garlic juice present in an amount of about 1to 3% by
volume, the hot pepper extract component is in the form a
hot pepper sauce present in an amount of about 1 to 3% by
volume, the surfactant component is in the form of a
nonionic surfactant liquid mixture present in an amount of at
least about 2% by volume, and the remainder is a carrier in
the form of a vinegar,: |

DETAILED DESCRIPTION AND PREFERRED
EMBODIMENT

The novel insect repellant employs four ingredients, three
of which are in small but effective amounts, and the fourth
being an appropriate camrier.

The ingredient in largest amount is the carrier. The carrier
is liquid or substantially liquid in character. It is contem-
plated that the liquid carrier be water or an aqueous solution
of a weak acid, preferably an aqueous solution of a satarated
or unsaturated carboxylic, dicarboxylic, or tricarboxylic
acid, or a derivative thereof, or mixture thereof, more
preferably an aqueous solution of acetic acid or a derivative
or mixture thereof, even more preferably a vinegar or a
derivative or mixture thereof, and most preferably a wine or
cider vinegar or a derivative or mixture thereof. Vinegar is
a sour, aqueous liquid, generally containing about 4% to 8%
acetic acid, obtained by the acetic fermentation of dilute,
aqueous alcohol solutions, e.g. . by bacterial fermentation of
wine, apple cider, fruit juice, or dilute, distilled ethanol, or
by mold fermentation of barley malt or beer. The carrier
constitutes about 90 to 95% by volume of the composition,
preferably about 91 to 94%. In addition to comprising the
bulk of the composition, the carrier serves as a preservative
for the insect repellant. In a preferred embodiment, the
carrier is a natural, cider vinegar.

The second ingredient is a garlic extract component. The
garlic extract component is a purified or unpurified: 1)
extract of or preparation of Allium spp., Armoracia spp.
Brassica spp., Nasturtium spp., or Raphanus spp., prefer-
ably a garlic, more preferably Allium sativum, ot of a variety
thereof, or a derivative thereof, or mixture thereof;; or 2)
preparation of or composition comprising 2 synthetic alkyl
or alkenyl sulfide, disulfide, sulfinate, sulfenic acid, thiol.
thiosulfinate, thiourea, or isothiocyanate, or a derivative
thereof, or mixture thereof, preferably mono- or di-allyl,
-methyl allyl, or -allyl propyl sulfide, disulfide, sulfinate,
sulfenic acid, thiol, thiosulfinate, thiourea, or isothiocyanate,
or a derivative thereof, or mixture thereof. In a preferred
embodiment, the garlic extract component is garlic juice, a
water-based dispersion of pulverized, fresh garlic cloves.
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This garlic juice comprises about 50% to 98% by volume
pulverized, fresh garlic, preferably. about 75% to 85%. The
garlic extract component constitutes about 0.5% to about 5%
by volume of the composition. preferably about 1% to 3%.
The third ingredient'is a hot pepper extract component.
The hot pepper extract component is a purified or unpurified:
1) natural extract of or preparation  of. Capsicum  spp.,
Solanaceas spp., or Zingiber spp.; preferably a hot pepper of
the Capsicum spp. which. contains: at least about 0.1% by
weight capsaicinoids. more preferably a variety of Capsicum
Jrutescens, even more preferably commerciatly available
cayenne . peppet..or of a derivative thereof, or mixture
thereof; or 2} preparation - of -or .composition comprising
synthetic capsaicinoids, gingerols, shogaols, or zingerone,
or a derivative thercof, or mixture thereof. In a preferred
embodiment. the hot pepper extract component is a
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concentrated, hot pepper sauce: an aged, vinegar-based -

dispersion of pulverized cayenne peppers. This hot pepper
sauce comprises  about 5 to 90% by volume pulverized
cayenne peppers, preferably about 40 to 80%, more prefer-
ably about 50 to 70%. The hot pepper extract component
constitutes about 0.5 t0 5% by volume of the composition,
to provide a desired hotness equivalent to that of at least
about 0.05 % by weight capsaicinoid content. Preferably. the
hot pepper extract component constitutes about 1-to 3% by
volume of the composition. ]

The fourth ingredient of the composition is a surfactant
component. The surfactant component is an-ingestible or
inedible nonionic. cationic, anionic; zwitterionic. or ampho-
teric surfactant, surfactant mixture, or surfactant-containing
composition, preferably a nonionic surfactant, surfactant
mixture, or surfactant-containing composition, more prefer-
ably a. nonionic alcohol- alkoxylate surfactant, surfactant
mixture. or surfactant-containing composition. Most: pre-
ferred among this lattermost class are compositions com-
prising polyalkyleneoxide-based and polyglycol ether-based
surfactants, of which a representative example is Shaklee®
Basic-H® liquid. household cleaner concentrate, available
from Shaklee Corp.. 444 Market St.. San Francisco, Calif.
Representative examples of ingestible surfactants include
dioctyl sodium succinate, sodium phosphate dibasic, and
Poloxamers. The surfactant component constitutes at least
about 0.5% by volume of the composition, preferably at
least about 2%. In a preferred embodiment, the surfactant
component is Shaklee® Basic-H®. When the surfactant
component is Shaklee® Basic-H®, it preferably constitutes
at least about 2.3% by volume of the composition.-Although
much greater amounts can be used, substantially larger
amounts do not appear to provide any further benefit.

In a preferred. embodiment of the’ insect repellant
composition. the garlic extract'and hot pepper extract com-
ponents are mixed in a liquid form with the carrier liquid and
surfactant components, for éase of preparation of the repel-
lant. The liquid so formed is easily and uniformly applied to
the animal or human wearer by spraying it and/or rubbing,.
wiping, or brushing it onto the surface of the skin, hair, fur,
or garments of the wearer, using-a cloth, a sponge, or the
like. Alternatively. where the surfactant component is an
ingestible surfactant. the insect repellant may also be
sprayed onto uncovered food such as may be presented on
a picnic table or buffet, where it is effective to repel flying
insects from lighting upon the food.

Although not wishing to be bound to any particular
theory. it is believed that the ingredients of a preferred
embodiment of the composition function as follows. The
surfactant component. in conjunction with the carrier. serves
initially to evenly mix the garlic extract and hot pepper
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extract cornponents of the repellant, and ensures a uniform
dispersion of their dispersible oils and lipophilic constitu-
ents, Once the composition is applied, the surfactant
component, by decreasing the surface teasion of the solution
to support wetting of the applied surface, facilitates a
wicking action along the hair or fur of the wearer, causing
the active, insect-repellant ingredients to penetrate to the
skin or hide, where the composition is most effective. When
the carrier is a vinegar, because vinegar is also believed 1o
have mild insect repellant activity, it works together with the
garlic extract to produce an initial combination-deterrent to .
fiying insects=~by means of the continual evaporation of
volatile constituents—thereby inhibiting both imsect
approach and landing. Then. the carrier slowly evaporates,
leaving in addition to the surfactant, the garlic and hot
pepper extract components. These latter two then exert a
two-stage deterrent effect. For a pumber of hours, the garlic
extract component remains cffective at preventing flying
insects’ approach and landing, while it retains its garlicky
odor. Over time, as the odor wears off. flying insects begin
to light upon the body of the wearer. At that point, the hot
pepper extract component exerts its deterrent effect upon the
proboscis of the insect as it probes and tastes the surface of
the wearer in preparation for a bite. This latter effect lasts for
many hours. Finally, when the wearer washes or is washed
off, the remaining surfactant cleans the wearer of any
residues, at which point a fresh application may be made.
When, e.g., Shaklee® Basic-H® is used as the surfactant
component, it allows the insect repellant composition to be
used effectively in long-term and repeated applications
because it ‘is ‘non-toxic and non-irritating to the skin.
{Occupational Safety and Health Administration material
safety data sheet).

EXAMPLE 1

Composition 1

One gallon of insect repellant of the following composi-
tion was made, using a commercially available garlic juice
slurry marketed by McCormick & Co., Inc. (comprising a
water extract of fresh garlic cloves and citric acid) and a
commercially available hot pepper sauce marketed by Van
den Bergh Foods, Inc. (comprising a distilled vinegar slurry
of aged cayenne peppers and salt):

1. Cider Vinegar 121 f. oz

2. Shakiee ® Basic-H ® 3

3. Garlic Juice 2

4. Hot Pepper Sauce 2

Tota! Insect Repellant 128 . oz.
Composition 2

The Composition 1 recipe was repeated, omiiting the
Garlic Juice ingredient.
Composition 3

The Composition 1 recipe was repeated, omitting the Hot
Pepper Sauce ingredient.
Experimental Resuits

The three compositions were applied to 23 horse subjects,
during summertime conditions (temperatures ranging from
70° F. to 98° F. with high humidity) in pastureland, swampy
fowland, thick brush and woods, and riverbank and lakeside
environments which were heavily infested with flying
insects including deer flies, green-headed horseflies,
blackflies, common houseflies, and mosquitoes. The appli-
cation method was as follows: subjects were wiped with a
repellant-soaked cloth around the head. meck, chest, and
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shoulders, moving the cloth slowly so that the liquid would
soak on, especially around the cyes and ears; then the
remainder of the subject was sprayed with the repellant,
taking care to spray between the hind legs. Upon the
conclusion of the effective insect-repellant period for each
subject, each was washed with water, either by spraying with
a hose or sponging with water, or in some cases by the action
of natural rainfall, at which point a repeat application was
made.

Subjects were observed over a period of 9 weeks, in both
active. working states in which they sweated profusely, and
in resting states. The average periods of effectiveness were
recorded in terms of when insects began landing on the
subject and when insects again began biting. Results are
reported in Table 1.

TABLE 1

Biting-Deterrent Effectiveness of Different Insect Repellant
Compositions

Hours of Effectiveness

Active Resting
1. Garlic + Pepper 4-6 24-48
2. Pepper Only 2.5-4 12-16
3. Garlic Only 2-3 20-3C

These results show that, among working subjects which
sweated profusely, the Composition 1 insect repellant
remained effective for 4 to 6 hours, i.c. until the streams of
perspiration had diluted the composition to non-cffective
levels. Among resting subjects, the same repellant remained
effective for 24 to 48 hours. In contrast, for both working
and resting subjects. the Composition 2 and 3 repellants had
30% to 50% shorter effective lives.

It was also noted that, upon washing each subject, the
remaining surfactant acted as a cleaning agent for the hair
and skin, leaving the hair coat with a healthy sheen and a soft
feel. No adverse effects were noted, even with long-term.
repeated, and liberal application of the repeliant to the test
subjects. ;

The insect repellant of Composition 1 has also been tested
and found effective on humans under conditions substan-
tially similar to those described above. It is also effective on
cattle, sheep, goats and other animals.

Variations of the composition and method described
herein as the preferred embodiment of the invention may be
apparent to those in this field once they have studied the
above description. Such variations are considered to be
within the scope of the invention, which is intended to be
limited only by the scope of the claims and the reasonably
equivalent ingredients and methods to those defined therein.

The embodiments of the invention in which an exclusive
property or privilege is claimed are defined as follows:

1. An insect repeliant comprising about 90-95% by vol-
ume of carrier, about 0.5-5% of a garlic extract component,
about 0.5-5% of a hot pepper extract component, and at least
about 0.5% of a surfactant component.

2. The composition of claim 1 wherein garlic juice is the
garlic extract component and hot pepper sauce is the hot
pepper extract component.
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3. The composition of claim 1 wherein vinegar is the
carricr. |

4. The composition of claim 1 wherein the surfactant
component is a composition comprising alcohol alkoxylate-
based, polyalkyleneoxide-based, and polyglycol ether-based
surfactants, .

5. The composition of .claim 1 wherein the surfactant
component is a composition comprising at least one surfac-
tant selected “from the: group- consisting-of “alcohol
alkoxylate-based surfactants, polyalkyleneoxide-based
surfactants, and polyglycol ether-based surfactants.

6. The composition of claim 1 wherein the surfactant
component comprises an ingestible surfactant or surfactants.

7. The composition of claim 1 comprising about'1'to 3%
garlic juice, about 1 to 3% hot pepper sauce, at least about
29 of a surfactant component, and the remainder vinegar.

8. The composition of claim 1 comprising at least about
1.5% garlic juice, at least about 1.5% hot pepper sauce, at
least about 2% of a surfactant component, and the remainder.
vinegar.

9. A method of repelling insects. from animals or humans
comprising-blending a carrier and a surfactant component
with a garlic extract component and a hot pepper extract
component and applying the blend to the hair, fur, skin, or
garments, of the wearer.

10. The method of claim 9 wherein said step of blending
comprises blending about 90-95% by volume of carrier,
about 0.5-5% of a garlic extract component, about 0.5-5%
of a hot pepper extract component, and at least about 0.5%
of a surfactant component.

11. The method of claim 18 wherein garlic juice is the
garlic extract component and hot pepper sauce is the hot
pepper cxtract component.

12. The method of claim 10 wherein vinegar is the carrier.

13. The ‘method of claim 10 wherein the surfactant
component is a composition comprising alcohol atkoxylate-
based, polyalkyleneoxide-based, and polyglycol ether-based
surfactants.

14, The method. of claim 1€ wherein the surfactant
component is a composition comprising at least one surfac-
tant selected from the group consisting of alcohol
alkoxylate-based surfactants, polyalkyleneoxide-based
surfactants, and polyglycol ether-based surfactants.

15, The method of claim 10 wherein said step of blending
comprises blending about 1 t0 3% garlic juice, about 1 to 3%
hot pepper sauce, at least about 2% of a surfactant
component, and the remainder vinegar.

16. The method of claim 10 wherein said step of blending
comprises blending at least about 1.5% garlic juice, at least
about 1.5% hot pepper sauce, at least about 2% of a
surfactant component, and the remainder vinegar.

17. The composition of claim 1 wherein the surfactant
component is a composition comprising at least one non-
ionic surfactant.
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1
REIVINDICACIONES

1. Una composicidén ingerible por abejas que comprende una
cantidad igual o inferior a un 50-99.9% % de wuna base
alimenticia de abejas y THC vy/o CBD, donde dicha base
alimenticia de abejas comprende miel y donde dicha
composicidén ingerible por abejas comprende de 0.1 a 5% de

aceite de cannabis con una cantidad igual o superior a un 1%

de THC y/o CBD.

2. La composicién ingerible por abejas de la reivindicaciédn
1, que ademés comprende un agente colorante y un

emulsionante.

3. La composicién ingerible por abejas de la reivindicacién

2, en la que el emulsionante es lecitina.

4. La composicidén ingerible por abejas de una cualquiera de

las reivindicaciones 1-3 en la que dicha composicidén es una

pasta.
5. Un procedimiento para producir miel que comprende:

(a) alimentar a las abejas con la composicidn
ingerible por abejas de una cualquiera de las

reivindicaciones 1-4; vy

(b) recoger la miel producida por dichas abejas.

6. Miel pura, obtenible de acuerdo con el procedimiento de
la reivindicacién 5, en la que dicha miel pura esté

sustancialmente libre de celulosa.



10

15

2

7. La miel de 1la reivindicacién 6, caracterizada porque
comprende 1.000 o méds veces menos (por ejemplo, 10.000 veces
menos) concentracidén de THC y/o CBD que la que estd presente
en el aceite de cannabis usado para preparar dicha
composicién ingerible por abejas o 4 o méds veces menor
concentracién de THC vy/o CBD que la propia composicidn

ingerible por abejas.

8. Miel pura que comprende 5 ppm - 300 ppm de THC y/o CBD y

estd sustancialmente libre de celulosa.

9. Un producto procesado que comprende la miel de una

cualquiera de las reivindicaciones 6-8.

10. Una composicidén farmacéutica que comprende una cantidad
terapéuticamente eficaz de la miel, o de un producto
procesado de la misma, segun una cualquiera de las

reivindicaciones 6-9.
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