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SEQ ID NO:11 Paramecium caudatum

MSLEEQLGGOAAVOAVTAQEYANTIQADATVATIENGIDMPNOTNKTAAFLCAALGGPNA
WIGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAALVEQTVAVAETVRGDVVTV

SEQ ID NO:12 Aspergillus niger
MPLTPEQIKITIRATVPVLOQEYGTKITTAFYMNMSTVHPELNAVENTANQVKGHQARALA

GALFAYASHIDDLGALGPAVELICNKHASLYIQADEYKIVGKYLLEAMKEVLGDACTDD
ILDAWGAAYWALADIMINREAATLYKQSQG

SEQ ID NO:13 Zea mays
MATLAEADDGAVVFGEEQEATLVLKSWAVMKKDAANLGLRFFLKVFETAPSAEQMESFLRD

SDVPLEKNPKLKTHAMSVEVMTCEAAAQLRKAGKVTIVRETTLKRLGATHLRYGVADGHE
EVIGFALLETIKEALPADMWSLEMKKAWAEAY SQLVAATKREMKPDA

SEQ ID NO:14 Oryza sativa subsp. japonica
MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQMES

FLRNSDVPLEKNPKLKTHAMSVEVMTCEAAAQLRKAGRVITVRDTTLKRLGATHFKYGVG
DAHFEVIRFALLETIKEAVPVDMWS PAMKSAWSEAYNQLVAATKQEMKPAE

SEQ ID NO:15 Arabidopsis thaliana

MESEGKIVETEEQEALVVKSWSVMKKNSAELGLKLEIKIFEIAPTTKKMESELRDSPIP
AEONPKLKPHAMSVEVMCCESAVOQLRKTGKVTVRETTLKRLGASHSKYGVVDEHEFEVAK
YALLETIKEAVPEMWS PEMKVAWGOQAYDHLVAATKAEMNLSN
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SEQ ID NO:16 Pisum sativum

MGEFTDKQEALVNSSWESEFKONLSGNSILFYTIILEKAPAAKGLESEFLKDTAGVEDSPKL
QAHAEQVEFGLVRDSAAQLRTKGEVVLGNATLGATHVORGVTIDPHEVVVKEALLQTIKKA
SCGNNWSEELNTAWEVAYDGLATATKKAMT

SEQ ID NO:17 Vigna unguiculata

MVAFSDKQEATLVNGAYEAFKANIPKYSVVEYTTILEKAPAAKNLESEFLANGVDATNPKL
TGHAEKLEGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQEVVVKEALVKTLKEAV
GDKWSDELGTAVELAYDELAAATKKAY

SEQ ID NO:18 Bos taurus

MGLSDGEWQLVINAWGKVEADVAGHGOEVLIRLEFTGHPETLEKEFDKEFKHLKTEAEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAITHVLHA
KHPSDEGADAQAAMSKALELFRNDMAAQYKVLGEFHG

SEQ ID NO:19 Sus scrofa
MGLSDGEWQLVLNVWGKVEADVAGHGQEVLIRLFKGHPETLEKFDKFKHLKSEDEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEATIQVLOS
KH PGDFGADAQGAMSKALELFRNDMAAKYKELGEQG

SEQ ID NO: 20 Equus caballus

MGLSDGEWOOVINVWGKVEADIAGHGOEVLIRLFTGHPETLEKFDKEFKHLKTEAEMKAS
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFTISDATTHVLHS
KH PGDFGADAQGAMTKALELFRNDIAAKYKELGEQG

SEQ ID NO: 21 Nicotiana benthamiana
MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSFLKDSNVPL
EQNAKLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADE
HFEVTKFALLETIKEAVPEMWSVDMKNAWGEAFDQLVNAIKTEMK

SEQ ID NO: 22 Bacillus subtilis
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MGQSFNAPYEAIGEELLSQLVDTFYERVASHPLLKPIFPSDLTETARKQKQFLTQY
LGGPPLYTEEHGHPMLRARHLPFPITNERADAWLSCMKDAMDHVGLEGEIREFL
FGRLELTARHMVNQTEAEDRSS

SEQ ID NO: 23 Corynebacterium glutamicum

MTTSENFYDSVGGEETFSLIVHRFYEQVPNDDILGPMYPPDDFEGAEQRLKMFLS
QYWGGPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLQLMSNALDGVDLTAEQ
REAIWEHMVRAADMLINSNPDPHA

SEQ ID NO: 24 Synechocystis PCC6803

MSTLYEKLGGTTAVDLAVDKFYERVLQDDRIKHFFADVDMAKQRAHQKAFLTY
AFGGTDKYDGRYMREAHKELVENHGLNGEHFDAVAEDLLATLKEMGVPEDLIA
EVAAVAGAPAHKRDVLNQ

SEQ ID NO: 25 Synechococcus sp. PCC 7335

MDVALLEKSFEQISPRAIEFSASFYQNLFHHHPELKPLFAETSQTIQEKKLIFSLAAIL
IENLRNPDILQPALKSLGARHAEVGTIKSHYPLVGQALIETFAEYLAADWTEQLA
TAWVEAYDVIASTMIEGADNPAAYLEPELTFYEWLDLYGEESPKVRNAIATLTH
FOYGEDPQDVQRDSRG

SEQ ID NO: 26 Nostoc commune

MSTLYDNIGGQPAIEQVVDELHKRIATDSLLAPVFAGTDMVKQRNHLVAFLAQIF
EGPKQYGGRPMDKTHAGLNLQQPHFDAIAKHLGERMAVRGVSAENTKAALDR
VTNMKGAILNK

SEQ ID NO: 27 Bacillus megaterium
MREKIHSPYELLGGEHTISKLVDAFYTRVGQHPELAPIFPDNLTETARKQKQFLTQ
YLGGPSLYTEEHGHPMLRARHLPFEITPSRAKAWLTCMHEAMDEINLEGPERDE
LYHRLILTAQHMINSPEQTDEKGFSH
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Box No. I Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This international search report has not been established in respect of certain claims under Article 17(2)(a) for the following reasons:

1. I___] Claims Nos.:

because they relate to subject matter not required to be searched by this Authority, namely:

2. D Claims Nos.:

because they relate to parts of the international application that do not comply with the prescribed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3. D Claims Nos.:

because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No.III  Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found muiltiple inventions in this international application, as follows:

-***-Please See Supplemental Page-***-

1. D As all required additional search fees were timely paid by the applicant, this international search report covers all searchable
claims.

2. D As all searchable claims could be searched without effort justifying additional fees, this Authority did not invite payment of
additional fees.

3. D As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4, A No required additional search fees were timely paid by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Groups i+: Claims 1-10, 28-37, 39, phenylacetaldehyde (flavar compound, not the precursor molecule)

Remark on Protest [:, The additional search fees were accompanied by the applicant’s protest and, where applicable, the
payment of a protest fee.

D The additional search fees were accompanied by the applicant’s protest but the applicable protest
fee was not paid within the time limit specified in the invitation.

D No protest accompanied the payment of additional search fees.

Form PCT/ISA/210 (continuation of first sheet (2)) (July 2009)
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-***-Continued from Box Il -***-

This application contains the following inventions or groups of inventions which are not so linked as to form a single general inventive
concept under PCT Rule 13.1. In order for all inventions to be examined, the appropriate additional examination fees must be paid.

Group I+: Claims 1-10, 28-37, 39, and Tables 3, 8, 9, 12, 14, 16, and 17 (flavor compounds) are directed toward a food product
comprising: a) a highly conjugated heterocyclic ring complexed to iron ion; and b) one or more flavor precursor molecules; and a method
for producing a flavor compound, said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with
one or more flavor precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; a food
product comprising: a) a heme-containing protein; and b) one or mare flavor precursor molecules; a method for producing a flavor
compound, said method comprising: a) combining a heme-containing protein, cysteine, and a sugar, and one or more optional flavor
precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; and a method for imparting a
meat-like flavor to a food product comprising contacting said food product with a flavoring composition, said flavoring composition
comprising i) a heme-containing protein; and ii) one or more flavor precursor molecules, wherein after heating said food product and said
flavoring composition together, a meat-like flavor is imparted to said food product.

Group {I: Claim 40 is directed toward a method for producing a flavor compouﬁd, said method comprising: a) incubating a heme-moiety
bound to a solid support with one or more flavor precursor molecules and b) heating the heme-moiety bound to said solid support and
one or more flavor precursors to form one or more flavor compounds.

The food product, the methods for producing a flavor compound, and the method for imparting a meat-like flavor to a food product will be
searched to the extent that they encompass the first item in Table 3, phenylacetaldehyde (flavor compound). It is believed that Claims
1-10, 28-37 and 39 encompass this first named invention and thus these claims will be searched without fee to the extent that they
encompass the first item in Table 3, phenylacetaldehyde (flavor compound). Applicants must indicate, if applicable, the claims which
encompass this first named invention if different than what was indicated above for this group. Failure to clearly identify how any paid
additional invention fees are to be apptied to the "+" groups will result in only the first claimed invention to be searched/examined. An
Exemplary Election would be: the second item in Table 3, 1-octen-3-one (flavor compound).

The inventions listed as Groups I+-II do not relate to a single general inventive concept under PCT Rule 13.1 because, under PCT Rule
13.2, they lack the same or corresponding special technical features for the following reasons: the special technical features of Group I+
include a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring composition,
wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted to said food product, which
are not present in Group Ii, the special technical features of Group il including a heme-moiety bound to a solid support.

Groups I+-1l share the technical features including a method for producing a flavor compound, said method comprising: a) combining a
heme-moiety with one or more flavor precursor molecules selected from a group including a sugar and cysteine; and b) heating the
heme-moiety and one or more flavor precursors to form one or more flavor compounds selected from a group including
phenylacetaldehyde. Groups I+ share the technical features including a food product comprising: a) a highly conjugated heterocyclic ring
complexed to iron ion; and b) one or more flavor precursor molecules; and a method for producing a flavor compound, said method
comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with one or more flavor precursor molecules to form
a mixture, and b) heating the mixture to form one or more flavor compounds; a food product comprising: a) a heme-containing protein;
and b) one or more flavor precursor molecules; a method for producing a flavor compound, said method comprising: a) combining a
heme-containing protein, cysteine, and a sugar, and one or more optional flavor precursor molecules to form a mixture, and b) heating
the mixture to form one or more flavor compounds; and a method for imparting a meat-like flavor to a food product comprising contacting
said food product with a flavoring composition, said flavoring composition comprising i) a heme-containing protein; and ii) one or more
flavor precursor molecules, wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted
to said food product.

-"**-.Continued Within the Next Supplemental Box-***-

Form PCT/ISA/210 (extra sheet) (July 2009)
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However, these shared technical features are previously disclosed by US 2009/0274817 A1 to Yamaguchi, et al. (hereinafter
“Yamaguchi’) in view of the publication entitied ‘The Chemistry Of Beef Flavor: Executive Summary’ by Brewer, and the publication
entitled ‘Prediction Of Beef Flavor By Precursor And Volatile Compounds' by Brooks, et al. (hereinafter ‘Brooks’). Yamaguchi discloses a
methc.)d. for producing a flavor compound (creating a body taste-improver; paragraphs [0023)-[0027]), said method comprising: a)
combining a heme-moiety with one or more flavor precursor molecules (the body-taste improver combines heme iron with another
component (flavor precursor molecule); paragraphs [0024]-{0027], [0029]); and b) heating the heme-moiety and one or more flavor
precursors (heating the body taste improver, comprising heme iron with another flavor component, enhances the taste enhancing effect;
paragraphs [0041], [0043], [0053]); a food product (a food with an improved body taste; paragraph [0053]) comprising: a) a highly
conjugated heterocyclic ring complexed to iron ion (a body taste-increasing component consists of heme iron; paragraphs [0027],
[0029]); and b) one or more flavor precursor molecules (the body-taste improver combines heme iron with another component (flavor
precursor molecule); paragraphs [0024]-[0027], [0029)); and a method for producing a flavor compound (a method of creating a body
.tasteilmprover; paragraphs [0023}-{0027]), said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron
ion with one or more flavor precursor molecules (the body-taste improver combines heme iron with another component (flavor precursor
mplecule); paragraphs [0024]-[0027], [0029]) to form a mixture (a composition comprising various body taste improving components (a
mixture}, paragraph [0024]), and b) heating the mixture (heating the body taste improver, comprising heme iron with another flavor
component, enhances the taste enhancing effect; paragraphs [0041], [0043], [0053]). Yamaguchi does not disclose flavor precursor
molecyles selected from a group including a sugar and cysteine; forming one or more flavor compounds selected from the group
including phenylacetaldehyde; a food product comprising: a) a heme-containing protein; and b) one or more flavor precursor molecules
selected from a group including a sugar and cysteine; a method comprising: a) combining a heme-containing protein, cysteine, and a
sugar; or a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring
composition, said flavoring composition comprising i) a heme-containing protein; and i) one or more flavor precursor molecules selected
from a group including a sugar, wherein after heating said food product and said flavoring composition together, a meat-like flavor is
imparted to said food product. Brewer discloses flavor precursor molecules selected from a group including a sugar (precursor
compounds include sugars such as glucose, fructose or ribose; page 2, left column, first paragraph to right column, first paragraph; page
2, Table 1) and cysteine {precursor compounds include amino acids such as cysteine; page 2, left column, first paragraph to right
column, first paragraph; page 2, Table 1); a food product (beef (food product); page 2, left column, first paragraph to right column, first
paragraph) comprising: a) a heme-containing protein (beef contains heme protein which can contribute to its flavor; page 10, left column,
second paragraph; page 11, right column, first paragraph); and b) one or more flavor precursor molecules sefected from a group
inctuding a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column, first paragraph to right
column, first paragraph; page 2, Table 1) and cysteine (precursor compounds include amino acids such as cysteine; page 2, left column,
first paragraph to right column, first paragraph; page 2, Table 1); a method comprising: a) combining a heme-containing protein (beef
contains heme pratein which can contribute to its flavor; page 10, left column, second paragraph; page 11, right column, first paragraph),
cysteine (precursor compounds include amino acids, such as cysteine; page 2, left column, first paragraph to right column, first
paragraph; page 2, Table 1), and a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column,
first paragraph to right column, first paragraph; page 2, Table 1), and one or more optional flavor precursor molecules to form a mixture
(optional language not analyzed); and a method for imparting a meat-like flavor to a food product (developing a beef flavor in beef (food
product); page 2, left column, first paragraph to right column, first-paragraph) comprising contacting said food product with a flavoring
composition (precursor compounds including flavor-active volatiles embedded in a matrix (composition): page 2, left column, first
paragraph), said flavoring composition comprising i) a heme-containing protein (beef contains heme protein which can contribute to its
flavor; page 10, left column, second paragraph; page 11, right column, first paragraph); and ii) one or more flavor precursor molecules
selected from a group including a sugar (precursor compounds include sugars such as glucose, fructose or ribose; page 2, left column,
first paragraph to right column, first paragraph; page 2, table 1) and cysteine (precursor compounds include amino acids such as
cysteine; page 2, left column, first paragraph to right column, first paragraph; page 2, Table 1), wherein after heating said food product
and said flavoring composition together, a meat-like flavor is imparted to said food product (beef flavor is developed by heating the beef;
page 2, left column, first paragraph to right column, first paragraph). Brooks discloses a flavor compound selected from the group
including phenylacetaldehyde (phenylacetaldehyde is a volatile flavor compound present in cooked steak; page 4, Table 8). It would
have been obvious to a person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor
compound and the food product, as previously disclosed by Yamaguchi, for including the use of the flavor precursor molecules and the
method for imparting a meat-like flavor to a food product, as previously disclosed by Brewer, as the previous disclosure by Yamaguchi
includes the use of compounds which when heated oxidize and enhance the flavor of foods, including meats (Yamaguchi; paragraphs
[0022], {0041], [0043), [0053]), Brewer discloses flavor precursor molecules which, when heated, impart various flavors to beef (Brewer;
page 2, left column, first paragraph to right column, first paragraph; page 2, Table 1), and a combination of these references would have
resulted in an improved flavor enhancer for imparting meat flavors to foods when cooked. Additionally, it would have been obvious to a
person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor compound and the food
product, as previously disclosed by Yamaguchi, for including forming flavor compounds, such as phenylacetaldehyde, as previously
disclosed by Brooks, as the previous disclosure by Yamaguchi includes the use of volatile compounds which, when heated, oxidize and
enhance the flavor of foods, including meats (Yamaguchi; paragraphs [0022], [0041], (0043}, [0044], [0053]), Brooks discloses volatile
flavor compounds present in cooked steaks, including phenylacetaldehyde, which is present in higher concentrations in Prime quality
grade steaks (Brooks; page 4, Table 8), and a combination of these references would have resulted in an improved method for imparting
meat flavors to food, based on the formation of desirable volatile compounds, when the food is cooked.

Since none of the special technical features of the Groups I-I1+ inventions is found in more than one of the inventions, and since all of the
shared technical features are previously disclosed by Yamaguchi, Brewer and Brooks references, unity of invention is lacking.

Form PCT/ISA/210 (extra sheet) (July 2009)
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[57] ABSTRACT

A lyophilized kefir yoghurt health food is disclosed.

The lyophilized kefir yoghurt is a fermentation product
obtained from milk with the use of kefir fungi and in the
form of a lyophilized powder.

This lyophilized kefir yoghurt is produced by inoculat-
ing milk with a kefir starter, which is then cultured
therein to thereby produce a yoghurt; and lyophilizing
the obtained yoghurt.

The health food contains Iyophilized kefir yoghurt as a
main component.

5 Claims, 1 Drawing Figure
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1

LYOPHILIZED KEFIR YOGHURT HEALTH
FOOD

BACKGROUND

This invention relates to a lyophilized kefir yoghurt,
a process for the production of the same and a health
food containing the same as a main ingredient.

It has been known in the art that 37 kefir”, which is a
fermented milk originating in Caucasus, has been habit-
ually taken in the Soviet Union and Eastern Europe.
Recently the kefir has been rapidly attracting public
attention since fermented milk is recognized as an excel-
lent health food and Caucasus is world-famous for lon-
gevity.

However, examinations on the kefir, which is differ-
ent from single-type lactic fermented milk such as yo-
ghurt, are yet insufficient in spite of the recent increase
in the attention thereto.

Kefir would form CO3 as ripening is prolonged to
thereby elevate the internal pressure of a container,
which is an obstacle to the marketing of the same.

On the other hand, there are marketed various health
foods riding the crest of the recent health food boom.

However many of these health foods contain vegeta-
ble or animal components as active ingredients and
there are few solid health foods containing fermented
milk as an active ingredient.

SUMMARY

It is a first object of the present invention to provide
a powdery lyophilized kefir yoghurt, which will be
sometimes called merely a lyophilized yoghurt herein-
after, obtained by lyophilizing kefir.

It is a second object of the present invention to pro-
vide a process for the production of the lyophilized
kefir yoghurt. :

Further it is a third object of the present invention to
provide a health food containing the lyophilized kefir
yoghurt as a main active ingredient.

The first object of the present invention as described
above can be achieved by a powdery lyophilized kefir
yoghurt which is prepared by lyophilizing a fermenta-
tion product obtained from milk with the use of kefir
fungi.

The second object of the present invention can be
achieved by inoculating milk with a kefir fungi starter,
culturing the kefir fungi therein to thereby produce
yoghurt and lyophilizing the obtained yoghurt.

Further the third object of the present invention can
be achieved by a health food comprising the lyophilized
yoghurt, assistants and excipients.

THE DRAWINGS

The sole appended FIGURE is a flow diagram of a
process for the production of the lyophilized yoghurt of
the present invention.

THE PREFERRED EMBODIMENTS

The lyophilized kefir yoghurt of the present inven-
tion is a fermentation product obtained from milk with
the use of kefir fungi and in the form of a lyophilized
powder. This lyophilized yoghurt may be produced by
inoculating milk with a kefir fungi starter to thereby
produce yoghurt which is then lyophilized.

The kefir fungi as described above, which have been
obtained from Licensing Organization USSR by us and
called YK-1, are a natural symbion which comprises
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various microorganisms and behaves as a single organ-
ism from a biological viewpoint. The kefir fungi are
generally in the form of a white cauliflower as large as
from an adzuki bean to the head of a little finger and
supplied as lyophilized or water-immersed kefir grains.

It is generally very difficult to directly examine the
organized bacteria of these grains since the organized
bacteria therein are in the dormant state and form a
rigid structure together with polysaccharides and prote-
ins.

Thus the organized bacteria of the grains are assumed
by culturing the grains in an appropriate medium such
as milk at 20° to 25° C. to thereby activate the same and
examining the microbes liberated in the medium. The
following Table 1 shows the organized bacteria.

TABLE 1
Yeast
Candida pseudotropicalis 10°-10¢/ml
Candida Krusei < 10%/ml
Torulopsis holmii <105/m}
Lactic acid bacteria
Streptococcus lactis 108-10%/ml

Lactobacillus brevis

Lactobacillus fermentum

Several species, which are highly
symbiotical and can be hardly
separated, are further observed.
Acetic acid bacteria

Highly symbiotical and

hardly separated.

As shown above, S. lactis is the most predominant
bacterium and the lactic acid in the medium is mostly
produced thereby. Among the yeasts, only C. pseudo-
tropicalis ferments lactose to thereby form ethanol and
COa3.

Now a process for the production of a lyophilized
yoghurt will be described by reference to the appended
FIGURE.

In the present invention, the kefir grains as described
above are first activated. Since the organized bacteria in
the kefir grains are in the dormant state, it is required to
activate the same to thereby make them sufficiently
active in a medium to make a definite number of colo-
nies with in a given period of time.

The activation may be usually achieved by subcultur-
ing the kefir grains several times, i.e., by culturing the
kefir grains in milk at 20° to 25° C., separating the grains
and culturing the same again.

An example of the activation process is as follows:
medium: UHT pasteurized milk (pasteurized at 130° C.

for two seconds); and
culture condition: 21° C. and 24 hours.

The kefir grains are subjected to a pretreatment and
added to a medium depending on the storage condition.

Lyophilized kefir grains are immersed in sterilized
water or a sterilized physiological saline solution for
approximately six hours and washed. Then they are
added to a medium in an amount of approximately 7.5%
by weight based on the medium.

Water-immersed kefir grains are washed with a phys-
iological saline solution and added to a medium in an
amount of approximately 7.5% by weight based on the
medium.

Both kefir grains are treated in the same manner after
the second subculture. Namely, approximately 7.5% by
weight of the kefir grains are added to a medium. The
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kefir grains capable of coagulating milk in about 20
hours are judged to be activated.

The activation of lyophilized kefir grains and water-
immersed ones requires 10 days or longer and four to
five days, respectively.

Then a kefir starter is prepared from the kefir grains
thus activated.

Namely, one part by weight of the activated kefir
grains are added to 30 to 50 parts by weight of fresh
milk, i.e., 20 to 30 g of the grains per liter of the milk,
and cultured therein. The culture may be usually per-
formed at 15° to 25° C., preferably at 15 to 20° C. in
summer and 18° to 22° C. in winter. After culturing the
grains in the milk for 15 to 16 hours, the culturing broth
is stirred for three or four minutes. The culture is per-
formed for additional five to seven hours followed by
stirring again. Then the culturing broth is filtered into a
clean container.

The obtained filtrate, which has a pH value of 4.0 to
4.6, is the aimed kefir starter. The grains on the filter is
introduced into fresh pasteurized cold milk again. The
solution obtained by filtering the grains off, i.e., the
kefir starter is used in the production of kefir.

Thus the whole process for the preparation of the
starter usually required 24 hours.

Table 2 shows the organized bacteria of the kefir
starter.

TABLE 2

Homofermentation mesophilic lactic acid streptococci (a)
Homofermentation thermophilic lactic acid bacilli
Perfume forming bacteria

Yeasts (b)

Acetic acid bacterium (c)

The streptococci (a) include perfume forming strep-
tococci which rapidly elevate the acidity of the starter,
e.g., Streptococcus lactis, S. cremoris, Louconostoc ci-
trovarum, L. dextranicum and 8. diacetilactis.

The yeasts (b) include those fermenting lactose as
well as those not fermenting the same. The acetic acid
bacterium (c) has fiagellums all over the surface and is
capable of utilizing lactic acid as an energic material,
different from Acetobacter aceti.

Then a fermented miltk 37 kefir” is produced with the
use of the starter. Fresh milk optionally containing milk
product(s) is employed as the raw material. The milk
products to be added to the fresh milk are powdered or
condensed milk. Usually two to ten parts by weight of
the milk products are added to 100 parts by weight of
the fresh milk.

Then the mixture is heated to 60° to 70° C. under
thoroughly stirring and subjected to further homogeni-
zation.

This homogenization is carried out in order to pre-
vent the separation of fat during the fermentation or
before the drying, as will be described hereinbelow. It is
generally performed by applying a pressure of 100 to
150 kg/cm? and passing the mixture through, for exam-
ple, a screen. After applying the pressure, the mixture is
pasteurized by heating the same to 85° to 95° C. for five
to 30 minutes.

After the pasteurization, the mixture is cooled to the
same temperature (15° to 25° C.) as that of the starter to
be used and inoculated with said starter under stirring.

100 parts by weight of the pasteurized material is
inoculated with three to five parts by weight of the
starter.
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After inoculating with the starter, the material is
cultured at the same temperature as that of the starter
used under occasional stirring.

During this culture step, two processes, i.e., lactic
fermentation and alcohol fermentation, proceed in par-
allel with each other, different from single-type lactic
fermentation as typically observed in the production of
yoghurt.

The culture usually completes within 12 to 24 hours.

After the completion of the culture, the mixture is
cooled to 10° to 15° C. and allowed to ripen at this
temperature for five to 20 hours.

After the completion of the ripening, it is cooled to 2°
to 5° C. to thereby cease the fermentation.

Table 3 shows the properties of the fermented milk 37
kefir” thus obtained.

Table 4 shows the result of the counting of the lactic
acid bacteria per gram of the kefir. Table 4 indicates
that a sample obtained by culturing the material in an
MRS agar medium at 25° C. for seven days shows the
largest count, i.e., 1.6 107/g.

TABLE 3

Composition

milk 92.4%
milk products 2.9%
kefir starter 4.7%
Nutritional components (per 100 g):
energy 68 Kcal
water 86.1 g
protein 39 g
lipid 32 g
sugar 59 g
fiber 00 g
ash 09 g
calcium 129 mg
phosphorus 116 mg
iron 0.1 mg
sodium 65 mg
potassium 199 mg
retinol 29 ug
carotenc il ug
A activity 111 U
vitamin Bl 0.05 mg
vitamin B2 0.19 mg
niacin 0.1 mg
vitamin C 0 mg
TABLE 4
Lactic acid
bacteria count
Medium Culture condition )
BL agar aerobic, 37° C., 72 hr < 1,000
anaerobic, 37° C,, 72 hr < 1,000
aerobic, 30° C., 48 hr < 1,000
aerobic, 25° C., 7 days < 1,000
MRS agar aerobic, 37° C., 72 hr < 1,000
anaerobic, 37° C., 72 hr < 1,000
aerobic, 30° C., 48 hr < 1,000
aerobic, 25° C., 7 days 1.6 x 107
BCP containing aerobic, 37° C., 72 hr < 1,000
plate count agar
tomato juice aerobic, 37° C., 72 hr < 1,000
agar anaerobic, 37° C., 72 hr < 1,000
skim milk agar aerobic, 30° C., 48 hr < 1,000
Elliker agar aerobic, 25° C., 7 days 1.6 x 10°
glucose/yeast aerobic, 25° C., 7 days 6.0 X 10°
extract agar
SI agar aerobic, 25° C., 20 days 2.2 x 10°

Bacteria are taken from one or two colonies on each
of the MRS agar (separated bacteria a and b), Elliker
agar (separated bacterium c), glucose/yeast extract agar
(separated bacterium d) and SI agar (separated bacte-
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rium e) media. Then the characteristics of the separated
bacteria are examined. As a result, it is turned out that
every separated bacterium is a hetero-type lactic acid
bacillus.

The separated bacteria a, b, d and e are identified with
Lactobacillus brevis. However the a, b and d show arabi-
nose or maltose fermentabilities somewhat different
from those typically observed. The properties of the
separated bacterium c suggest that it might relate to
Lactebacillus brevis, though it is negative in ribose fer-
mentation. Table 5 shows the result of the characteristic
test on these bacteria.

TABLE 5
Separated bacterium
Result

Test item a b c d e
morphology ba- ba- ba- ba- ba-

cillus cillus cillus cillus cillus
gram-stain pos- pos- pos- pos- pos-

itive itive itive itive itive
catalasc — — — — —
formed lactic acid DL DL DL DL DL
growth at 15° C. + + + + +
growth at 45° C. — — — — —
gas production + + + + +
from glucose
gas production -+ + + + +
from gluconate
sugar fermentability
amygdaline - — —
arabinose — — — — +
cellobicse — - — — —
fructose + + + + +
glucose -+ -+ -+ + +
gluconate -+ + + + +
lactose + + + + -+
maltose + + + — =+
mannitol — - — + +
mannose — - — — —
melezitose — — — —
melibiose + + + + +
raffinose — — - —
rhamnose — — - - —
ribose + slight — + +
sorbitol — - - - —_
sucrose — - - — —_
trehalose - — - - —
xylose — — — — -

The fermented milk kefir thus obtained is introduced
into a container such as a tray and cooled to —25° to
—35° C. to thereby freeze the same.

Thus a milk white frozen product is obtained.

The obtained frozen product is maintained at a tem-
perature of 35° to 40° C. or below and dried under a
reduced pressure of 0.1 to 1.0 mm Hg.

The lyophilized yoghurt thus obtained is in the form
of a white or milk white powder having a milk-like
odor.

Table 6 shows the composition of the lyophilized
yoghurt thus obtained.

The obtained lyophilized yoghurt of the present in-
vention is in the form of a white powder which can be
readily handled and stably stored at room temperature
for a prolonged period of time.

Further it may be readily formulated into granules. In
addition, the milk-like odor thereof makes the intake
thereof easy.

Accordingly the lyophilized yoghurt of the present
invention per se can be marketed as a health food by
appropriately dividing and packaging.

The lyophilized yoghurt of the present invention
shows no increase in the inner pressure within a con-
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tainer caused by the formation of COj, which is ob-
served in conventional unlyophilized kefir.

It is further noteworthy that the lyophilized yoghurt
of the present invention has the following excellent
physiological effects.

TABLE 6
Lower
limits of
Analysis item Result detection Note Analytical method
water 1.7% heat-drying in
vacuo
protein 26.3% ! Kjeldahl method
lipid 27.4% Rose-Gottlieb
method
fiber 0% modified
Henneberg-
Stohmann method
ash 6.0% direct ashing
sugar 38.6% 2
arsenic (as undetected 0.1 ppm DDTC-Ag
Asy03) absorptiometry
heavy metal undetected 1 ppm sodium sulfide
(as Pb) colorimetric
method
coliform bacilli negative 3 BGLB method
general viable <300/g 4
bacterial count
except lactic
acid bacteria
yeast count 3.7 x 10%/g potato dextrose
(10%) agar plate
culture
lactic acid 2.8 x 109%g 5  BCP-containing
bacteria count agar plate culture
lactic acid 8.2 x 10%¢ 6  BL agar plate
bacteria count anaerobic culture
Notes:
1: nitrogen/protein coefficient = 6.38.

2: 100 — (water + protein + lipid + fiber + ash).

3: According 1o the Coliform Bacilli Test, Food Sanitation Guidance, Ministry of
Heaith and Welfare.

4: According to the Bacterial Counting in Powdery Refreshing Beverage Contain-
ing Lactic Acid Bacteria, Provision Food-D: Standard for Food and Food additive
(Notification No. 307 of the Ministry of Health and Welfare, 1959).

5: According to Test Mcthod for Composition of Milk, Accompanying Table 2-(7)
of Ministeral Ordinance on Specification for Milk and Milk Product (Notification
No. 17 of the Ministry of Health and Welfare. 1979).

6: Cultured at 25° C. for seven days.

Now the health food of the present invention will be
described in detail.

This health food comprises the lyophilized yoghurt as
described above as well as assistants and excipients.

The assistants are added in order to impart to the
product various physiological effects in addition to
those brought about by the main ingredient, i.e., the
lyophilized yoghurt to thereby enlarge the availability
of the product as a health food. Animal or vegetable
substances conventionally marketed as health foods or
folk medicines are available therefor.

Preferable examples of these assistants include an
extract of Acanthopanax senticosus Harms. (Eleu-
therococus senticosus Maxim.), that of Cichorium Intylous
L. and antlers of a reindeer, though they are not re-
stricted thereby.

One of these assistants or a mixture thereof may be
added.

The extract of A. senticosus Harms. may be replaced
by that of ginseng or calcium L(+)-lactate.

The extract of A. senticosus Harms., which has been
used to accelerate blood circulation for a long time, may
be obtained in the following manner.

Roots and stems of 4. senticosus Harms., which be-
longs to Araliaceae and mainly occurs in Siberia and
North East China, are cut into pieces. 500 1 of water is
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7
added to, for example, 100 kg of the finely divided
product which is thus extracted for three hours at 90° to
100° C. After filtering, approximately 400 g of an ex-
tract is obtained.

To the extraction residue, 300 1 of water is added
again followed by extracting the same at 90° to 100° C.
for one hour. After filtering, approximately 300 1 of an
extract is obtained.

These extracts are combined and concentrated to
approximately 20 1 at 60° C. or below in vacuo. The
obtained concentrate is spray-dried and the dry product
is passed through a screen to thereby give approxi-
mately 5 kg of a homogeneous powder.

A powder of reindeer antlers, which has been consid-
ered as a tonic, may be prepared by finely dividing
reindeer antlers imported from Finland, further ham-
mer-milling the same and filtering the same through a
100-mesh screen to give a homogeneous powder. A
sterilization step may be optionally performed during
the preparation.

The ginseng dried extract to be used in stead of the 4.
senticosus Harms. extract may be prepared by subjecting
root of Panax Ginseng C. A. Meyer in a two-time repeti-
tion, concentrating the liguid extract under reduced
pressure, and spray drying the concentrate. It may be
added in the same amount as that of the A. senticosus
Harms. as will be defined hereinbelow. Calcium L(+)-
lactate may be prepared through a neutralizing reaction
between fermented L(4) lactic acid and lime. It is
added in an amount of 0.5 to 1% by weight of the total
health food.

Further the C. Intylous L. extract, which has been
used in immunoinvigoration in Europe for a long time,
may be prepared in the following manner.

Namely, leaves and roots of Cichorium Intylous L.,
which belongs to Conpositge and mainly occurs in Eu-
rope, are cut into pieces. 800 1 of water is added to, for
example, 100 kg of the finely divided product which is
thus extracted at 90° to 100,°. C. for three hours. After
filtering, approximately 700 1 of an extract is obtained.

500 1 of water is added to the extraction residue
which is thus further extracted at 90° to 100° C. for one
hour. After filtering, approximately 400 1 of an extract is
obtained.

These extracts are combined and concentrated to
approximately 35 kg at 60° C. or below in vacuo to
thereby give a soft syrup.

The excipients as used in the present invention in-
clude lactose and starch. One of these excipients or a
mixture thereof may be employed.

In the health food of the present invention, the kefir,
assistants and excipients are blended in the proportions
as shown in the following Table 11.

TABLE 11

Lyophilized kefir usually 30 to 50% by weight,

preferably 35 to 45% by weight

Assistant usually 7 to 159 by weight,
preferably 9 to 14% by weight
Excipient usually 40to 55% by weight,

preferably 45 to 55% by weight

Table 12 shows the composition of an example of the
health food of the present invention which comprises an
A. senticosus Harms. extract, a reindeer antler powder
anc a C. Intylous L. extract as the assistants and lactose
and starch as the excipients.
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TABLE 12

usually 30 to 50% by weight,
preferably 35 to 45% by weight
usually 1.5 to 4.0% by weight,
preferably 2.0 to 3.5% by weight
usually 0.3 to 1.0% by weight,
preferably 0.4 to 0.8% by weight
usually 5.5 to 10% by weight,
preferably 6.5 to 9.5% by weight

Lyophilized kefir

A. senticosus
Harms. extract
Reindeer antler
powder

C. Intylous L.
extract

Lactose usually 30 to 389 by weight,
preferably 32 to 37% by weight
Starch usually 10 to 18% by weight,

preferably 12 to 17% by weight

When the reindeer antler powder is contained in an
amount less than 0.3% by weight, it shows no tonic
effect. On the other hand, when it is contained in an
amount exceeding 1.0% by weight, no significant in-
crease in said effect is observed.

When the lactose is contained in an amount less than
30% by weight, it shows a poor excipient property for
formulating granules or tablets, as will be shown herein-
below. On the other hand, an amount of the same ex-
ceeding 38% by weight is excessive for the lyophilized
yoghurt or the assistants.

The starch would accelerate the dissolution of other
ingredients taken in the body while at the same time it
acts as an assistant and as an excipients. When it is con-
tained in an amount less than 10% by weight, the bulk-
ing and excipient effect of the same is insufficient. On
the other hand, when it is contained in an amount ex-
ceeding 18% by weight, no significant difference in said
effects is observed.

The health food of the present invention may further
contain sweeteners such as sugar, colorants and preser-
vatives if required.

Now a process for the production of the health food
of the present invention in granular form will be de-
scribed.

The assistants and excipients as described above are
weighed and mixed together. Then water and ethanol
are added thereto and the obtained mixture is kneaded.

The kneaded mixture is passed through a screen of 1
mm in diameter and the particles thus obtained are dried
at 60° to 80° C. for one hour. The dried particles are
arranged by passing through a 12-mesh screen and fur-
ther passed through a 12-mesh screen.

Separately a lyophilized kefir is prepared in the
abovementioned manner and formulated into granules
by, for example, the same procedure as the one used in
the granulation of the assistants and excipients.

Finaily the lyophilized kefir and other ingredients,
each formulated in granules as described above, are
weighed and mixed together to thereby give the health
food of the present invention.

Further the presence of coliform bacilli and general
viable bacteria therein is optionally examined.

In addition, the obtained health food may be weighed
out in a given amount and singly packaged with, for
example, a plastics film, if required. Thus a product
suitable for marketing and intake may be obtained.

Thus a process for the production of the health food
of the present invention in granular form has been de-
scribed. However it is to be understood that the present
invention is not restricted thereby. Therefore it may be
formulated into tablets or provided as a powder by
omitting the granulation step.

The health food of the present invention may be
generally taken in a dose of 2.5 to 3.0 g a day. The singly
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packaged granules as mentioned above is preferable
since it would not scatter at the intake.

Alternately the granules may be packed in a bottle
and taken in a given amount with the use of, for exam-
ple, a measuring spoon.

The health food of the present invention is in a gray-
ish white or grayish brown color depending on the
types and amounts of the added assistants and has a
milk-like odor and taste. Thus it can be easily taken.
Further it shows no change even when stored for a
prolonged period of time.

As described above, the health food of the present
invention contains the lyophilized kefir.

Furthermore, the health food of the present invent
contains assistants in addition to the lyophilized yo-
ghurt.

In addition, the health food of the present invention
may be formulated into, for example, granules by add-
ing excipients. Thus the milk-like odor and taste of the
lyophilized kefir are maintained as such, which makes
the intake of a given amount of the product easy.

To further illustrate the present invention, the follow-
ing Examples will be given.

EXAMPLE 1

17 kg of fresh milk was pasteurized at 140° C. for two
seconds and cooled to 21° C. Then the milk was inocu-
lated with 0.6 kg of activated kefir grains which were
thus cultured therein at 21° C. for 15 hours.

After stirring for three to four minutes, the culture
was further performed at 21° C. After stirring again, the
culture broth was filtered through a screen and 17 kg of
the obtained culture filtrate was used as a kefir starter.

Thus 1.2 kg of the activated kefir grains remained on
the screen.

Separately 10 kg of skim milk was mixed with 323 kg
of fresh milk and the mixture was heated to 70° C. under
thorough stirring. Then it was homogenized under an
elevated pressure of 150 kg/cm?2. After pasteurizing at
90° C. for ten minutes, it was cooled to 21° C. and inocu-
lIated with 17 kg of the above kefir starter under stirring
followed by culturing at 21° C. under occasional stir-
ring. Then the culture was cooled to 15° C. and allowed
to ripen at this temperature for five hours. After cooling
to 5° C., 350 kg of kefir was obtained.

The obtained kefir was divided, placed on a tray and
frozen at —25° to —35° C.
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The frozen product was dried at 35° to 40° C. under
a pressure of 0.1 to 1.0 mmHg to thereby give 49 kg of
the lyophilized yoghurt of the present invention.

EXAMPLE 2

A health food of the composition as shown in the
following Table 13 was produced.

TABLE 13
lyophilized kefir 1000 mg
A. senticosus Harms. extract 81.90 mg
reindeer antler powder 17.55 mg
C. lntylous L. extract 234.00 mg
lactose 833.275 mg
starch 333.275 mg

Thus these ingredients in amounts as shown in Table
13 were thorougly mixed together and the obtained
mixture was granulated.

The granules thus obtained, which were in a pale
brown color and showed a milk-like odor and flavor,
were tasty and could be easily taken.

We claim:

1. A health food which comprises 30 to 50% by
weight lyophilized kefir yoghurt, 7 to 15% by weight at
least one ingredient selected from the group consisting
of an extract of Acanthopanax senticosus Harms., an
extract of Cichorium Intylous L. and a powder of rein-
deer antlers, and 40 to 55% by weight of at least one
excipient.

2. A health food as set forth in claim 1, which com-
prises 35 to 45% by weight of the lyophilized kefir
yoghurt, 9 to 14% by weight of the assistant(s) and 45 to
55% by weight of the excipient(s).

3. A health food as set forth in claim 1, wherein said
lyophilized kefir yoghurt is a fermentation product
obtained from milk and kefir fungi and wherein the kefir
yogurt fermentation product is in the form of a lyophi-
lized powder.

4. A health food as set forth in claim 1, wherein said
excipients are selected from the group consisting of
lactose and starch.

5. A health food as set forth in claim 2, which com-
prises 1.5 to 4.0% by weight of an extract of 4. sen-
ticosus Harms., 0.3 to 1.0% by weight of a powder of
reindeer antlers and 5.5 to 10% by weight of an extract
of C. Intylous L.

* * * * b
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SUBIECT MATTER OF THE INVENTION

1. & method for preparing & product capable of imparting 3 taste of mest, by mixing
organi carborylic acids with a Bould medium, characterized in that in order to impart the taste
and aroma of fried meat, a sulfur-containing compound is introduced o the mivture, the sulfur-
containing compound being selected fronvthe group conyprising 3-acetyl-3-mercaptopropanal-1
and thismine, whereits the whode misture & heated to initiate reaction,

2. The methed according to claim 1, cheracterized in that the heating of the mixture is
carried put at 3 temperature of from 1800F [B2.3%C) to 350°F {176,780},

3. The method according to daims 1 and 2, characterized in that the pH of the medium
during the reaction is maintained withina pH range of 3.5 to 700

4. The method according to dlalmes 1-3, characterized in that 3 nonsubstituted aliphatic
acid, an amino-substituted and an oxy-substituted acid, predomdnantly acetic, lactie, glutamic
and tartaric acid, are used as the ovganic carboxylic acids.

5. The method according to clalms 1-3, characterized in that the acids are a product of
protein hydrolysis,

6. The method according to oelms 1-5, characterized in that in order to accelerate the
reaction, additional sulfur-cordaining compounds are introduced inte the misture, whereln the
additional sulhur-rentaining compeunds are selecied froum the group comprising amino acids that
refease hydrogen sulfide during the reaction, lower alkyl mercaptans, lower alkyd sulfides, lower
alkyl disulfides, hydrogen sulfide, and inorganic compounds having the formula MS,, wherein M
i= selected from the group comprising an alkall metal, an alkaline earth metal and ammonium,

and S, is selected from the group comprising sulfide and hydrosulfide,
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TEY, 27k 2 LEETHRMICIE TR VRE | BEELND VOISR H o7
o £ T, Jralb AT u— L CRIFIIRIER D 72K Lt a7k | 0HDMAED
BAAEEN TV,

AFEHEEIT LR OMBEE MR T AU R, IORITABHEOERE F
T 7L —NN—D R A EEIN TET 73N RE O B & AR Fuig kiR & O
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[0022]

[0023]

[0024]

[0025]

S XX D=AT ARE B CTRMNCER/ASED, XITEN28E0O®H TF

AT DRI CNEGRER S O LALEE U812, B O ZBRSH L., Kk
G| &N T2 T P ELNDZEABEIC R L7 (PCT/JP03/00182)
PR AR BT D T

ARRWE T EFROFEE AR LTI E EilofE R, B8 mE AR fffg
WAt K O/ EF D= AT NARDDECDa 7R A AN, BHIZ, abaTozo—L &
VRS LD DD a7 KRB B B £ DI LI X > T, a7bkib LSRN —)Eh
LBz R ML, B, a YV VUBE, XX ) — NV BOE MK Y
IR RS ERMRIRIIR R O/ XX T DT RTNARERINT 22812 E-5 T,
aZWH —Jg m LA MBS b D 2l E RN L | AR E SR LT,

RIS RFEPNT. FERisr ELTORE S E RN E O/ I EDT ATV
K R 7 IR sR I Sy B tea ZIRIA BRI v VLU BE 2 B S TR E DY)
T S O R 8 i B R BRI IR AR B Y XUEZ D = AT VAR B R DT 7 R A B
. B8 E R BRE ISR B O UL E DT RTF RS E D a7 in _EACa 7k
WBEBL S 2 N 228z Xva sk EH Dz AR T 25k, RS E R
FIRER K O X3 Z D=AT NARZ T M B To> T, a U/ LR
DEEDRE% L T THLHZ LA FHRE T OB MR Y . b0k EAIX
ISR AL & B T s R S W] LU 7 SRR AR . S R A]_EFI XA i A
FR 2 B E R SEDIENOHD . a7 e LS55k, WTNT
B O E R B R ISR B O/ XU T Z DT RT )L Jy TR 7 BB B8 45 2 2 £
lZ RN 520D BRELDa VR [n) EXW5 7 IEIZHED,

ARHMEFIZIBWT, Tazikm EAI) i, ZhE MU RS ICH B2 a7k
RNRE R ) BFTAT 5 L2 FbE A EXEEIEVIARTEH OB SO
DHDEVD, ZORIRAFEN O FICBI T DI L. A E D ORIEFRL

T2 BB EIC Lo TITH D 3k D,

TIZAPME TIZIWT, Ta7ksgEsy | 13, REEERMETRE O,
NEE DT AT NARIZ EDZ D L5723 R AAFRMB XA RNICE O DERER T
BDIRGIENND,
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g HH D %)) H
[0026] REH{EERELFNEIHER K Y,/ I F D= AT VARG RS2 7k b EANZ, BT,

[0027]

[0028]

[0029]

[0030]

a haZ = —) L R OERGTEPOIRDT 7RI 0 & B EE DT LITE-> T, a7k
m EERS g bl AL, BiZ, a U/ VBE T X3Y /— ViR
D& BEDMRVME AR I RS B R AR IR R O XUX L D= AT N RE TR
MFBZLIZEo>T, aZknB—fgn LA mB R 3o sZ 2% AL
726

2% I3 D7 D B DI RE

AFENTIIT D= 7 URHETE K 57 OTEIH « G FITRFTHIR TRV, B2, £
DORFEMRFIEL T, a baT7za— VR OGS ERIFIEN MRS, Bin £, A%
A TSR T 20D TR, o ha7zu— L KOS5, IO LA
TAFRBHHIENRHLILTNS,

S5y OHASIFUBIE L C, FRIERSS 185, 7= TS 185, 7= ek, N TR
. M LSS 28k, ISR FEOSREH, ~ A8k, KR, B RKE D, il
TV Y EEITRIMDER DGR REMELMENTDIENTED, FeDBREEL
T, &K BISH R OFE28HE D H008 . IFELIIHBISE THD, M, Ko,
fit - 3B HALF DB OF I TREGEARAIEIRE Y T EDT AT )V
HERAGTHIEN KD,

o b7 =m— VORGEEBIEL T, YA ICAHMDOEROLDOEMHE 5L
Hsks, H21E, Eha 72—V T T o barzo— LR RLELEEN TS
Fophazoa— LV BIH BARIZIE, RETD50%LL LD o haTxa—hb
Febbha 7 ca— VBB HRESNTWED T, ENEZOFEE a ha7za— L Offt
B L TRE 5283 RS, X BIRED a a7 = — Va5 3 Y
HiE% a har co— VORI L CE AT 22 8b kD, v i, Y 7eh=
Tz — VBIRIDG | YBEFITAMODFIETBR ., v, 6 hMaZzm— L&KL
FRETLHZEIZE>Tabaryoaoa— VREEZSDILOEEH T 5286 KD,

Zoa s R RSy = 7R A BRI T O 5 BRI R IR DS, )5 K ONRE
FEWRED KD, o baT = — L OPF-AITIE, 4FELLIZ50—15000ppm, &
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[0031]

[0032]

[0033]

[0034]

[0035]

4 FELLIZ50—5000ppm, FIZHFELLIZ100—2000ppm THD, X, g5y D
BT, Fe#a%HT0. 1—200ppm. HFFLLiZ0. 5ppm—100ppm%=&HH 75,

AP TR S5 R R BN ER ) 21X, n—3R DR = B R EFUR 05 &
WZITRBED 208, Ly > ZHEEGE 32U L TOEIIBEEKL. n—6R D&
S BEARBIRIBIR DFE 1T IR B EAD 18U b > “HRE A A3 LU EH TS
HENAR A R T2, BIZ, n—3R K Un—6RDMITEHITRBEA20—2470>D> "
HFEGE4—6H T 5EH 5 B R EFARIIIRMAT LU, n—6R 0D K R R Afn
RRIARDFHIELC y VIV R, TIXRUVER (AN) RONR2 YT (DTA) &
T DTEMHBR, BRI, TIRRUERPFE TH D, X\ n—3RD R = BN AdFn
JRISERDOFIEL T, Rah~FH @ (DHA) K R a2 g (EPA) %
HIFHZENIRD,

T IX R UBRE DAREI T A o RS & AR LR K N DT RT NARD
HORIZRFCHIBRIZ 72K B FEEEY . 8B . BERENLBRL NI O RS
TERY, ZNDY EHITTAMOLOEEEM A5k,

Bl 21T, _EREORFBE-10—70992 K U4FBH F-10—191886 it =T I% K
VEENZV VRO CEEICE R TOME R RO ML R T80
Hks, ZDISNTT FX R BREDOAFHOTEM %) THHNBIAER K NV DA T
IARELU T B SROLOEE A LIZGETiX, Bt kO miEE LEMIZER
L7 a2 a—) L SR ABRAER & B3 7 vna s ik m) A IR ES52
ERHRD,

2R LI _E DR B R RAFAB GRS 1 T B D IR A DIV 7= IR D B I A 8
HRALUERT5ZLLFTRETh D,

TAT ARORETE K Ve DBIE HFBIZRRICHIRIZZR, ZEB T 57 1a—
MALL T, — iR CEMiT7 NVa— N E2E 352N kS, 27 Lva—10
HCh, BEERTAND Kb ELWSDDOFHLEL TVt — L 2biF 52825 T
&, ZOFHRIZZ AT NAARELTRIZ VIR, D7 VBN KR OE /7 UV EVR AT
Do TNBD AT NAREIER T DRENIE TH IZ AT W] DR 8 = BE R A iR i LA
NDRRIAE S S EN TV THRYY,
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[0036]

[0037]

[0038]

[0039]

[0040]

[0041]

RKeh, brEazip, FV—70, HOS, KO/ —ZhEOMhcii v V7
LUMBIEE ENTOVRN, — 0 ZHICHL T AT —Y (RUP) . A REH, v—
Rey M, ROT Ty 7T MBIZIE, KI8% —22%RED v VL BB EEh
TS, KR, RT—TMITiIN22%s v VLR E ENTERY AFPORE
= AR IR GER D B U CAFBE IS E I TE D,

PE->T AFHIL, RT—VM, HRFW, o —Xby 7 #, X7 Fv7 BT Ml
BRI NTAE M RO R8R E RERFIRIEER KR O XUTE D AT VARG
FRBIZIRA EH, KRS, RT—VHHEROES R ERMfIEIBRE O iz
DIERT NARD D D=7 R\ EANTARD,

AFEW D= kR _EF T ORSHEERFIRIIEE R O XITE DT AT NARD
B BEIZRITHIFRIZ ARV, SR ERHEV DLW B REBDLT-DICEL E
DaZA] PRI SHELLE I, EDOMD ST B R T DHER O E UL P RE
HhdHD, fEoT, ARHOa kA LA, RS E SRR LR O Xi3Z
DXATNARE  FELILI0EE WL B, JVFELIIZ0EER L, LS H T 5D
DTHD,

7R AT, LRTEM RS O a7k ERIOZ) RICERELY 52
TRUNRY | M ZER T AT OMOERE RS Bl AR AT — V1, VR
« EDMDARNER, EDMDIRIER LIS NI Z|'IR | P VRIR R UE/
TUVERIRENEEN TV THRYY,

¥, n—3R DR ERMFNEIHE R O XIXZ DA T AREE A+ 58545
W RE S ELDT DT TN OE BRI T LT8R EL, BRILAAERD IF1E
WCHRHZHIBRIZA DS, ED—F &L TNMBEGLER D 3 1 OIS, MNEMLBED J5 15T
IR IS | BR LB IE A2 TSR B 1370< . X, IR LRV A-4% PR T T
HIMLEH IR, BABGCRIZE W T, @H . 40°C—200°CIZEVT0. 1REE—240/K¢H]
MBS BHERDY, IFELLIL, 80°C—180°CIZINTO. SHFHE— 7 2MREfmEL4
Do

X, n—6RDEHEERFIIEIIE R Y, I ZD=AT NARDE) B % R4
DD IR GAVER I B2 IR LAV T 22 LI k> T, FOR—JEgH
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[0042] i, ARFEBH DRSS ERRFIENIR A, O T E D= AT ARG S 2 7 K ]
EHI, FENEEETHRLE RRICNBEEOBVLIRETZ8IZE>TH FH
RO FA BT DT E RS,

[0043] i, =RATIUARD T THRHT 7V Y AT )V OGAICIL, B8R B R fafu gl
BIIENDDZRTIARIZH AR THBEMER SV OT, L B CAFEH O RES
DTEMHIRD, LT, AT /ARITHRRIEM: A3 EL K — 7 TR I AL T
WHD T, ZAT ARG S TSI IR EH G &R <25,

[0044] B, AFINL, Bl EomsiRn ERZ S ARSI H S b O TH D, Z
T N—RERDMEHMIELL TR, HEE ITAMIMEROLDEHE N5 823
HikD, ZOX57 MR DFIE LT, HlZIE, KEh, 3, =— o, OFb
D, HOS., K, T, AV —7 M, RO/ S—AWEEZH T8 URD, Z0
HCH, FRT, 7700072 OMBGRERIC FICHIAS D R E M, FREM, =
— U RO — LB AR Oa 7R R AR 5281285 T, A%
DO REFRNCER T DIERH KD, [EROEEHU Lo yiE2EERAL
THEATHIELHRS,

[0045]  A3h2AEM AR T DO R85 BB ENI BRIZ TN D= RT NVARDER
B, RS R AFIIRISRR OFEEE. LI IERLY) O R E G T TY A
W EIRI T HTE M RED ., aZkH m_ LU MABRL ) TH D701, &
S R A B AR L LGl R . 10—100, 000ppm, FELLiZ. 10—20, 000p
pm, XVFFELLiZ10—5000ppm, FIZFELLIX20—1000ppmTH D, FFiZ,

y UL PRSE OOFE ) FE SR 5= 85 5 BE R R IR UG R 2 5 Lo i I HEL S A0 2
WoDRLT T ALV ST AR L SRR S IFF R O — A& L LU THE AT
BEAITIE A ISR T D v VL TR B8 s AR R R RR TR -5 B
X BH . 0. 06—10%. #FELLIT0. 1—5%EHT D,

[0046] i, BRICEEHR L 72512, RT—T (RUP) 1, A REW, o—Xby 7, RUTZ
7T MIIZITRIB % —22% BRED v VL A BBBEITEH TS, 6o T, 2
oD, FRCRE S EARFIEEBRII TN D RT AR AT D B
MUK ED 3 B IERARFEHADHED IR L. TERIAER 5286 RS
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[0047]

[0048]

[0049]

[0050]

[0051]

[0052]

[0053]

(o]

X, AFEPE L AR CHEA TR S ER BB A O XITEnA
TIAREIRA SN DY AR DRI B 5 SR 2T TV B RO 7RIG AT,
JOBRBIC= %o ERRMELNDIEE R LI,

NS | AR ORI AR BT, a UL RO B EDS5%LLT ., FilxiE
v a UL URROEEDS0. 01% —5%. IELLIE0. 05% —3% T oI fEHE
DB EL, FIZ, AL AR B 32086 % K U8 X3V /— VB E B’ 3
—25% CHOLOBIVIFFELLY,

BEICREaR L 728012 A AR AL 2 3617 2 Re B i BE R Fn iR MR B OF X
TDZRT NARD GBI, el m B fafElEgEL TER . 10—100, 000ppm
L HFFELLIE, 1020, 000ppm, LVEFFELLIZ10—5000ppm, FIZHFFLLIE20
—1000ppm TH D, . ZDLHREIIEFEL T I NT, BRI TR IS 1
FTLLE FILTODRLETR,

M, RT7—Y (RID) MR PT I A5 MBI a VIV RN RE IS B S
NTELT, FLABE B LRI THD, fit> T ZhHDMIITDHNLL
T AR IERL A L L CTHRE R b D TH D,

ZHLTHRLNDARZFEBH ORI IL . AR % 72 INEGRBRE, #1121, 80—3
00C. JV4F£LLIZ110—300CITMBET SIHBHEICAE AT 52 L3 TES, ZDX
SRR EEGIIH TMB T DL AR O m B 2 AV CGRELI- Mo
BRSEEL . B DWE — @5 &7 8 D e HIRD,

Bz, ARFHIT, ARFHO= 2z A &, 3 m IR S % & tea 7 RS
Al B L7 5 ICHARD, 2T MR ERD R OB AT HIRIT2RL B2, &
FEZ FA B &h K OO EOMFAR M, WONZ, HL— & T-. R OBE5EEDOMAR
WNELZBTHZEN RS, ARFORMLIZ. TIUCEENDIARIIARD2Y
i) BRI G2 E T oA AR S Lo T BB R I 7R ) R RIE ) 23
frEEN TS, ZhbD R ihid, BEICFRdk L2k Eh A 2812 ko T,
TIZEDazBMAnb T2,

PEoT, ARRHIXFIZ, AR O Zbkm EHIS T AR S E2 R E A
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[0054]

[0055]

[0056]

[0057]

EHBHIEDDD, BiDaZkE n EXW5 FEICED, 22T, ARP Oz 7k
M EFNCEH ENSRHEEERBFIRIR KR O X3E O AT AR NC a7 bk
HEEEANIL, K BB RMICHEINTHIEIC k> TH R R 2152 kD
o e T, AFPNT, I, RS ERRFNEIIR KR O, XIIE DT AT AR, K&
a7 2 B BN RS (ZEINT 5280305 . RamDarkizh ESw5
FFETHERD, W, ZOLTEBUIHEIMNTDERIT, R ORI ERfafufg
IR R O AT % D AT AR UNZ 2 7 R B SR A D B i B 72 Bl d . AR
azkE ERIZRMUISE LRRRLDOE2DEICTHIENEFEL, H, b
B B 57 DESINEFH NEFFF T A ORI F TG U T, HEE P EERIRT 528
Hik2,

RS FICERENDARH O RN EFI I3 E S Tetid sk oo &
CHRFICHIRIZZ2N 23, s R R R 8 & B R R R . O8 XU3E D= R
FIARDOBIZHHEIL T, 0. 1—100, 000ppm, LVEHFELLIZ0. 1—10, 000ppm
EOAIEHILICE- T BMDOaZlkn ERIRBPH/LND, HlZIT, B, 2A—7
BOWARELDITH LT, BAERHICRE S ERRER A O/ X3 DT RT
NARD BlZ R LT, #HFLLIE1—1, 200ppm, EVEFFELLIT1—500ppmE & H
SHEBHILIZEST, BT RA ERIRBELND, X, N S—T OIS [ER
RMITBWTIL, RS E A RIBEE R Y AT E DT AT NARD B THAH L
T, FELLIE20—2, 500ppm, LVEFFELLIZ20—1, 000ppmEHAHIEHZ LI
XoT BaDaZEN LB RBIBLID,

LUFIZ, EHEFNCIOARFEI 2SI BAARRIZER T 2235, AFEY D EAIHGEH
T ENITIRESNDE D TRV, W, ABHIE . FFHTErHOO 20 RY | T9% 113 T
HE%EBEWRTD,
AR T, har mo— VR B HE M AR ATk (H AL am)
2.4.10-19961ZHE> THtT T 5T e R D, X, Aol Eld EIEWMAR S04k (H
AT Mm) 2.4.2.2-1996 12 K-S & ST BT LD RS,
<'BEHEFAIE >

LUF OB REFIC W T Ia sk pifb k45 ) L1345 K O FHtE B (255 [0
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[0058]

[0059]

[0060]

[0061]

[0062]
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DFRE ], TEBRODOIRE )| [BRDIRE | L N EZ RO IRE | B3 ENENDFODLFELE
I TERBRDOFELE || THROGFELE ) K OTHRROFELE ) ZH LS5 ELIIHE
ROZERRTDILETHD,
2RIV n=7
UTOEBHFIOFRERERLICRIZBITIDAESOERIZLLTOLEBYTHD,
X A b — L IOV ERITF FLL2V Y A ar b — L L& O ar br—r
KOFRWEIZIILTEL; @z hr— L XD BAMIEVVETZ IR AFEL
E L
<fEHUI= RS fafufis g >
TR EARRNZVEIR (AATG #iEA0—45% :: F T AT 227 (BK) I5e., 3
YR — () i) . RT—T My VL U BR20% - StatfoldthBY) | K o U /L 2R3
F&EH (Low Linolenic Canola Oil, LA T, TLLCJ. BkO R (BK)) . M (LLTF. T
COJ. TRORBLH (BR) ) . &AL A BRIEHLAE M (High Oleic Safflower Oil, BLF, T
HOS ], BB HEh () 2L,

(1]

ReimssRk (%)

Ci6 C18:0 C18:1 C18:2 | C18:3 (n-3)

CcO 3.9 1.9 62.5 19.5 88

HOS 4.6 1.9 76.3 14.2 0.2

LLC 3.3 1.7 73.5 15.4 2.4
[#2]

P27 2o NVBHRUSE

NMNe4#3>>E5—67 1 ADMxt

a G ¥ o)
=8 (mglg) 707 16 4 3

< abazxoo—LOaZREEMEkSE L TORR >

LUF DR TR i B R ARG K O/ F7213 Z D AT AR L R a ba 7z
— VELR| S R AR A L 7 ukin _ERIZ FREIL -,
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[0063]

[0064]

(1)LLC

(2) 1%AATG.”LLC(AAO. 4%)

(3)0. 5%AATG/LLC (AAO. 2%)

(4) 1%AATG+0. 002% o b= 7 =z— LHHI/LLC

(AAO. 4%, a hm7=x—/114.1ppm)

(5) 1% AATG+0. 01% o b7 — )LBIF|/LLC

(AAO. 4%, o P27 =2—)170.7ppm)

(6) 1% AATG+0. 02% o b= 7 =m— LRI /LLC

(AAO. 4%, o b=27=xr1—/)L141ppm)

(7) 1%AATG+0. 2% o b= 7 mor— ) LBIF| /LLC

(AAO. 4%, o ;a7 xr—11410ppm)

(8) 1% AATG+2% a ha 7z — LBIFI/1LLC

(AAO. 4%, o b7 =r1—/114100ppm)

(9)0. 5%AATGH+0. 02% o b7 =r— )LHELEI/LLC

(AAO. 2%, o bz 7=x1z—)L141ppm)

PRI 152 I 15 TR A L120°C T30 72 I —# (TR Hle 2 —
HL— | EAE A dh (BK) ) 3gB TRIMNLELIZ 1055 MB L ZL—n—Z R B 7=
o TAVVAR—T (Tl YA Bk (BR) 1. 7%%HK) 500mIZHRANUMEBL = A
A—TEPRBILT-, I — N —FaL Y AR TCHE R — A — BRI,
[#3]

(1) (a>ro—i) & (2) okbsk
B (T 2 kA EFD (1) (2)

AA L ARHEE (ppm) 0 112.5
HFEHOBERS -
FEOOHFTLE —
R (DR X -
JABOIFE L X -
FIOY: = -
TR FE L X —
kDX —
BHOIFE LS —

©|0|0|0|0|0|0|©
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[0065] [F4]

(2) (@rra—=)) & (3) (4). (5) (8), (7). (8). (9) Otk

EES (2) (3) (4) (5) (6) (7) (8) (9)
WPaltar=p—) 0 0 14 71 141 1410 14100 141
BE (ppm)

AA BIEERE (ppm) 112.5 56.3 112.5 112.5 112.5 112.5 112.5 56.3
T hOMX — X A O @) © @ O

HHOFFELE — X A © © [©) © O

JATR Do X — X A O O @ © O

BHOFE LS — X A O ® © ©) O

LR S — X A © © ©) © O

HROHFE LS — x A © © © O O

ek DM & — X A © ©) ©) © O

kD FE L X — X A O O O O @)

[0066]  EFERAITRLIEHERIZEBWT, (2) (Brba—)b: a had=ma— L2 EHLR)
L(4). (). (6). (7). (8) DIEEIZIVT, AATGHE I —HIZ[FIRE TH. (5).
(6). (7). (B) DRED a baT =1 — L EEHHTHIEICLYr RN EE)RIHE R
SN EVHIBAL 72, Bz, (2) & (3) DEEIZIBVT, a7k m L RITZAATGHE
FEDARN (3) 1T (2) ITH_EDH, a haZ = — L EHMNLI= (9) 1Z (3) LAATGHE
ERFEIC TS (2) LA Eoazikm E3REARBEL I ERHPI L,

[0067] <kpksr DR ST EL CTORFE >
2.5%AATG/LLCITXL ., AR 18k - T/KHi%0.00005—0.1% (Fe: 0.1—200ppm) %%
MU TH—Z S 72, 0.8% R /KIZ0.1%EMLT=,
(1) 2.5%AATG/LLC
(2) HEFEES 185 - 77K 0.00005% % (Fe:0.1ppm) /2.5%AATG/LLC

3 0.00025% (Fe:0.5ppm) /2.5%AATG/LLC
4 0.005% (Fe:10ppm) /2.5%AATG/LLC
B) » 0.05% (Fe:100ppm) /2.5%AATG/LLC
() » 0.1% (Fe:200ppm) /2.5%AATG/LLC

[0068] [35]
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ARSI (1) (2) (3) (4) (5) (6)
B A AA @ E 10 10 10 10 10 10
(ppm)
i Fe ¥#E (ppm) 0 0.1 0.5 10 100 200
HHOMS — A O © (©)] ©
BEOOIFELS — O O © O JaN
JRIkD R X — A O © © ©
BHEEOFE L& — O O O O A
7300k < — A O © © ©)
BEOHFE LI - O O © O A

[0069] ZHBIZARLIZFERD D, (1) (3 ha—) &(2), (3), (4). (B). (6) DEEIZIBU

[0070]

T, AATGHEHEAKTIZFERETH, (3). (4)., (6). (6) DBEDHIEEZHTD
ZEIZXOFED | AR, BROIRE ARSI LN HIH LT, 72 (2). (3). (4). (5
) DR BETIEEED, B, R (DI~ Ehiz, (6)iXgkdkEEDbhoF/FV KR
CROFEZID, FFO RS (3), (4), (B)ITH~Zo>Tus,

S AL AT (BAB (T A7) LA kO () BIOIEFHIK) 125%
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Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Attorney Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791

Serial No. o 14/796,970 Examiner : Elizabeth A.

Filed : July 10, 2015 Gwartney
Conf No. : 8501

Title . METHODS AND COMPOSITIONS FOR CONSUMABLES

MAIL STOP AMENDMENT
Commissioner for Patents

P.O. Box 1450

Alexandria, VA 22313-1450

INFORMATION DISCLOSURE STATEMENT

Please consider the references listed on the enclosed PTO-1449 Form. Non-patent
literature is enclosed; the U.S. patents will be provided upon request. A copy of a
Communication from a foreign Patent Office in a counterpart application also is enclosed.

This statement is being filed after a Request for Continued Examination (RCE) and
before the mailing of a first Office Action. Therefore, no fees are believed due. If this is
incorrect, please apply any charges, or credits, to Deposit Account No. 06-1050, referencing the
above-indicated Attorney Docket Number.

Please contact the undersigned if there are any questions regarding this statement.

Respectfully submitted,

Date: /February 8. 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612)335-5070
Facsimile: (877) 769-7945

61620624.doc
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _1_of _1
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial ID Number Date Patentee Class | Subclass | If Appropriate
1. 3,719,499 03/06/1973 Hai et al.
2. 9,808,029 11/07/2017 Fraser et al.
3. 9,826,772 11/28/2017 Fraser et al.
4 2018/0027851 02/01/2018 Vilijic et al.

Foreign Patent Documents or Published Foreign Patent Applications

Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass | Yes No

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.

Initial ID Document
5. DuFosse et al., "Importance of lactones in food flavours," Sciences Des Aliments, 14:17-25 (1994)
Mercola, "Controversy over fake meat burger," 2011,
6. https://articles.mercola.com/sites/articles/archive/2017/08/21/ impossible-burger-meat-substi....

(Year: 2011), 9 pages

7 Office Action in Japanese Patent Application No. 2015552865, dated October 24, 2017, 15 pages
) (English Translation)

Examiner Signature Date Considered

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Case No.: IPR2023-00209

Electronic Acknowledgement Receipt

U.S. Patent No. 10,039,309

EFS ID: 31736639
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Shannon Stadnick

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number:

38767-0010001

Receipt Date: 08-FEB-2018
Filing Date: 10-JUL-2015
Time Stamp: 12:25:12

Application Type:

Utility under 35 USC 111{(a)

Payment information:

Submitted with Payment no
File Listing:
Document Document Description File Name File Size( B){tes)/ Multl- 'Pages
Number Message Digest | Part/.zip| (ifappl.)
69410
Information Disclosure Statement (IDS) .
1 Form (5808) Transmittal.pdf no 1
adfe3bcba8c49ce1f955253738ca713ec661

8fb6

Warnings:
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Case No.: IPR2023-00209

Information: U.S. Patent No. 10,039,306

This is not an USPTO supplied IDS fillable form

122021
Information Disclosure Statement (IDS)
2 1449.pdf no 1
Form (5808) 607ccca2bb90866d886036c39f60cfff02b69)
467
Warnings:
Information:
This is not an USPTO supplied IDS fillable form
926913
3 Non Patent Literature DuFosse_1994.pdf no 34
0d1853b6bb2022fdfa62c82329eaf5f094 3d|
77be
Warnings:
Information:
345168
4 Non Patent Literature Mercola_2011.pdf no 10
67e86b580b6984cf3bf0680070a42dc9450
03f5¢
Warnings:
Information:
3312985
5 Non Patent Literature JP_OA_201 52532335—201 7-10_ no 15
) p c4e8f4387c508b6cfdcdeesfbl4e57b791d4|
9783
Warnings:
Information:
Total Files Size (in bytes): 4776497

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Doc Code: ECOMM.AUTH/ECOMM.WTDW
Doc Description: internet Communications Authorized/Internet Communications Authorization Withdrawn

PTO/SB/433 (11-15)

/~ AUTHORIZATION FOR INTERNET | Appiication No. 14/796,970 N
COMMUNICATIONS IN A PATENT | Filing Date July 10, 2015
APPLICATION OR REQUEST TO fFirst Named lnventor Marija Vljic
WITHDRAW AUTHORIZATION FOR | Artunit 1791
INTERNET COMMUNICATIONS | Examiner Name Elizabeth A. Gwartney
Practitioner Docket No. | 38767-0010001 J
To: Commissioner for Patents
P.0O. Box 1450

Alexandria, VA 22313-1450

1. To authorize permission for Internet Communications.

] Recognizing that Internet communications are not secure, | hereby authorize the USPTO to communicate
with the undersigned and practitioners in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject
matter of this application via video conferencing, instant messaging, or electronic mail. | understand that a copy of
these communications will be made of record in the application file. (MPEP 502.03)

11. To withdraw authorization for internet Communications.

The authorization given on , to the USPTO to communicate with the undersigned and
any practitioner in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject matter of this application
via Internet communications such as video conferencing, instant messaging, or electronic mail is hereby
withdrawn. | understand that the withdrawal is effective when approved rather than when received.

I am the

applicant.

attorney or agent of record. Registration number 44,282

attorney or agent acting under 37 CFR 1.34, Registration number

/M. Angela Parsons/ 3/12/2018
Signature Date
M. Angela Parsons Ph.D. (612) 335-5070
Typed or printed name Telephone Number

NOTE: This form must be signed in accordance with 37 CFR 1.33. See 37 CFR 1.4 for sighature requirements and certifications. Juristic entities
must be represented by a patent practitioner {see 37 CFR 1.31, which is applicable to any paper filed on or after September 16, 2012, that is
presented on behalf of a juristic entity, regardiess of application filing date). Submit muitiple forms if more than one signature is required, see
below*,

D *Total of __ forms are submitted.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Privacy Act Statement

The Privacy Act of 1974 (P.L. 93-579) requires that you be given certain information in connection
with your submission of the attached form related o a patent application or patent. Accordingly,
pursuant to the requirements of the Act, please be advised that: (1) the general authority for the
collection of this information is 35 U.S.C. 2(b)(2); (2) furnishing of the information solicited is voluntary;
and (3) the principal purpose for which the information is used by the U.S. Patent and Trademark
Office is o process and/or examine your submission related 10 a patent application or patent. if you do
not furnish the requested information, the U.S. Patent and Trademark Office may not be able to
process and/or examine your submission, which may result in termination of proceedings or
abandonment of the application or expiration of the patent.

The information provided by you in this form will be subject to the following routine uses:

1. The information on this form will be treated confidentially to the exient allowed under the
Freedom of Information Act (5 U.S.C. 552) and the Privacy Act (5 U.S.C 552a). Records from
this system of records may be disclosed to the Department of Justice to determine whether
disclosure of these records is required by the Freedom of Information Act.

2. A record from this system of records may be disclosed, as a routine use, in the course of
presenting evidence 1o a court, magistrate, or administrative tribunal, including disclosures 1o
opposing counsel in the course of setilement negotiations.

3. A record in this system of records may be disclosed, as a routine use, 1o a Member of
Congress submitting a request involving an individual, to whom the record pertains, when the
individual has requested assistance from the Member with respect to the subject matter of the
record.

4. A record in this system of records may be disclosed, as a routine use, {o a contractor of the
Agency having need for the information in order to perform a contract. Recipients of
information shall be required to comply with the requirements of the Privacy Act of 1974, as
amended, pursuant to 5 U.S.C. 552a(m).

5. A record related fo an International Application filed under the Patent Cooperation Treaty in
this system of records may be disclosed, as a routine use, to the International Bureau of the
World Intellectual Property Organization, pursuant to the Patent Cooperation Treaty.

6. A record in this system of records may be disclosed, as a routine use, to another federal
agency for purposes of National Security review (35 U.S.C. 181) and for review pursuant to
the Atomic Energy Act (42 U.S.C. 218(c)).

7. A record from this system of records may be disclosed, as a routine use, to the Administrator,
General Services, or his/her designee, during an inspection of records conducted by GSA as
part of that agency’s responsibility 1o recommend improvements in records management
practices and programs, under authority of 44 U.S.C. 2904 and 2906. Such disclosure shall
be made in accordance with the GSA regulations governing inspection of records for this
purpose, and any other relevant {i.e., GSA or Commerce) directive. Such disclosure shall not
be used to make determinations about individuals.

8. A record from this system of records may be disclosed, as a routine use, to the public after
either publication of the application pursuant to 35 U.S.C. 122(b) or issuance of a patent
pursuant to 35 U.S.C. 151. Further, a record may be disclosed, subject to the limitations of 37
CFR 1.14, as a routine use, to the public if the record was filed in an application which
became abandoned or in which the proceedings were terminated and which application is
referenced by either a published application, an application open to public inspection or an
issued patent.

9. A record from this system of records may be disclosed, as a routine use, to a Federal, State,
or local law enforcement agency, if the USPTO becomes aware of a violation or potential
violation of law or regulation.
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Case No.: IPR2023-00209

Electronic Acknowledgement Receipt

U.S. Patent No. 10,039,309

EFS ID: 32028547
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Judith Witzel

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number:

38767-0010001

Receipt Date: 12-MAR-2018
Filing Date: 10-JUL-2015
Time Stamp: 17:49:16

Application Type:

Utility under 35 USC 111{(a)

Payment information:

Submitted with Payment no
File Listing:
Document Document Description File Name File Size( B){tes)/ Multl- 'Pages
Number Message Digest | Part/.zip| (ifappl.)
1563557
1 Internet Communications Authorized sb0439.pdf no 2
94c0434812ac057d6b7572ee45c6349dcb1
6bal07
Warnings:
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Case No.: IPR2023-00209

Information: U.S. Patent No. 10,039,306

Total Files Size (in bytes): 1563557

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Application/Control No. Applicant(s)/Patent Under
14/796,970 Regxamination
Notice of References Cited Exarminer X:'tj 'S :& a
ELIZABETH A GWARTNEY 1791 Page 1 of 1
U.S. PATENT DOCUMENTS
* Coumzoggg;i:ﬁgblgzi; Code MI\/ID- ?}iYY Name CPC Classification US Classification
* [ A | US-20170105438-A1 04-2017 Ajami; Dariush A23L13/00 171
B
C
D
E
F
G
H
|
J
K
L
M
FOREIGN PATENT DOCUMENTS
* 00untlrj;/ogg£i?:rr’:lbirlgii; Code MI\/ID- ?}?(YY Country Name CPC Classification
N
0]
P
Q
R
S
T
NON-PATENT DOCUMENTS
* Include as applicable: Author, Title Date, Publisher, Edition or Volume, Pertinent Pages)
u
\
W
X

*A copy of this reference is not being furnished with this Office action. (See MPEP § 707.05(a).)
Dates in MM-YYYY format are publication dates. Classifications may be US or foreign.

U.S. Patent and Trademark Office
PTO-892 (Rev. 01-2001)

Notice of References Cited

Part of Paper No. 20180312
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Receipt date: 12/28/2017

Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _1_of _1
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial ID Number Date Patentee Class | Subclass | If Appropriate

Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office | Class | Subclass Yes No

/E.G./ 1. JP S6283842 04/17/1987 | JAPAN English Trans

Partial
/E.G.7 2. SU 291395 06/01/1971 | USSR English

Trans.

/BE.G./ 3. WO 2005/046354 05/26/2005 | WIPO English Abst.

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.

Initial ID Document
JE.G./ 4 Bastide et al., "Heme Iron from Meat and Risk of Colorectal Cancer: A Meta-analysis and a Review
) of the Mechanisms Involved," Cancer Prevention Research, 2011, Vol. 4, pp 177-184
JE.G./ "Elise, "Classic Meatloaf Recipe,"" Simply Recipes, 2009,
T 5. https://web.archive.org/web/20090518183257/http://www.simplyrecipes.com/recipes/classic
meatloaff, downloaded 22 November 2017, 11 pages
/B.G./ 6. GenBank Accession No. AAA02168.1, May 21, 1993, 1 page
7 Office Action in Russian Patent Application No. 2014104812, dated May 23, 2017, 8 pages (English
JE.G./ : Translation)
PancakeNinja, "Beef and chicken cheese burgers" — Pancake Ninja, 2011, http://pancake-
/E.G./ 8. ninja.blogspot.com/2011/06/beef-and-chicken-cheese-burgers.html, downloaded 22 November
2017, 8 pages
JE.G./ 9 Topunov, AF, et al., "Hemoglobins: Evolution, Abundance, and Heterogeneity," Uspekhi
) Biologicheskoi Khimii, vol. 41, 2001, page 207 (partial English translation, 1 page)
/E.G¢./ 10, Walter et al, "Effect of bovine-hemoglobin-fortified cookies on iron status of schoolchildren: a

nationwide program in Child,” Am J Clin Nutr, 1993, 57, pp. 190-194.

Examiner Signature

Date Considered

/ELIZABETH GWARTNEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Receipt date: 02/08/2018 Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _1_of _1
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial ID Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 3,719,499 03/06/1973 Hai et al.
/E.G./ 2. 9,808,029 11/07/2017 Fraser et al.
/E.G./ 3. 9,826,772 11/28/2017 | Fraser et al.
JE.../ 4. 2018/0027851 02/01/2018 Vilijic et al.

Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass | Yes No

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.

Initial ID Document
/E.G./ 5.

DuFosse et al., "Importance of lactones in food flavours," Sciences Des Aliments, 14:17-25 (1994)
Mercola, "Controversy over fake meat burger," 2011,

/E.G./ 6. https://articles.mercola.com/sites/articles/archive/2017/08/21/ impossible-burger-meat-substi....
(Year: 2011), 9 pages
7 Office Action in Japanese Patent Application No. 2015552865, dated October 24, 2017, 15 pages
/E.G./ ' (English Translation)
Examiner Signature Date Considered

/ELIZABETH CGWARTNEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Application/Control No. Applicant(s)/Patent Under Reexamination
Search Notes  114796,970 Vrtic et .
H““H““ H“m H “H“‘ . ot
ELIZABETH A GWARTNEY 1791
CPC - Searched*
Symbol Date Examiner
A23L1/31427 9/10/2015 EG
A23L13/424, 426 (text limited) 4/11/2017 EG
CPC Combination Sets - Searched*
Symbol Date Examiner
US Classification - Searched*
Class Subclass Date Examiner

* See search history printout included with this form or the SEARCH NOTES box below to determine the scope of the

search.
Search Notes
Search Notes Date Examiner
PALM inventor search completed 9/9/2015 EG
EAST text search - see search history 9/9/2015 EG
Google search / G_opgle Sch_olar search - bgef, chic_ken, pork and fish 9/10/2015 EG
stew; heme-containing proteins from bacteria/ and in general.
EAST text search updated - see search history 2/21/2016 EG
Google search updated - 2/21/2016 EG
EAST text search - see search history 7/7/12016 EG
Google/Google Scholar - heme protein and meat flavor, hemoglobin and 7/7/2016 EG
meat flavor
Google/Google Scholar search - sugar/amino acid and maillard rxn 4/10/2017 EG
related to meat flavor
A23L.13/424, 426 (text limited) 4/11/2017 EG

U.S. Patent and Trademark Office
Page 1 of 2
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Application/Control No. Applicant(s)/Patent Under Reexamination
Search Notes 147796 970 Vrtic et .
H““H““ H“m H “H“‘ . ot
ELIZABETH A GWARTNEY 1791
Interference Search
US Class/CPC US Subclass/CPC Group Date Examiner
Symbol
A23L13 424, 426 (text limited) 03/13/2018 EG
A23L27 26 03/13/2018 EG

U.S. Patent and Trademark Office

Page 2 of 2
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Receipt date: 10/17/2017 Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _1_of 3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796,970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial ID Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 2002/0034570 3/21/2002 | Krammer et al.
/E.G./ 2. 2003/0212281 11/13/2003 | Sinha et al.
/E.G./ 3. | 2006/0204644 9/14/2006 | Cavallini et al.
/E.G./ 4, 2008/0254199 10/16/2008 | Orcutt et al.
/E.G./ 5. 2010/0196575 8/5/2010 | Sanchez
/E.G./7 6. 2010/0310738 12/9/2010 | Ludwig
JE.G./ 7. 2015/0296834 10/22/2015 | Geistlinger et al.
JE.G./ 8. 2015/0296835 10/22/2015 | Anderson et al.
/E.G./ 9. 5,597,594 1/28/1997 | Matsuura et al.
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office | Class | Subclass Yes No
/E.G./ 10. | CN 101156632 4/9/2008 | CHINA English Ab.
/B.a./ 1L ] CN 101489422 7/22/2009 | CHINA English Ab.
/E.a./ 12 ] ¢N 101861895 10/20/2010 | CHINA English Ab.
/E.G./ 13, ] cN 101897418 12/1/2010 | CHINA English Ab.
/E.G./ 14| CN 102440302 5/9/2012 | CHINA English Ab.
/E.G./ 15| N 102578544 7/18/2012 | CHINA English Ab.
/E.G./ 16. | CN 102835460 12/26/2012 | CHINA English Ab.
/8.6.7 71 1p 553115846 10/9/1978 | JAPAN Tlr\;[?lggggn
/E.G./ 18. | Jp H08140627 6/4/1996 | JAPAN English Ab.
/E.G./ 191 1P 2012016336 1/26/2012 | JAPAN English Ab.
/E.G./ 20. | w0 2013/013292 1/31/2013 | WIPO
/E.G./ 21. | W0 2014/110540 7/17/2014 | WIPO
/E.G./ 22. | w02015/127388 | 8/27/2015 | WIPO
Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Receipt date: 10/17/2017 Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _2 of _3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.
Initial ID Document

/E.G./ 23 Australian Patent Examination Report No. 1 in Australian Application No. 2012281064, dated
) January 25, 2016, 5 pages
/B.G.7 24 Australian Patent Examination Report No. 1 in Australian Application No. 2012281069, dated
) September 25, 2015, 5 pages
Field et al., "Heme Pigment Content of Bovine Hemopoictic Marrow and Muscle," J. Food Sci.,
45:1109-1112, 1980
Griffths, "XCIII. The Action of Gastic Juice on Beef Muscle-Globulin, With References to
Anaemia," Biochemistry Journal, 28:671-675 (1934)
International Preliminary Report on Patentability in International Application No. PCT/US
2012/046560, mailed 1/23/2014, 12 pages
International Preliminary Report on Patentability in International Application No. PCT/US

/E.G./ 25.

/E.G./ 26.

/E.G./ 27.

/E.c./ 28| 2012/46552, mailed 1/23/2014, 9 pages

International Preliminary Report on Patentability in International Application No. PCT/US14/11347,
/E.G./ 29 dated July 14, 2015, 10 pages
JE.G./ 30. International Preliminary Report on Patentability in International Application No. PCT/US14/11362,

dated July 23, 2015, 10 pages

International Search Report and Written Opinion in International Application No. PCT/US

/E.G./ 311 9012/046560, mailed 12/14/2012, 11 pages

JE.G./ 3 International Search Report and Written Opinion in International Application No. PCT/US

) 2012/46552, mailed 11/19/2012, 12 pages

International Search Report and Written Opinion in International Application No. PCT/US14/11347,

/E.G./ 33. dated July 3, 2014, 20 pages

/E.G./ 34 International Search Report and Written Opinion in International Application No. PCT/US14/11362,
) dated June 13, 2014, 19 pages

JE.G./7 35 International Search Report and Written Opinion in International Application No.

' PCT/US2015/017147, dated May 01, 2015, 15 pages

JE.G./ 36 International Search Report and Written Opinion in International Application No.
) PCT/US2015/023679, dated August 28, 2015, 26 pages

JE.G./ 37 Koutsidis et al., "Water-soluble precursors of beef flavor: 1. Effect of diet and breed," Meat Science,

79:124-130, 2008
Naike, "Food Flavor Chemistry," 1st Edition China Light Industry Press, pages 236-243 (1996)

/E.5./ 38.

(English Translation)

Office Action in Chinese Application No. 201480014349.9, dated July 24, 2017, 52 pages (English
/E.G./ 39. Translation)

Office Action in Chinese Application No. 201280041713.1, dated July 13, 2017, 28 pages (English
/E.G./ 40. Translation)

Office Action in Chinese Application No. 201480013778.4, dated August 08, 2017, 24 pages
/E.G./ 41 (English Translation)
/E.G./ 4 Smmbayasm etal., "Free Amino Acids and Phsphorylethanolamine in Milk Whey of Cow" Agr.

] Biol. Chem, 29(1):13-19, 1965
JE.G./ Tong et al. ,"Blood Composition of Different Beef Breed Types" Can. J. Anim. Sci, 66:915-924
G 43,

(December 1986)

Examiner Signature Date Considered
/ELIZABETH GWARTMEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

Motif Exhibit 1148, Page 3251 of 3341



Receipt date: 10/17/2017

Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

(37 CFR §1.98(b))

July 10, 2015

Sheet _3 of _3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796.970
2
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit

1791

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document
44 Xiaoling, "Practical Technology and Quality Management of Deep Processing of Meat Products,"
/E.G./ ' China Textile & Apparel Press, pages 9 and 10 (English Translation), 10 pages

Examiner Signature

/ELIZARETH GWARTNEY/

Date Considered
03/13/2018

next communication to applicant.

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with

Substitute Disclosure Form
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EAST Search History

EAST Search History

EAST Search History (Prior Art)

Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]

Ref {iHits {i{Search Query DBs Default {iPlurals {iTime
# Operator Stamp
S1 {705 ((heme ADJ protein) OR US-PGPUB; USPAT; OR OFF 2015/09/10
myoglobin OR hemoglobin) HUSCCR; FPRS; EPO; 10:54
WITH meat JPO; DERWENT;
IBM_TDB
S2 4128 ((heme ADJ protein) OR US-PGPUB; USPAT; OR OFF 2015/09/10
myoglobin OR hemoglobin) HUSCCR; FPRS; EPO; 10:54
WITH heterologous JPO; DERWENT;
IBM_TDB
S3 6 "8927490" US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:05
JPO; DERWENT;
IBM_TDB
S4 1131 $A23L1/31427 US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:18
JPO; DERWENT;
IBM_TDB
S5 {0 "14796970" US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:25
JPO; DERWENT;
IBM_TDB
S8 4 "20100074998" US-PGPUB; USPAT; OR OFF 2016/02/19
USOCR; FPRS; EPO; 09:21
JPO; DERWENT;
IBM_TDB
S9 {12709 {jvegetable ADJ protein US-PGPUB; USPAT; OR OFF 2016/02/19
USOCR; FPRS; EPO; 12:50
JPO; DERWENT;
IBM_TDB
S10 {434 (vegetable ADJ protein) AND{{US-PGPUB; USPAT; OR OFF 2016/02/19
legume USOCR; FPRS; EPO; 12:50
JPO; DERWENT;
IBM_TDB
S11 {353 (meat) WITH (substitute OR {{US-PGPUB; USPAT; OR OFF 2016/02/21
replica) WITH (soy OR pea) H{USCCR; FPRS; EPO; 09:49
JPO; DERWENT;
IBM_TDB
S12 {2032 {(meat) WITH (substitute OR {{US-PGPUB; USPAT,; OR OFF 2016/02/21
replica) USOCR; FPRS; EPO; 09:50
JPO; DERWENT;
IBM_TDB
S13 {7 (meat ADJ replica) US-PGPUB; USPAT; OR OFF 2016/02/21
USOCR; FPRS; EPO; 09:50
JPO; DERWENT;
IBM_TDB
S14 {806 (meat ADJ substitute) US-PGPUB; USPAT; OR OFF 2016/02/21
USOCR; FPRS; EPO; 09:50
JPO; DERWENT;
IBM_TDB
| i i
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U.S. Patent N

S15 {34 (meat ADJ substitute) WITH {{US-PGPUB; USPAT; OR OFF 2016/02/21
(soy ADJ protein) USOCR; FPRS; EPC; 10:25
JPO; DERWENT;
IBM_TDB
S$16 {1079 {Hseih US-PGPUB; USPAT; OR OFF 2016/02/21
USCCR; FPRS; EPO; 10:28
JPO; DERWENT;
IBM_TDB
S17 4 "20120093994" US-PGPUB; USPAT; OR OFF 2016/02/21
USCCR; FPRS; EPO; 11:16
JPO; DERWENT;
IBM_TDB
S18 it "14796970" US-PGPUB; USPAT; OR OFF 2016/03/09
USCCR; FPRS; EPO; 14:59
JPO; DERWENT;
IBM_TDB
S19 {4 "20120093994" US-PGPUB; USPAT; OR OFF 2016/03/09
USCCR; FPRS; EPO; 15:30
JPO; DERWENT;
IBM_TDB
S20 {98 (meat ADJ (substitute OR US-PGPUB; USPAT; OR OFF 2016/03/10
analog)) WITH (soy ADJ USOCR; FPRS; EPC; 15:36
protein) JPO; DERWENT;
IBM_TDB
S21 417 leghemoglobin WITH iron US-PGPUB; USPAT; OR OFF 2016/07/06
USCCR; FPRS; EPO; 14:58
JPO; DERWENT;
IBM_TDB
S22 i1 "14796970" US-PGPUB; USPAT; OR OFF 2016/07/07
USCCR; FPRS; EPO; 08:51
JPO; DERWENT;
IBM_TDB
S23 {16 hemoglobin AND (beef ADJ {{US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USCCR; FPRS; EPO; 09:07
JPO; DERWENT;
IBM_TDB
S24 {0 hemoglobin WITH (beef ADJ{{US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USCCR; FPRS; EPO; 09:10
JPO; DERWENT;
IBM_TDB
S25 {0 hemoglobin NEAR (beef ADJ {{US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USCCR; FPRS; EPO; 09:10
JPO; DERWENT;
IBM_TDB
S$26 {0 leghemoglobin NEAR (beef {{US-PGPUB; USPAT; OR OFF 2016/07/07
ADJ flavor) USCCR; FPRS; EPO; 09:10
JPO; DERWENT;
IBM_TDB
S27 {0 globin NEAR (beef ADJ US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USCCR; FPRS; EPO; 09:10
JPO; DERWENT;
IBM_TDB
S28 {9 "9011949" US-PGPUB; USPAT; OR OFF 2016/07/07
USOCR; FPRS; EPO; 12:57
JPO; DERWENT;
IBM_TDB
S29 {4 "20120093994" US-PGPUB; USPAT; OR OFF 2017/04/10
USCCR; FPRS; EPO; 13:15

JPO; DERWENT;

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]
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EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]

R \ jiBM_TDB : , ‘
S30 14 A231.1/31427 US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:53
JPO; DERWENT;
IBM_TDB
S31 {0 A23L5/00 WITH meat US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:54
JPO; DERWENT;
IBM_TDB
S32 1278 A23L5/00 AND meat US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:54
JPO; DERWENT;
IBM_TDB
S33 2070 {A23L13/426 US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:56
JPO; DERWENT;
IBM_TDB
S34 {13 A23L13/426 AND (heme OR {US-PGPUB; USPAT; OR OFF 2017/04/11
iron) USOCR; FPRS; EPO; 08:56
JPO; DERWENT;
IBM_TDB
S35 {1185 {A23L13/424 US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:57
JPO; DERWENT;
IBM_TDB
S36 {11 A231L13/424 AND heme US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:57
JPO; DERWENT;
IBM_TDB
S37 12508 {A23L27/26 US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:57
JPO; DERWENT;
IBM_TDB
S38 i1 A231L27/26 AND heme US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 08:57
JPO; DERWENT;
IBM_TDB
S39 i "14796970" US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPC; 09:37
JPO; DERWENT;
IBM_TDB
$40 {9 "15786776" US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPC; 12:13
JPO; DERWENT;
IBM_TDB
S41 {1327 {|A23L13/42.cpc. US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPC; 14:25
JPO; DERWENT;
IBM_TDB
S42 6 A23L13/42.cpc. AND heme {{US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPC; 14:25
JPO; DERWENT;
IBM_TDB
$43 652 (hemoglobin OR US-PGPUB; USPAT; OR OFF 2017/11/21
leghemoglobin) WITH (meat HUSOCR; FPRS; EPQO; 16:29
OR chicken OR beef OR JPO; DERWENT;
pork) IBM_TDB
S44 7 A231L27/26 AND heme US-PGPUB; USPAT; OR OFF 2017/11/22

. 10,039,306
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U.S. Patent Ng
USOCR; FPRS; EPC; 11:28
JPO; DERWENT;
IBM_TDB
$45 {116 "4968487" US-PGPUB; USPAT; OR OFF 2017/11/22
USOCR; FPRS; EPC; 12:37
JPO; DERWENT;
IBM_TDB
$46 2 "15648088" US-PGPUB; USPAT; OR OFF 2017/11/22
USOCR; FPRS; EPQ; 14:50
JPO; DERWENT;
IBM_TDB
EAST Search History (I nterference)
Ref jHits {iSearch Query DBs Default Plurals {{Time
# Operator Stamp
L1 6 A23L27/26 USPAT OR OFF 2018/03/13
10:23
L2 12 A231L27/26 US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L3 179 {A23L27/26.cpc. US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L4 10 A23L27/26.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L5 497 {{A23L13/426.cpc. US-PGPUB; OR OFF 2018/03/13
USPAT 10:25
L6 14 A23L13/426.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:25
L7 15 A23L13/424.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:28
L8 5 ("no animal products").clm. US-PGPUB; OR OFF 2018/03/13
USPAT 10:29
S6 0 "14796970" USPAT OR OFF 2015/09/10
12:25
S7 0 "14796970" US-PGPUB; OR OFF 2015/09/10
USPAT 12:26
$47 40 A23L17/26 US-PGPUB; OR OFF 2018/03/12
USPAT 09:07
$48 {12 A23L27/26 US-PGPUB; OR OFF 2018/03/12
USPAT 09:08
$49 {18 A23L13/426 US-PGPUB; OR OFF 2018/03/12
USPAT 09:11
S50 {12 A23L13/424 US-PGPUB; OR OFF 2018/03/12
USPAT 09:13
S51 i (beef-like ADJ flavor).clm. US-PGPUB; OR OFF 2018/03/12
USPAT 09:16
S52 113374 i(beef WTIH ribose WITH US-PGPUB; OR OFF 2018/03/12
cysteine).clm. USPAT 09:16
S53 {0 (beef WITH ribose WITH US-PGPUB; OR OFF 2018/03/12
cysteine).clm. USPAT 09:16

3/13/2018 11:09:33 AM

C:\ Users\ egwartney\ Documents\ EAST\ Workspaces\ 14796970.wsp

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

UNITED STATES PATENT AND TRADEMARK OFFICE

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.UsSpto.gov

NOTICE OF ALLOWANCE AND FEE(S) DUE

26191 7590 04/04/2018 | EXAMINER |
FISH & RICHARDSON P.C. (TC) GWARTNEY, ELIZABETH A
PO BOX 1022
MINNEAPOLIS, MINNESOTA 55440-1022 | ART UNIT PAPER NUMBER |
UNITED STATES OF AMERICA 1791

DATE MAILED: 04/04/2018

APPLICATION NO. FILING DATE FIRST NAMED INVENTOR ATTORNEY DOCKET NO. CONFIRMATION NO.

14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501

TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES

APPLN. TYPE ENTITY STATUS ISSUE FEE DUE PUBLICATION FEE DUE | PREV. PAID ISSUE FEE TOTAL FEE(S) DUE DATE DUE

REGULAR UNDISCOUNTED $1000 $0.00 $0.00 $1000 07/05/2018

THE APPLICATION IDENTIFIED ABOVE HAS BEEN EXAMINED AND IS ALLOWED FOR ISSUANCE AS A PATENT.
PROSECUTION ON THE MERITS IS CLOSED. THIS NOTICE OF ALLOWANCE IS NOT A GRANT OF PATENT RIGHTS.
THIS APPLICATION IS SUBJECT TO WITHDRAWAL FROM ISSUE AT THE INITIATIVE OF THE OFFICE OR UPON
PETITION BY THE APPLICANT. SEE 37 CFR 1.313 AND MPEP 1308.

THE ISSUE FEE AND PUBLICATION FEE (IF REQUIRED) MUST BE PAID WITHIN THREE MONTHS FROM THE MAILING
DATE OF THIS NOTICE OR THIS APPLICATION SHALL BE REGARDED AS ABANDONED. THIS STATUTORY PERIOD
CANNOT BE EXTENDED. SEE 35 U.S.C. 151. THE ISSUE FEE DUE INDICATED ABOVE DOES NOT REFLECT A CREDIT
FOR ANY PREVIOUSLY PAID ISSUE FEE IN THIS APPLICATION. IF AN ISSUE FEE HAS PREVIOUSLY BEEN PAID IN
THIS APPLICATION (AS SHOWN ABOVE), THE RETURN OF PART B OF THIS FORM WILL BE CONSIDERED A REQUEST
TO REAPPLY THE PREVIOUSLY PAID ISSUE FEE TOWARD THE ISSUE FEE NOW DUE.

HOW TO REPLY TO THIS NOTICE:

I. Review the ENTITY STATUS shown above. If the ENTITY STATUS is shown as SMALL or MICRO, verify whether entitlement to that
entity status still applies.

If the ENTITY STATUS is the same as shown above, pay the TOTAL FEE(S) DUE shown above.

If the ENTITY STATUS is changed from that shown above, on PART B - FEE(S) TRANSMITTAL, complete section number 5 titled
"Change in Entity Status (from status indicated above)".

For purposes of this notice, small entity fees are 1/2 the amount of undiscounted fees, and micro entity fees are 1/2 the amount of small entity
fees.

II. PART B - FEE(S) TRANSMITTAL, or its equivalent, must be completed and returned to the United States Patent and Trademark Office
(USPTO) with your ISSUE FEE and PUBLICATION FEE (if required). If you are charging the fee(s) to your deposit account, section "4b"
of Part B - Fee(s) Transmittal should be completed and an extra copy of the form should be submitted. If an equivalent of Part B is filed, a
request to reapply a previously paid issue fee must be clearly made, and delays in processing may occur due to the difficulty in recognizing
the paper as an equivalent of Part B.

III. All communications regarding this application must give the application number. Please direct all communications prior to issuance to Mail
Stop ISSUE FEE unless advised to the contrary.

IMPORTANT REMINDER: Utility patents issuing on applications filed on or after Dec. 12, 1980 may require payment of maintenance
fees. It is patentee's responsibility to ensure timely payment of maintenance fees when due.

Page 1 of 3
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Case No.: IPR2023-00209
PART B - FEE(S) TRANSMITTAL U.S. Patent No. 10,039,306

Complete and send this form, together with applicable fee(s), to: Mail Mail Stop ISSUE FEE
Commissioner for Patents
P.O. Box 1450
Alexandria, Virginia 22313-1450
or Fax (571)-273-2885

INSTRUCTIONS: This form should be used for transmitting the ISSUE FEE and PUBLICATION FEE (if required). Blocks 1 through 5 should be completed where appropriate. All
further correspondence including the Patent, advance orders and notification of maintenance fees will be mailed to the current correspondence address as indicated unless corrected
below or directed otherwise in Block 1, by (a) specifying a new correspondence address; and/or (b) indicating a separate "FEE ADDRESS" for maintenance fee notifications.
Note: A certificate of mailing can only be used for domestic mailings of the
Fee(s) Transmittal. This certificate cannot be used for any other accompanying
papers. Each additional paper, such as an assignment or formal drawing, must
have its own certificate of mailing or transmission.

CURRENT CORRESPONDENCE ADDRESS (Note: Use Block 1 for any change of address)

26191 7590 04/04/2018 Certificate of Mailing or Transmission
FISH & RICHARDSON P.C. (TC) I hereby certify that this Fee(s) Transmittal is being deposited with the United
PO BOX 1022 States Postal Service with sufficient postage for first class mail in an envelope
addressed to the Mail Stop ISSUE FEE address above, or being facsimile
MINNEAPOLIS, MINNESOTA 55440-1022 transmitted to the USPTO (571) 273-2885, on the date indicated below.

UNITED STATES OF AMERICA

(Depositor's name)

(Signature)

(Date)

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. | CONFIRMATION NO. |

14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501

TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES

| APPLN. TYPE | ENTITY STATUS | ISSUE FEE DUE | PUBLICATION FEE DUE | PREV. PAID ISSUE FEE | TOTAL FEE(S) DUE | DATE DUE |
REGULAR UNDISCOUNTED $1000 $0.00 $0.00 $1000 07/05/2018
| EXAMINER | ART UNIT | CLASS-SUBCLASS |
GWARTNEY, ELIZABETH A 1791 426-574000
1. Change of correspondence address or indication of "Fee Address” (37 2. For printing on the patent front page, list 1
CFR 1.363). (1) The names of up to 3 registered patent attorneys
or agents OR, alternatively, 2

M| Change of correspondence address (or Change of Correspondence

Address form PTO/SB/122) attached (2) The name of a single firm (having as a member a

registered attorney or agent) and the names of up to 3

- e N . L 2 registered patent attorneys or agents. If no name is
Fee Address" indication (or "Fee Address" Indication form PTO/ listed, no name will be printed.

SB/47; Rev 03-02 or more recent) attached. Use of a Customer
Number is required.

3. ASSIGNEE NAME AND RESIDENCE DATA TO BE PRINTED ON THE PATENT (print or type)

PLEASE NOTE: Unless an assignee is identified below, no assignee data will appear on the patent. If an assignee is identified below, the document has been filed for recordation
as set forth in 37 CFR 3.11. Completion of this form is NOT a substitute for filing an assignment.

(A) NAME OF ASSIGNEE (B) RESIDENCE: (CITY and STATE OR COUNTRY)

Please check the appropriate assignee category or categories (will not be printed on the patent) : (] Individuat [ Corporation or other private group entity (] Government

4a. The following fee(s) are submitted: 4b. Payment of Fee(s): (Please first reapply any previously paid issue fee shown above)
[ Issue Fee [ A check is enclosed.
(] Publication Fee (No small entity discount permitted) M| Payment by credit card. Form PTO-2038 is attached.
(] Advance Order - # of Copies (1 The director is hereby authorized to charge the required fee(s), any deficiency, or credits any
overpayment, to Deposit Account Number (enclose an extra copy of this form).

5. Change in Entity Status (from status indicated above)

NOTE: Absent a valid certification of Micro Entity Status (see forms PTO/SB/15A and 15B), issue
fee payment in the micro entity amount will not be accepted at the risk of application abandonment.
NOTE: If the application was previously under micro entity status, checking this box will be taken
to be a notification of loss of entitlement to micro entity status.

NOTE: Checking this box will be taken to be a notification of loss of entitlement to small or micro
entity status, as applicable.

M| Applicant certifying micro entity status. See 37 CFR 1.29

M| Applicant asserting small entity status. See 37 CFR 1.27

M| Applicant changing to regular undiscounted fee status.

NOTE: This form must be signed in accordance with 37 CFR 1.31 and 1.33. See 37 CFR 1.4 for signature requirements and certifications.
Authorized Signature Date

Typed or printed name Registration No.

Page 2 of 3 . "
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

mens,  UNITED STATES PATENT AND TRADEMARK OFFICE

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450
Alexandria, Virginia 22313-1450
WWW.UsSpto.gov

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. |  CONFIRMATION NO. |
14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501
26191 7590 04/04/2018 | EXAMINER |
FISH & RICHARDSON P.C. (TC) GWARTNEY, ELIZABETH A
PO BOX 1022
MINNEAPOLIS, MINNESOTA 55440-1022 | ART UNIT PAPERNUMBER |
UNITED STATES OF AMERICA 1791

DATE MAILED: 04/04/2018
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

OMB Clearance and PRA Burden Statement for PTOL-85 Part B

The Paperwork Reduction Act (PRA) of 1995 requires Federal agencies to obtain Office of Management and Budget
approval before requesting most types of information from the public. When OMB approves an agency request to
collect information from the public, OMB (i) provides a valid OMB Control Number and expiration date for the
agency to display on the instrument that will be used to collect the information and (ii) requires the agency to inform
the public about the OMB Control Number’s legal significance in accordance with 5 CFR 1320.5(b).

The information collected by PTOL-85 Part B is required by 37 CFR 1.311. The information is required to obtain
or retain a benefit by the public which is to file (and by the USPTO to process) an application. Confidentiality is
governed by 35 U.S.C. 122 and 37 CFR 1.14. This collection is estimated to take 12 minutes to complete, including
gathering, preparing, and submitting the completed application form to the USPTO. Time will vary depending upon
the individual case. Any comments on the amount of time you require to complete this form and/or suggestions
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-- The MAILING DATE of this communication appears on the cover sheet with the corresponderice address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included

herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.4} This communication is responsive to RCE filed 17 October 2017.

[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are 1-5,7-9,11-12,32-43,45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit
from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For

more information, please see http:/www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4[] Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAIl by (J Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [ Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5] CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(3 including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6.[] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.
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1. Notice of References Cited (PTO-892) 5. ¥} Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. ¥} Examiner's Statement of Reasons for Allowance
Paper No./Mail Date .

3.0 Examiner's Comment Regarding Requirement for Deposit 7. (¥ Other BIB.

of Biological Material
4. Interview Summary (PTO-413),
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NOTICE OF ALLOWABILITY

1. The present application is being examined under the pre-AlA first to invent provisions.
Continued Examination Under 37 CFR 1.114

2. A request for continued examination under 37 CFR 1.114, including the fee set forth in
37 CFR 1.17(e), was filed in this application after final rejection. Since this application is
eligible for continued examination under 37 CFR 1.114, and the fee set forth in 37 CFR 1.17(¢)
has been timely paid, the finality of the previous Office action has been withdrawn pursuant to
37 CFR 1.114. Applicants’ submission filed on 17 October 2017 has been entered.
3. Claims 53-55 are cancelled and claims 56-58 are new.
4. The rejection of claims 53-55 under 35 U.S.C. 112, second paragraph and claims 1-5, 7-
9,11, 12, 32-43 and 45-55 under 35 U.S.C. 103(a) as being unpatentable over Hsieh et al. (US
2012/0093994) in view of Proulx et al. ("Iron Bioavailability of Hemoglobin from Soy Root
Nodules Using a Caco-2 Cell Culture Model” - J. Agric. Food Chem.* 2006, p. 1518-1522) have
been withdrawn in light of Applicants amendment and remarks filed 17 October 2017 and the
Examiner’s Amendment set forth below.
5. Claims 1-5, 7-9, 11, 12, 32-43, 45-52 and 56-58 are allowed.

EXAMINER'S AMENDMENT
6. An examiner’s amendment to the record appears below. Should the changes and/or
additions be unacceptable to applicant, an amendment may be filed as provided by 37 CFR
1.312. To ensure consideration of such an amendment, it MUST be submitted no later than the

payment of the issue fee.
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Authorization for this examiner’s amendment was given in an interview with Angela
Parsons on 2 March 2018.

The application has been amended as follows:

Claim 1:

A method for imparting a beef-like aroma to a meat replica matrix, wherein the meat
replica matrix eentaisne-antmal-produetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising

adding 0.01%-5% (by weight of the meat replica matrix) of a non-animal heme-
containing protein to the meat replica matrix,

wherein, upon cooking of the meat replica matrix, at least two volatile compounds are
generated that are associated with a beef-like aroma, thereby imparting a beef-like aroma to the
meat replica matrix.

Claim 2:

The method of claim 1, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 3:

The method of claim 1, wherein the non-animal heme-containing protein has a UV-VIS
spectrum that is substantially similar to that of myoglobin from an animal.

Claim 4:

The method of claim 1, wherein the heme-containing protein is selected from the group
consisting of
leghemoglobin, a flavohemoglobin, Hell's gate globin I, a+ryeglebin; an erythrocruorin, a-beta
hemeglobin—analphahemoglebin; a protoglobin, a cyanoglobin, aeytoglobinahisteglobina
neuroglobins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin

3a-eytochromeand-aperoxidase.
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Claim 5:
The method of claim 1, comprising incorporating into the meat replica matrix 0.4%-1%

(by weight of the meat replica matrix ) of the non-animal heme-containing protein.

Claim 7:

A method for making a meat replica matrix having a beef-like aroma, wherein the meat
replica matrix eentainsne-antmal-preduetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising obtaining a non-animal heme-containing protein; and incorporating 0.01%-5% (by
weight of the meat replica matrix ) of the non-animal heme-containing protein into the meat
replica matrix, wherein, upon cooking of the meat replica matrix, at least two volatile

compounds are generated that are associated with a beef-like aroma.

Claim 8:

The method of claim 7, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 9:
The method of claim 7, wherein the non-animal heme-containing protein has a UV-VIS

spectrum that is substantially similar to that of myoglobin from an animal.

Claim 11:

The method of claim 7, wherein the heme-containing protein is selected from the group
consisting of
leghemoglobin, a flavohemoglobin, Hell's gate globin I, asmyeglebin; an erythrocruorin, a-beta
hemoglobinan-alphahemoglobin; a protoglobin, a cyanoglobin, a-eytoglobin-a-histoglobin=a
reureglobins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin

3aeytochromeand-aperoxidase.
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Claim 12:
The method of claim 7, comprising incorporating 0.4-1% (by weight of the meat replica

matrix ) of the non-animal heme-containing protein into the meat replica matrix.

Claim 32:

The method of claim 1, wherein the non-animal heme-containing protein is purified.

Claim 45:

The method of claim 7, wherein the non-animal heme-containing protein is purified.

Claim 47:

A method for making a meat replica matrix having a beef-like aroma, wherein the meat
replica matrix eentaisne-antmal-produetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising incorporating 0.01%-5% (by weight of the meat replica matrix ) of a non-animal
heme-containing protein into the meat replica matrix, wherein, upon cooking of the meat replica

matrix, at least two volatile compounds are generated that are associated with a beef-like aroma.

Claim 48:

The method of claim 47, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 49:

The method of claim 47, wherein the non-animal heme-containing protein has a UV-VIS

spectrum that is substantially similar to that of myoglobin from an animal.

Claim 50:
The method of claim 47, wherein the heme-containing protein is selected from the group
consisting of

leghemoglobin, a flavohemoglobin, Hell's gate globin I, asmyeglebin; an erythrocruorin, a-beta
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hemeoglobin—analphahemeoglobin; a protoglobin, a cyanoglobin, aeyteglobinahisteglebin—=
reureglobins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin

3a-eytochromeand-aperoxidase.

Claim 51:
The method of claim 47, comprising incorporating 0.4%-1% (by weight of the meat

replica matrix ) of the non-animal heme-containing protein into the meat replica matrix.

Reasons for Allowance

7. The following is an examiner’s statement of reasons for allowance:

The prior art of record, Hseih et al., disclose structured plant protein products having
protein fibers that are substantially aligned and having a desirable meat-like moisture,
texture, mouthfeel, flavor and color (Abstract, [0013]).

Hseih et al. does not disclose a product comprising: (a) 0.01% -5% by weight of a non-
animal heme-containing protein comprising an amino acid sequence having at least 70%
sequence identity to the polypeptide set forth in SEQ ID NO:1; (b) compound selected from
glucose, ribose, fructose, sucrose, xylose, maltodextrin and combinations thereof; or (c) at least
one sulfur compound selected from methionine, cysteine and thiamine.

Proulx et al. teach that the bioavailability hemoglobin from soy root nodules is similar to
that of heme iron from animal sources (p. 1521/Results and Discussion). Proulx et al. teach using
plant hemoglobin, i.e. leghemoglobin, as a heme iron source in diets that are consumed
by humans (p. 1518/Introduction). While Proulx et al. provides motivation to
include leghemoglobin in a foodstuff, including a structured plant protein product such as
disclosed by Hseih et al, the reference is silent with respect to the influence of heme-containing

protein on beef associated flavor.
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Cerny et al. ( “Formation of Aroma Compounds from Ribose and Cysteine during the
Maillard Reaction” -./. Agric. Food Chem., 2003, 51, pp. 2714-2721) teach that the
Maillard reaction plays a substantial role in flavor generation during the cooking of meat
(p- 2714/Introduction). Cerny et al. teach that besides, thiamine, the precursors ribose and
cysteine are important for meat aroma and are consequently employed in the product of meat
flavors (Abstract, p. 2714/Introduction).

While Cerny et al. disclose that mixtures of ribose and cysteine, when heated, are known
to produce flavors associated with meat, Applicants have demonstrated that the combination of:
(a) a heme-containing protein b) compound selected from glucose, ribose, fructose, sucrose,
xylose, maltodextrin and combinations thereof; and (c) at least one sulfur compound selected
from methionine, cysteine and thiamine produces novel (i.e, not produced in the absence of
heme-containing protein) volatile compounds associated with a meaty aroma upon heating.

Any comments considered necessary by applicant must be submitted no later than the
payment of the issue fee and, to avoid processing delays, should preferably accompany the issue
fee. Such submissions should be clearly labeled “Comments on Statement of Reasons for
Allowance.”

Correspondence

8. Any inquiry concerning this communication or earlier communications from the
examiner should be directed to ELIZABETH A GWARTNEY whose telephone number is
(571)270-3874. The examiner can normally be reached on M-F: 8 am. - 4 p.m..

Examiner interviews are available via telephone, in-person, and video conferencing using
a USPTO supplied web-based collaboration tool. To schedule an interview, applicant is
encouraged to use the USPTO Automated Interview Request (AIR) at

http://www.uspto.gov/interviewpractice.
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If attempts to reach the examiner by telephone are unsuccessful, the examiner’s
supervisor, Donald (Larry) Tarazano can be reached on 571-272-1515. The fax phone number
for the organization where this application or proceeding is assigned is 571-273-8300.

Information regarding the status of an application may be obtained from the Patent
Application Information Retrieval (PAIR) system. Status information for published applications
may be obtained from either Private PAIR or Public PAIR. Status information for unpublished
applications is available through Private PAIR only. For more information about the PAIR
system, see http://pair-direct.uspto.gov. Should you have questions on access to the Private PAIR
system, contact the Electronic Business Center (EBC) at 866-217-9197 (toll-free). If you would
like assistance from a USPTO Customer Service Representative or access to the automated

information system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000.

ELIZABETH A. GWARTNEY
Primary Examiner
Art Unit 1791

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791
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All participants (applicant, applicant’s representative, PTO personnel):

(1) ELIZABETH A. GWARTNEY. (3) .

(2) Ms. Angela Parsons. (4) .

Date of Interview: 02 March 2018.

Type: Telephonic [ Video Conference
(J Personal [copy given to: [ applicant (J applicant's representative]

Exhibit shown or demonstration conducted: ([ Yes No.
If Yes, brief description:

Issues Discussed [J101 J112 [O102 [3103 Others

(For each of the checked box(es) above, please describe below the issue and detailed description of the discussion)

Claim(s) discussed: 1,4,7,11,47 and 50.

Identification of prior art discussed: None.

Substance of Interview
(For each issue discussed, provide a detailed description and indicate if agreement was reached. Some topics may include: identification or clarification of a reference

or a portion thereof, claim interpretation, proposed amendments, arguments of any applied references etc...)

See Continuation Sheet.

Applicant recordation instructions: It is not necessary for applicant to provide a separate record of the substance of interview.

Examiner recordation instructions: Examiners must summarize the substance of any interview of record. A complete and proper recordation of the
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thrust of each argument or issue discussed, a general indication of any other pertinent matters discussed regarding patentability and the general results or
outcome of the interview, to include an indication as to whether or not agreement was reached on the issues raised.

J Attachment

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office
PTOL-413B (Rev. 8/11/2010) Interview Summary Paper No. 20180312
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Continuation Sheet (PTOL-413B) Application No. 14/796,970

Continuation of Substance of Interview including description of the general nature of what was agreed
to if an agreement was reached, or any other comments: In the interview, the Examiner suggested
claim amendments to clarify the independent claims, 1, 7 and 47. The independent claims (amended)
will specifically be directed to methods of imparting beef-like aroma to a meat replica matrix including
a step of adding non-animal heme-containing protein to the meat replica matrix. Ms. Parsons will
provide claim amendments via e-mail to be incorporated into an Examiner's Amendment in the Notice
of Allowability. Ms. Parsons agreed to the Examiner's Amendment as set forth in the Notice of
Allowability.
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Y. 8 JP 851-63971 10/24/1975 | JAPAN Engl. Transl.
/E.G./ 9 WO 2014/110532 07/17/2014 | WIPO
Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.
Initial ID Document
Supplementary European Search Report in European Application No. 15774164, dated October 27,
/E.G./ 1019017, 11 pages
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UNITED STATES PATENT AND TRADEMARK OFFICE

Commissioner for Patents

United States Patent and Trademark Office
P.O. Box 1450

Alexandria, VA 22313-1450
www.uspto.gov

Application No. : 14796970
Applicant : Vrljic
Filing Date : 07/10/2015
Date Mailed : 04/10/2018

NOTICE TO FILE CORRECTED APPLICATION PAPERS

Notice of Allowance Mailed

This application has been accorded an Allowance Date and is being prepared for issuance. The
application, however, is incomplete for the reasons below.

Applicant is given two (2) months from the mail date of this Notice within which to respond. This
time period for reply is extendable under 37 CFR 1.136(a) for only TWO additional MONTHS.

The informalities requiring correction are indicated in the attachment(s). If the informality pertains to the
abstract, specification (including claims) or drawings, the informality must be corrected with an
amendment in compliance with 37 CFR 1.121 (or, if the application is a reissue application, 37 CFR
1.173). Such an amendment may be filed after payment of the issue fee if limited to correction of
informalities noted herein. See Waiver of 37 CFR 1.312 for Documents Required by the Office of Patent
Publication, 1280 Off. Gaz. Patent Office 918 (March 23, 2004). In addition, if the informality is not
corrected until after payment of the issue fee, for purposes of 35 U.S.C. 154(b)(1)(iv), “all outstanding
requirements” will be considered to have been satisfied when the informality has been corrected. A
failure to respond within the above-identified time period will result in the application being
ABANDONED.

See attachment(s).

A copy of this notice MUST be returned with the reply. Please address response to
“Mail Stop Issue Fee, Commissioner for Patents,
P.O. Box 1450, Alexandria, VA 22313-1450".

/Nran Hem/

Publication Branch

Office of Data Management
(571) 272-4200

Motif Exhibit 1148, Page 3278 of 3341



Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Application No. 14796970 Drawings filed: 07/10/2015

DRAWINGS AND BRIEF DESCRIPTION OF DRAWINGS
IN NON-COMPLIANCE WITH 37 CFR 1.84(u)(1)

37 CFR 1.84(u)(1) states, “The different views must be numbered in consecutive Arabic
numerals, starting with 1 ... Partial views intended to form one complete view, on one or
several sheets, must be identified by the same number followed by a capital letter. View
numbers must be preceded by the abbreviation ‘FIG.” ”

Other methods of identification are improper, including Roman numerals (FIG. 1, FIG, 11,
etc.) and alphabetic characters (FIG. A, FIG. B, etc.). Abbreviations and words other than
“FIG.” (“Illustration, 1” “Diagram 2,” “Photo 3,” etc.) are improper.

|:| Applicant must submit drawings that number the views using consecutive Arabic numerals.

|:| Applicant must amend the brief description of the drawings on Page(s) of the specification to show
consecutive Arabic numerals.

NOTE: Applicant is advised that the detailed description may voluntarily be amended to identify
the drawings by Arabic numerals.

The drawing is continued onto a second page (or more) without proper labeling under 37 CFR
1.84(u)(1). FIG(s)_1

I:I Applicant must submit drawings on which the view numbers are preceded by the abbreviation
"FIG."

I:I Applicant must amend the brief description of the drawings on Page(s) of the specification to show
view numbers preceded by the abbreviation “FIG.”

NOTE: Applicant is advised that the detailed description may voluntarily be amended to show
view numbers preceded by the abbreviation “FIG.”
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Application No. Applicant(s)
Ne .suP P ,I,i'n}/ental i 14/796,970 Vrljic et al.
otice o. owabi ICV Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY 1791 No

-- The MAILING DATE of this communication appears on the cover sheet with the corresponderice address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included

herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.[¥} This communication is responsive to RCE filed 17 October 2017, Printer RUSH 5 April 2018.

[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are 1-5,7-9,11-12,32-43,45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit
from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For

more information, please see http:/www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4[] Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAIl by (J Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [ Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5] CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(3 including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6.[] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.

Attachment(s)

1.[J Notice of References Cited (PTO-892) 5. (J Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. (J Examiner's Statement of Reasons for Allowance
Paper No./Mail Date .

3.0 Examiner's Comment Regarding Requirement for Deposit 7. ¥} Other XRUSH.

of Biological Material
4.0 Interview Summary (PTO-413),
Paper No./Mail Date.

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office

PTOL-37 {Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180406
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U.S. Patent Documents

Examiner | Desig. | Document Publication Patentee Class | Subclass | Filing Date
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29. 2011/0081386 | 4/7/2011 Guth et al.
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56. 5,856,452 1/5/1999 Moloney et al.
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F1G. 1

SEQ ID NO:1 Vigna radiata
MTTTLERGFTEEQEALVVKSWNVMKKNSGELGLKFFLKIFEIAPSAQKLFSEFLRDSTVP
LEQNPKLKPHAVSVEVMTCDSAVQLRKAGKVTVRESNLKKLGATHFRTGVANEHFEVTK
FALLETIKEAVPEMWSPAMKNAWGEAYDQLVDAIKYEMKPPSS

SEQ ID NO:2 Methylacidiphilum infernorum
MIDQKEKELIKESWKRIEPNKNEIGLLEYANLEFKEEPTVSVLFONPISSQSRKLMQVLG
ILVQGIDNLEGLIPTLODLGRRHKQYGVVDSHYPLVGDCLLKSIQEYLGOQGFTEEAKAA
WTKVYGIAAQVMTAE

SEQ ID NO:3 Aquifex aeolicus
MLSEETIRVIKSTVPLLKEHGTEITARMYELLFSKYPKTKELFAGASEEQPKKLANATIT
AYATYIDRLEELDNAISTIARSHVRRNVKPEHYPLVKECLLOQATIEEVLNPGEEVLKAWE
EAYDFLAKTLITLEKKLYSQP

SEQ ID NO:4 Glycine max
MGAFTEKQEALVSSSFEAFKANIPQYSVVEYTSILEKAPAAKDLESFLSNGVDPSNPKL
TGHAEKLEFGLVRDSAGQLKANGTVVADAALGSTIHAQKAITDPQFVVVKEALLKTIKEAVY
GDKWSDELSSAWEVAYDELAAATKKAF

SEQ ID NO:5 Hordeum vulgare
MSAAEGAVVFSEEKEALVLKSWAIMKKDSANLGLRFFLKIFEIAPSAROMFPFLRDSDV
PLETNPKLKTHAVSVFVMTCEAAAQLRKAGKITVRETTLKRLGGTHLKYGVADGHFEVT
RFALLETIKEALPADMWGPEMRNAWGEAYDQLVAATKQEMKPAE

SEQ ID NO:6 Magnaporthe oryzae

1
6l
121
181
241
301
361
421
481
541
601

mdgavrldwt
strngscgad
gedlkhirgy
inelwesldh
pglifdsimg
ygnsgemdgds
grfnkpsdll
tldprgdaga
sevrpdemwk
arnvpgamkv
hpdnvelypg

gldltgheih
tagkgglppvy
dvktllamvk
pplnylgpeh
rtpnsyrkhp
irtfkdgrmk
egeareaawk
hvgtadgaer
gfakmeqgntp
vetmgiiggr
lvaeedkgpm

dgvpiasrvqg
ekpkpvkenp
sklkgeklkd
syrtpdgsyn
nnvssilwyw
pdcyadkrla
kydndl fgva
gtgnavsaef
adpgqgrtigg
kwnvaglnef

vpgvgiapty

vmvs fplfkd
mkklkemsqr
dktmlmervm
hpfnpglgaa
atiiihdifw
gmppgvsvll
rlvtsglyin
nlcyrwhsci
fkrgpdgkfd
rkhfhlkpys
tisrvvlsda

ghiimsskes
plptghgdgt
glvarlptes
gsryarsvip
tdprdintnk
imfnrfhnhv
itlvdyvrni
sekdskfvea
dddlvrcise
tfedinsdpg
vclvrgdrfy

psrksstigg
yptekkltgi
kkraeltdsl
tvtppgalpd
sssyldlapl
aenlalineg
vnlnrvdttw
gfgnifgkpa
avedvagafg
vaealrrlyd
ttdftprnlt
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661 nwgykevdyd lsvnhgcvfy klfirafpnh fkgnsvyahy pmvvpsenkr ilealgradl

721
781
841
901
96l
1021
1081
1141

SEQ ID NO:7

1
6l
121
181
241
301
361
421
481

SEQ ID NO:8

fdfeapkyip
ggrkcmaaql
asqgviglplk
lveanvklin
amvpngagvi
syreaavddv
vgphaclgrd
pfpvtmrvmw

MKGSATLAFA
ONTAEWLRTA
ASDLTALGTV
EMTAMVACGH
PLVASKNATFE
YDVRPYITEL
FOGGTSFGAG
LYQLQQSCAV
ATGKKSSGYT

prvnitsygg
ykdgwteavk
taknptgvit
kipwsrgmfv
agavdyylsp
vkedngrgvp
asgiaitemf
dde

LVQFSAASQL
FHDAITHDAK
LAVGACNGPR
ATGGVHSVDF
HSDKRIFDND
SLNNKNKIHF
EVFANFEFDT
LEKLPNAPLV
GFQAKTMFEE

aeyiletqgek
afyagmmeel
egemygilaa
gkpakdepls
agmhyipeih
vkagdrvivs
rclfrrrnvr

Fusarium oxysporum

VWPSKWDEVE
AGTGGLDASI
IPFRAGRIDA
PEIVGIKADP
KATMKKLSTK
TGSVRVRITN
TMDAKNGITK
VTAMVRDARA
QSTYFDIVLG

ykvtwheglg
lvsksyflgn
ifttiffdld
iygktmikgl
mvalgpstpe
fvdaardpkh

rvpgpdggelk

DLLYMQGGEN
YWESSRPENP
YKAGPAGVPE
NNDTNVPEFQK
AGFNSMCADI
NIRDNNDLAT
FFIQEVKPST
KDALTLRVAH
GSPASGVQFL

Fusarium graminearum

flmgegglkf
nkhrhvdiir
psksfplrtk
kahglsdydi
tdalllgyam
fpdpevvnpr
kvprpggtfyv

KRGFADALRT
GKAFNNTEGE
PSTNLKDTFA
DVSSFHNGIV
LTRMIDTVPK
NLIYVGRDGK
KATVTHDNQK
KKPVKGSIVP
TSQAMPSQCS

mlsgddplha
dvgnmvhvhf
trevcgklak
awshvvptsg
egirlagtfg
rpakkyihyg
ymredwgglf

CEFGSNVPGT
FSGFHNPRAT
AFTKAGEFTKE
TEYLAGTSKN
SVQLTPVLEA
KVTVPTQQVT
TGGYKVDDTV
REQTAITNFK

1 masatrqgfar aatratrngf aiaprgvirqg ggrryyssep agksssawiw ltgaavagga

6l
121
181
241
301

SEQ ID NO: 9

gyyfygnsas
ydketgtggs
gemlgpaipy
lgrchtdrsg
ialiedkkfk

satakvinps
ngatmrfape
rpgrsdrdvs
ysgpwtfspt
pwvekyakdn

kedygkvyne
sdhganagla
gctpdgrlpd
vitndyfrll
daffkdfsnv

iaarleekdd
aardflgpvk
askrqgdhlrg
veekwgwkkw
vlirlfelgvp

Chlamydomonas eugametos

yddgsygpvl
ekfpwitysd
ifgrmgfndg
ngpaqgyedks
faggtenqgrw

vrlawhasgt
lwilagvcai
eivalsgaha
tkslmmlpsd
tfkpthge

MSLFAKLGGREAVEAAVDKEYNKIVADPTVSTYFSNTDMKVORSKOFAFLAYALGGASE
WKGKDMRTAHKDLVPHLSDVHFOAVARHLSDTLTELGVPPEDITDAMAVVASTRTEVLN

MPQQ

SEQ ID NO:10 Tetrahymena pyriformis
MNKPQTIYEKLGGENAMKAAVPLEFYKKVLADERVKHEFKNTDMDHOTKQQTDFLTMLLG
GPNHYKGKNMTEAHKGMNLONLHFDATTENLAATLKELGVTDAVINEAAKVIEHTRKDM
LGK
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SEQ ID NO:11 Paramecium caudatum
MSLFEQLGGQAAVQAVTAQFYANIQADATVATFFNGIDMPNOTNKTAAFLCAALGGPNA
WIGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAATLVEQTVAVAETVRGDVVTV

SEQ ID NO:12 Aspergillus niger
MPLTPEQIKIIKATVPVLOEYGTKITTAFYMNMSTVHPELNAVENTANQVKGHQARALA
GALFAYASHIDDLGALGPAVELICNKHASLYIQADEYKIVGKYLLEAMKEVLGDACTDD
ILDAWGAAYWALADIMINREAALYKQSQG

SEQ ID NO:13 Zea mays
MALAEADDGAVVEFGEEQEALVLKSWAVMKKDAANLGLRFFLKVFEIAPSAEQMESFLRD
SDVPLEKNPKLKTHAMSVEVMTCEAAAQLRKAGKVTVRETTLKRLGATHLRYGVADGHF
EVIGFALLETIKEALPADMWS LEMKKAWAEAYSQLVAAIKREMKPDA

SEQ ID NO:14 Oryza sativa subsp. japonica
MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQOMFES
FLRNSDVPLEKNPKLKTHAMSVEFVMTCEAAAQLRKAGKVTVRDTTLKRLGATHFKYGVG
DAHFEVTRFALLETIKEAVPVDMWS PAMKSAWSEAYNQLVAATKQEMKPAK

SEQ ID NO:15 Arabidopsis thaliana
MESEGKIVFTEEQEALVVKSWSVMKKNSAELGLKLFIKIFEIAPTTKKMFSELRDSPIP
AEQNPKLKPHAMSVEVMCCESAVQLRKTGKVTVRETTLKRLGASHSKYGVVDEHFEVAK
YALLETIKEAVPEMWSPEMKVAWGQAYDHLVAATKAEMNLSN
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SEQ ID NO:16 Pisum sativum
MGFTDKQEALVNSSWESFKONLSGNSILEFYTIILEKAPAAKGLFSFLKDTAGVEDSPKL
OAHAEQVFEFGLVRDSAAQLRTKGEVVLGNATLGAIHVORGVTDPHFVVVKEALLQTIKKA
SGNNWSEELNTAWEVAYDGLATATIKKAMT

SEQ ID NO:17 Vigna unguiculata
MVAFSDKOQEALVNGAYEAFKANIPKYSVVFYTTILEKAPAAKNLFSFLANGVDATNPKL
TGHAEKLFGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQFVVVKEALVKTLKEAV
GDKWSDELGTAVELAYDELAAATKKAY

SEQ ID NO:18 Bos taurus
MGLSDGEWQLVLNAWGKVEADVAGHGOQEVLIRLFTGHPETLEKFDKEFKHLKTEAEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAITHVLHA
KHPSDFGADAQAAMSKALELFRNDMAAQYKVLGFEFHG

SEQ ID NO:19 Sus scrofa
MGLSDGEWQLVLNVWGKVEADVAGHGOQEVLIRLFKGHPETLEKFDKEFKHLKSEDEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEATIIQVLQOS
KH PGDFGADAQGAMSKALELFRNDMAAKYKELGEQG

SEQ ID NO: 20 Equus caballus
MGLSDGEWQOVLNVWGKVEADIAGHGOEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFISDATTHVLHS
KH PGDFGADAQGAMTKALELFRNDIAAKYKELGFEFQG

SEQ ID NO: 21 Nicotiana benthamiana
MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSEFLKDSNVPLEQNA
KLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADEHFEVTKFALLE
TIKEAVPEMWSVDMKNAWGEAFDOQLVNAIKTEMK
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SEQ ID NO: 22 Bacillus subtilis
MGQSFNAPYEAIGEELLSQLVDTEYERVASHPLLKPIFPSDLTETARKOKQFLTOQYLGG
PPLYTEEHGHPMLRARHLPFPITNERADAWLSCMKDAMDHVGLEGEIREFLFGRLELTA
RHMVNQTEAEDRSS

SEQ ID NO: 23 Corynebacterium glutamicum
MTTSENFYDSVGGEETFSLIVHRFYEQVPNDDILGPMYPPDDFEGAEQRLKMFLSQYWG
GPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLOLMSNALDGVDLTAEQREAIWEHMVRA
ADMLINSNPDPHA

SEQ ID NO: 24 Synechocystis PCC6803
MSTLYEKLGGTTAVDLAVDKEYERVLODDRIKHFFADVDMAKQRAHQKAFLTYAFGGTD
KYDGRYMREAHKELVENHGLNGEHFDAVAEDLLATLKEMGVPEDLIAEVAAVAGAPAHK
RDVLNQ

SEQ ID NO: 25 Synechococcus sp. PCC 7335
MDVALLEKSFEQISPRAIEFSASFYONLFHHHPELKPLFAETSQTIQEKKLIFSLAATT
ENLRNPDILQPALKSLGARHAEVGTIKSHYPLVGQALTIETFAEYLAADWTEQLATAWVE
AYDVIASTMIEGADNPAAYLEPELTFYEWLDLYGEESPKVRNATATLTHFHYGEDPQDV
QRDSRG

SEQ ID NO: 26 Nostoc commune
MSTLYDNIGGQPAIEQVVDELHKRIATDSLLAPVFAGTDMVKQRNHLVAFLAQIFEGPK
QYGGRPMDKTHAGLNLQQPHFDAIAKHLGERMAVRGVSAENTKAALDRVTNMKGAILNK

SEQ ID NO: 27 Bacillus megaterium
MREKIHSPYELLGGEHTISKLVDAFYTRVGQHPELAPIFPDNLTETARKQKQFLTQYLG
GPSLYTEEHGHPMLRARHLPFEITPSRAKAWLTCMHEAMDE INLEGPERDELYHRLILT
AQHMINSPEQTDEKGESH
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(57) Abstract:

FIELD: food industry, particularly,
preparation of  dairy, meat and fish
products. SUBSTANCE: method invclves mixing
of liquid component, minced fish, fat
component and common salt, emulsifying and
structuring of the mass. Before emulsifying
filer is additionally introduced in the

mixture and the latter is formed. Structure
formation is carried out by freezing the
mixture. All components are used in the
following ratio, mas.%: liquid component,
8 5-89.0; minced fish, 10.0-55.0; fat
component, 0.5-35.0;, common salt, 05-1.5;
filler, 0-35.0. EFFECT: higher
organoleptical properties. 7 cl, 19 ex
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MaocbpeteHne oOTHOCKMTCA K NULWEBOH
NPOMBILLNEHHOCTH 11 MOXET ObITb MCMONL30BAHO
npu MPOW3BOACTBE  MOMOYHBLIX, MACHBIX W
PbIGHBLIX MagenuiA.

MapecteH cnoco6 nonydeHUa GenkoBok
Macchbl c BOMNOKHWCTOM CTPYKTYPOW “
HelTpaneHBIM BKYCOM ] 3anaxom,
OCYLLECTBNAEMLIA cnegyolwmm obpasom: B
nacTepuacBaHHoe n oxnaxaeHHoe o
Temnepatypbl 34°C  oBesKupeHHOE MOMoKo
BHocAT 20-30 1 (13 pacdeTta Ha 100 Kr Monoka)
Xnopuctore kanbuus, 2-5% 3akBacku K13
TEPMOMUINEHOIO CTPENTOKOKKA  HEeCMMWU3WCTOR
packl, BblaepKMBAIOT 30 MMH npw
nepemeLLmMBaHmnm " nobasnsawTt 2 r
MOIMOKOCBepThHIBAOWEro  hepmMeHTa. Yepes
30-35 MWH NoNyYeHHbIA CryCTOK peXyT Ha Kyoukn
26 cM ¢ oOgHOBpeMeHHbIM NoAOrpPeBOM A0

36-42 °C, cLiBoOpOTKY yAansioT, CrycToK condT,
YeaaepwayoT npy Harpyake 1,0-1,5 kr Ha 1 kr
maccol npw 36-42°C. Yepes 30-40 muH nnact
ApoBaTt, wHarpeBawT pgo  65-72 °C npu
nepemeLLMBaHnM 4O nonydeHus TectoobpasHoi
Macchel, KOTOpyl opMyloT B Bnoku U
oxnaxgawT (ABTopckoe ceuaeTensctBo CCCP,
N 1604318, kn. A 23 C 19/06, 1990).

Hepoctatkamn faHHoro cnocoba sBnATCH
TPYAOEMKOGTE NPOLECcCa, BhICOKAA CTOUMOCTh
NPoayKTa us-3a  WCMoMb30BaHWA  MOMNOYHOTO
CbIpbA, BakrepvanbHoOr 3aKBacKn “
MOMNOKOCBepPThLIBAIOWEro epmMeHTa.

Haunbonee ©GnNM3KMM K 3aABNASMOMY
TEXHWYECKOMY  peLUeHWe N0 COBOKYMHOCTU
oBLWKWX CYLLEeCTBEHHbIX MPU3HAKOB ABNAETCH
cnoco® nonyyYyeHus peIOHOrC npogykra Tuna
TBOPOr, BKNKOYaOWWA  cMmelleHWe  pbliGHoro
dhaplua, pacTUTensHoOro  macna  (KMpoBOK
KOMMNOHEHT), NOBApEeHHOW CONKU WU BOAbL!I (KWAKKMA
KOMMNOHEHT), aMyNerMpoBaHne [
CTPYKTYpoobpasoBaHWe WCXOAHBIX KOMMOHEHTOR,
B3ATLIX B COOTHOLWEHWAX, Mac.%: pPbIOHbIRA
dapll- 15-25, pactutensHoe wMacno- 10-25,
nopapeHHasa conb- 1,0-1,5, BOoOa - octancHoe.
Mpouecc cTpYKTY poobpa3oBaHNA OCYLLEeCTBNAKT
HarpeeBaHWeM  cMeck  MpW  MNOCTOAHHOM
nepemellMBaHUM O 0DPa30BaHWA arnoMepaTorR
TBOpOra. Mony4eHHbIA NpoOAy KT uveeT
opraHonenTuYeckue CBOWCTBA, aHanorMyHble
HaTypansHomy Teopory (MNateHT PP, N 2113138,
kn. A 23 L 1/325, 1998)

HepoctaTkoM JdaHHCro cnocoba ABnaeTcd
HEBO3MOXHOCTb  MOMNyYeHWa npoaykra ¢©
LLIMPOKMM cnekTrpom opraHonenTYecKkmx
CBOWCTB.

Bapaveld HacTosiwero  w3obpeteHun
ABnsgeTcs nonydeHue ©OenKoBOW Macchl ©
LLIMPOKMAM cnekTpom OpraHonenT M4ecKnx
CBOWCTB.

MNocTaBneHHas safada pellaeTcs Tem, YTo B
W3BECTHOM crnocobe, BKMOYaOLWEeM CMelleHune
KMAKOMO  KOMMNOHEHTA, peibHoro  chapwa,
KUPOBOTO  KOMMOHEHTA W NOBaApeHHOW conu,
SMYMbrMpoBaHuWe W CTRYKTYpooOpasoBaHWe
cMecH, nepen SMynerMpoBaHWeM B CMechb
JOMONHUTENBbHO BHOCAT HAaNOMHWUTENL, nocne
SMYIBMMPOBAaHMUS CMeChb (POpMYOT, NpoLecc

CTPYKTYPOOBRA3oBaHMA  OCYLEcTBAAoT
3aMopaKnBaHneM cMecH, npw 3TOM
HHrpeaneHTL GepyT B creayiowmx

COOTHOLWIEHWAX, Mac. %:
HNakuid KOMNOHeHT - 8 5-89.0
PbiGHbIM hapw - 10,0-55,0
XKNpoBolh KOMMOHEHT - 0,5-35,0
MorapeHHaa conb - 0,5-1,5
Hanonnutene - 0-35,0
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BapeWpopaHWe COOTHOLUSHWAMKM WCXOOHLIX
WHIPEOMEHTOB B 3afABMNeHHbIX WHTepBanax
nosgonsgetT nonyuuts CenkoByl Maccy ¢©
LLIMPOKMM CnekTpom opraHonenTuYecKrx
CBOWCTB, MPUCYLMX HaTyparbHbIM MPOAYKTaM,
HarnpumMep chipy, WM MACY TEennoOKPOBHLIX
KMBOTHBIX, WK MACY NTULEI, MM MAGY PbiBhbl,
MNU maAcy 6eCcno3aBOHOYHLIX, UMK rpubam. [Ona
yoUneHWsa  BKyca W 3anaxa  BHOGAT
COOTBETCTBYIOLWMA MMOKWA KOMMNOHEHT, XKHUPOBOH
KOMMOHEHT W HanonHUTenb.

Ona nonydyeHWs Npoaykra, UMUTUpYoLero
Cblp, B  Ka4decTBe HWAKOrO  KOMMOHEHTA
MCNONb3YOT MOMoOYHOS Cbipbe
(HopmManuacBaHHoe, obe3KrpeHHoe unu
BOCCTAHOBNEHHOE  MOMOKO MK MOMNOYHYIO
CbIBOPOTKY).

Ona nonydYeHWa npogykra ¢ HeATpanbHbIM
BKYCOM W 3anaxoM W CNOWCTO-BONOKHWUCTOR
CTPYKTYPOW B KaYeCTBE KWOKOMO KOMMOHEHTa
WUCMONBL3YKOT  BOoOY WM COSBYHO  AUCTIEPCUio
{0.1-8,0%-Hyl0 Ovcnepcuio cOeBOro M3onfata B
BOAe WNW COeBOe MOMOKO, MNonMyyYeHHoe K3
coeBbix 6oboB).

Onea nonydYeHns Npoaykra, WMUTUpYoLero
MACO TENMOKPOBHLIX XWMBOTHBIX (rOBAOMHGI,
GapaHvHel, CBMHUHBEI U AP.), WA MSACO NTULEI
(kypuubl, WHAEHKW W Ap.), WU Maco poibbl
(NnococeBbIX, OGETPOBBIX W Ap.), WNKU MACO
BecnoaBoHOYHbIX  (KpaboB, KpeBeToK, oMapa,
naHrycta, rpebellka, ycTpuubl, KanbsMapa W
Ap.), B Ka4yecTBe  KWMAKOMO  KOMMOHEeHTa
WnGnonb3yoT  OynboH  Nocne  TepMUYEeCKOoR
0bpaboTkn (BapkK, SnaHwWWpoBaHUA U OAp. ) Maca
WM NULWLEBBLIX OTXOA0B (KOCTEW, ronoB, KoMK W
ApP.) TENNCKPOBHBIX KMBOTHLIX, UMW NTULBI, MNA
pLIGEl, UMK BeCno3BOHOYHBLIX; ANA NonyyYeHus
npoaykTa, WMUTUpYlollero rpubbl, B kadecTRe
SKMAKOrO KOMMNOHeHTa UCNOoNeayoT OYyNeCoH nocne
TEPMUYSCKOR 06paboTKK (BapKu,
BrnaHwupoBaKus W ap.) rpubos.

Ona nonydeHns Npoaykra, MMWTUpYoLWero
CbIp, WU MACO TENMOKPOBHBLIX XWBOTHbLIX, WK
MACO NTUUbBI, MMM MACO pbibbl, WNKU  MACO
6acrno3BOHOYHEIX, B KayecTBe HaNorHWUTEns
WUCMNONL3YKT COOTBETCTBEHHO Chip  (MArkUA,
TBEpARIA W Ap), WM MACO TennoKpPOBHBIX
KMBOTHBIX, WK MACO NTUUbBI, WKW MACO PhLIDbI,
unM MAco 6ecno3aBOHOYHLIX, ANA NoNyYeHWA
npcAyKTa, WMMTUPYIoWero rpubel, B kadecTBe
HanNoONHWTENA MCNoNb3YIoT rPUbLI.

Ona nonydYeHns Npoaykra, MMUTUpylolero
CbIp, WNKU MACO TENMOKPOBHbLIX MWBOTHBLIX, WA
MACO NTUUBI, UMM MACO pbiBbl, MMM MACO
6ecno3BoHOYHbIX, WK TpUMbbl, B KaqecTBe
HaMoONHWTENs WCMNONb3YHOT COOTBETCTBYOLLME
BKycoapomaTu-eckne  aobaBku (Hanpumep,
CBIPHYIO, WMWK TOBRAKBHO, WKW  KYPUHYO, WNW
NOCOCEBYHD, MNK KpaboBy, UMK TPUDHYIO K T.4.).

OnAa nonyyYeHns npoaykra, MMUTWpyoLero
no  BHeWHeMYy BWAOY Cblp, WX MACO
TENNOKPOBHBLIX XUBOTHBLIX, WU MACC NTULbI, WA
MACO pbibbl, MK MACO GEeCNO3BOHOMHBIX, WA
rpwbbl, Nocne saMopakKMBaHWA Ha NOBEPXHOCTL
NpeaykTa  HaHOCAT  MULEeBOR  KpacuTenbs
COOTBETCTBYIOWLEro useTa.

B KauecTBe KUPOBOTro KOMMOHeHTa
WUCNONbL3YIOT COeBOe, NOACONHEUHOe, KyYKypy3aHoe
WM ONWBKOBOE WNKM  Apyroe pacTUTensHoe
MAcno MNK XKUBOTHbLIS KWPbI.

SasBnAemMble KONUYECTBEHHbIE MHTepRanb
WUCXOOHBIX  WHIPeAWEHTOB  ABMAKOTCH
CYLECTBEHHBIMW MPU3HaKamMd U OTKNOHEeHWe OT
HWX He NO3BONseT pPeLlMTs NoCTaBNEHHOR Nepes
nzobpeTeHWeM 3afauu.
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Tak, CHWKeHWe coaepMaHug KMOKOro
KOMNoHeHTa Hu¥e 8,5 mac.% He noasonseT
COOPMUPOBATE TpebyeMylo CTPYKTYpY OenkoBoi
Macchl, a MNoBbILLEHWE ero coaepKaHWa CBbille
89,0 mac.% He no3BondgeT NONyYuTb MPoaykT
npeanoKeHHbIM CnocoBoM.

YMeHbLLUeHWe coaepxaHuA peibHoro daplua
N XKUPOBOro KOMMOHeHTa Hwke 10,0 mac. % 1 0,5
Mac.% COOTBRETCTREHHO He NO3BoMAeT NonyymuTh
DenKoByl Maccy NpeanoXeHHsIM cnocobom, a
yBeNnuyeHne coaepxaHua nHrpeaneHTor 6onee
550 mac.% u 350 mMac.% COOTRETCTBEHHO He
NosBOMNAET NpnaaTb el TpebyeMylo CTPYKTYRY.

MopapeHHas corb BHOCUTCH B KONMWYecTBe OT
05 po 1.5 wmac%, JocratodHoM  Ans
HOPMUPOBAHUA CTPYKTYPLI KM BKYCA NPOLAYKTA.

YBenudeHne cogepxaHua HanonHUTEns
CBbILLE 35,0 mac. % He Nno3BonseT
COOPMUPOBATE HYMHYIO CTPYKTYPY NpoaykTa.

Crnoco®  ocywecTBMAT  creaylowmm
obpazom.

Mpumep 1. B cmecuTens ¢ MelLankoid BHOCAT
34,0 Kr HOpManuWscBaHHoOro Monoka (34,0
mac.%), 40,0 kr poibHoro dhapwa cypumm (40,0
mac.%), 25,0 kr coeBoro macna (25,0 mac.%) n
1,0 kr noBapeHHolW conn (1,0 mac.%). Cmech
rOMOreHM3anPYIT  MPU  CKOPOCTY  BpalleHus
mewank 1500 o6/MuH B TeuweHne 6 MuH. MNocne
OKOHYaHWA SMYNBIMPOBaHWS CMech (hOpMYIOT B
BUae OpureToB " aamMopauBaroT 0o
TemnepaTtypbl  MUHyc  18°C. MNonyJeHHLIRA
NPOAYKT MMeeT BblpaXeHHBLIA MOMOYHBLIA BKYC W
agnax, NopucTyio CTPYKTYPRY, XapakTepHyw Ans
chipa, 6enblid UBeT.

Mpumep 2. OcyWwecTBNAT  aHanormyHo
npumepy 1, MpW STOM B KaYecTBe KWUAKOro
KOMMOHEHTa WGMNOMNb3YHT MOMOHYHYIO CbiBOPOTKY,
B KauecTBe pLIGHOro chaplua - cpapll U3 MMHTaA,
B KaYecTBe KWPOBOrO KOMNOHEHTA - KyKypy3Hoe
Macno, a uHrpeiueHTel OepyT B cnefyilowem
COOTHOLUEHWK: MONOYHas chbiBopeTka - 8.5
Mac. %, pblGHbIM dapw - 55,0 Mac. %, KyKypysHoe
macno- 35,0 mac.%, noeapeHHaa conb - 1,5
mac.%. MonyYeHHbIA npoayKr mmeeT
KMCIIOMONOMHEIA  BKYC WM 3anax, MNopUCTYIo
CTPYKTYPY, XapakTepHy 4nd cbipa, 6ensii useT.

Mpumep 3. OcylWecTBNAWT  aHanormyHo
npumepy 1. MpW 9TOM B KaYeGTBE KWMAKOro
KOMMOHEHTa UCNOMNb3YOT BOOY, 3aMOpaXuBaHWe
BeAyT A0 Temnepartypbl MuUHyc 8°C, a
WHrpeamMeHThl GepyT B cnegytowem
COOTHOWeHWK: Boga - 54,5 mac.%, pbIOHbIA
hapw - 20,0 mac.%, coeBce mMacno - 250
mac.%, noeapeHHas conb - 0.5 wmac.%.
MNonyJYeHHbLIR NpoAyKT MMeeT HelTpankbHbIF BKYC
W 3anax, CroWCTO-BOMNOKHWCTYIO  CTRYKTYPY,
Genblid LBerT.

Mpumep 4. OcywecTBNAKT  aHaNOMMYHO
npumepy 3, MpW STOM B KAYecTBe MKWUAKOro
KOMMOHEHTa  WUCMOMb3YT COeBOE  MOMOKO,
nonyyeHHoe u3 coeBbix ©6060B. [lonyYeHHbIR
NPCOYKT UMeeT HeWTpanbHbld BKYC W 3anax,
CNOWCTO-BOMNOKHNGCTYH CTRYKTYPY,
CBETMNO-KPEeMOBLIA LIBET.

Moumep 5. OcyllecTBNAKT aHanorm4Ho
npumepy 1, Mpu STOM B KaAYecTBe MKWUAKOro
KOMMOHEeHTa WCnonbaykT BynboH nocne BapKu
Msca TroBAOWHBI, B KAYECTBEe KUPOBOIO
KOMMOHEHTa  WCMONLaylT  KUBOTHBIA  HUP,
3amMopaxuBaHne BeAyT A0 TeMnepatypbl MUHYC
12°C, a wHrpeaueHTsl GepyT B chnepylowem
COOTHOLLEHWK: OymnMeoH - 49,3 Mmac.%, pbiOHbIA
hapw - 35,0 mac.%, KMBOTHBIA XKup - 15,0
mac.%, noeapeHHaa cons - 0,7 mac. %.
Mony4YeHHeld NPOOYyKT KMMeeT BKYyC KW 3anax
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ropfafaMHbl, XapakTepHyl And MsAca roBaguHbl
CTPYKTYPY U LBEeT.

MpuMmep 6. OcylWecTBNAKT  aHANOrMYHO
npumepy 1, NprM STOM B KaYecTBe KWMAKOro
KOMMOHEHTa WCMonbayT BynsoH nocne BapKu
KypULbl, B Ka4YecTBE HUPOBOIMO KOMMNOHEHTa
NCNONB3YHKT NoACOMNHEeYHos Macno, a
WHrpeauMeHTLl SepyT B cnegyowem
COOTHOLWEeHUK: BynsoH - 59,2 mac.%, pblOHbIA
dapw - 20,0 mMac.%, nogconHeuHoe Macno -
200 wmac.%, noBapeHHad conb - 0,8 mac. %.
MonyYyeHHeId nNpoAykT WMeeT BKYyC M 3anax
Kypylbl, XapaKkTepHylo Ansa Maca  Kypuubl
CTpYKTYpY, Genblii LBeT.

MpuMmep 7. OcylWecTBNAKT  aHanoruyHo
npumepy 1, NpM STOM B KAYeCcTBe MUAKOro
KOMMOHeHTa venonbaywt  6ynboH  nocne
OnaHWwMpoBaHus ropbylun, B Ka4ecTBe XUPOBOIo
KOMMOHEeHTa WCMoMbayloT ONUWBKOBOES Macro, a
MHrpeaneHTEl SepyT B cnegyowem
COOTHOLWEeHUK: OYyrnMboH - 64,5 mac.%, pbiOHbIA
dhapw - 25,0 mac.%, onuekoBoe macno - 10,0
Mac.%, noeapeHHas conk - 0,5 mMac.%.
MonyYeHHBIR NPOAYKT MMeeT XapaKkTepHbId And
NOCOCERBLIX  BKYC, 3anax W KOHCWCTEHUMIO,
pozoBaTblil LBeT.

Mpumep 8. OcylwecTBNAKT  aHanoruyHo
npumepy 1, NpyU STOM B KAYeCcTBE KUAKOro
KOMMOHEeHTa WCMonbayloT OynboH nocne BapKu
rpebellka, B KadecTBe MWPOBOrO KOMMNOHEeHTa
UCNONB3YIOT KYKYPY3HOE Macno, cMech hopmMyoT
B BMAe Myckyna rpeCelika, a WHIPSOWeHTHI
OepyT B cneaylolwemM COoOTHOLWEHWK. OynboH -
54,4 Mac.%, pblGHEIA ddapw - 30,0 Mac.%,
KyKypy3aHoe macnc - 150 mac.%, nosapeHHas
cornb - 0,6 mac. %. MNonyyeHHbIA NpoayKT nmeer
BKYC W 3anax rpebellka, xapakrtepHyw ans
MycKyna rpebeluka cTpykTypy, Bensii LyBeT.

MpuMmep 9. OcylWlecTBNAIT  aHanorvyHo
npumepy 1, NpHM STOM B KAYeCTBE KMAKOro
KOMMOHeHTa venonbaywtT  OynsoH  nocne
GnaHwmrpoeaHna kpaba, B KavecTBe XKUPOBOro
KOMMOHEHTa WCNOMbL3YT ONMBKOBOE  Macho,
cMecb hopMylOT B BuAe Hoxek Kkpaba, a
WHrPedUeHTEl BepyT B cnegyowem
COOTHOLWEeHUN: BynsoH - 54 0 mac.%, pblOHLIA
dapw - 250 mac %, onuekoBoe macna - 20,3
Mac.%, noeapeHHas conk - 0,7 mac.%.
MonydYeHHbIW NpPoOAYKT WMeeT BKyc W 3anax
Kpaba, xapakTepHylo Ang msaca kpaba CTRYKTYPRY,
Oenbli ¢ po3oBaTbiM OTTEHKOM LBET.

Mpumep 10. OcyllecTBNAKT aHaNnormyHoO
npumepy 1, NpHM STOM B KaYecTBE KMAKOro
KOMMOHeHTa nenonb3ywt  6yneoH  nocne
OnaHWMpoBRaHWA yoTpuWL, CMecb opMYyloT B
BMAe YOoTpuy, a WHrpeouveHtsl OepyT B
cnefyloweM cooTHoWweHMU: BynboH - 89,0 mac.
%, puIGHBIR dhap - 10,0 mac. %, coeBoe Macno -
0,5 mac.%, noeapeHHas conk - 0.5 Mac. %.
MonyYeHHbIA NPoayKT MMeeT XapakTepHble Ans
Mfca YCTPUUbl BKYC, 3anax, KOHCUCTEHLUIO U
LBer.

Mpumep 11. OcylecTBNAKT aHAaNoOrMYHO
npumepy S, NpHv STOM B KAYeCcTBE KAAKOro
KOMMOHEeHTa WCMonbayT BynsoH nocne BapKu
KocTeld roeaguHbl. [NonyYeHHBIA NpodyKkT MeeT
BKYC W 3anax roBsnHbl, XapakrepHble O mMmsAca
roBSANHbI CTPYKTYPY W LBeT.

Mpumep 12. OcywecTBNAKT aHanorv4HoO
npumepy 11, HO nepef, SMyNerMpOBaHUEM
BHOCAT HanonMHWTENb, B KaJYeCTBE KOTOPOro
WUCNONB3YT MACO FOBAAWHEI, 8 WHIPedUeHThl
SepyT B cneayllwem COOTHOLWEHWW: OYNMbOH -
54,3 mac.%, pblGHbIA dapw - 250 mac. %,
HMBOTHBIA xMp - 15,0 mac.%, NnoBapeHHas conb -
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0,7 Mac.%, Maco roegduHel - 50 mac.%.
[MonyyYyeHHBIA NPOAYKT WMMeeT BKYC KW 3anax
roBAAMHbI, XapakTepHble ANnd msaca roBaauHbl
CTPYKTYDY W LBeT.

Mpoumep 13. OcyWecTBNAKT aHanoriyHo
npuMepy 3, HO Nepeq sMynsrMpoBaHUeM BHOCAT
HaMONHWTENE, B KAYECTBEe KOTOPOro WCNene3yT
MAco ©GapaHuWHbl, a WHrpegueHTbl BepyT B
crefyrolemM cooTHolWeHMW: soda - 49,0 mac.%,
pbIOHLIA dpapwl - 30,0 mMac.%, coeBoe Macno -
10,0 mac.%, noeapeHHad conb - 09 mac. %,
MAco GapaHWHel - 10,1 Mac. %. [NonyyeHHbIA
NPCOYKT WUMeeT BKYC W 3anax ©GapaHWHEb,
XapakTepHble Ana Mmaca GapaHuHbl CTRYKTYRY U
uBer.

Mpumep 14, OCYWECTBAAKT aHANOrMYHO
npumepy 13, NpM 3TOM B Ka4vecTBe HaMonH1Tens
MCNoNb3YHT Chlp "POCCUMACKUA", cMech hopMyoT
B BUAS HEBLICOKWX LUNWUHAPOB, @ UHIPeaUueHTh
GepyT B cnegylolwem COoTHOWeHWW: Boda - 26,5
Mac.%, pblOHbIA dhapw - 35,0 Mac.%, coesoe
macrno - 30,0 mac.%, noBapeHHasa conb - 1.0
Mac. %, cblp - 7,5 Mac.%. MNMonyyveHHbIW npoayKT
MMeeT BKyC, 3anax W MOopUCTYH CTPYKTYPY,
XapaKkTepHylo AN cbipa, KenToBaTblld UBeT.

Mpumep 15, OcyWecTBNAKT aHanor4Ho
npumepy 13, NpyM 3TOM B KA4YeGTBE HAMOMHUTENS
WMCNOMNb3YOT MAGCO KPEBETKN, CMeck (POPMYIOT B
BUOE LLEWKW KpeBeTKU, a WHrpeduneHTbl bepyT B
crniefyrolemM cooTHoleHuMN: Boda - 45,0 mac.%,
peIOHBIA dhapll - 14,5 Mac. %, coeBoe Macno -
25,0 mac.%, nopapeHHaa conb 0,5 mac.%,
MACO KpeseTkn - 150 wmac.%. [Mony-YeHHblA
NPCAYKT WMeeT BKYC WM 3anax KpeBeTKH,
XapaKkTepHyHo ana MAca KpEeBETKM
KOHCUCTEeHL MO, Genblidl ¢ po3oBaThiM OTTEHKOM
uBer.

Mpumep 16 OcyulecTBNAKT AHANOTMYHO
npumepy 13, NpKU 9TOM B Ka4ecTBe HarnonHuTens
WCNOoNbL3yKT rpubsl, cmecs QOpMYKOT B BWAS
rpnboB, a WMHrpedgueHTsl BepyT B chnefylolem
COOTHOWeEHWK: Boda - 47,0 mac.%, pblOHbIA
dap - 12,4 mac.%, coeroe Macno - 5,0 mac.%,
noeapeHHasa conb - 0,6 mac.%, rpnbel - 35,0
Mac.%. [llonyJveHHbIA NpoAyKT KMMeeT BKYyC W
3anax rpuvboB, XapaxkTepHyw Ana rpubos
KOHCWCTEeHU WO, CBeTJ‘IO—KOpMMHEBbII‘ﬂ LBeT

Mpumep 17. OcylWwecTBNAKT aHaNoruyHo
npumepy 13, Npy 3TOM B Ka4ecTBE HaMonH1Tens
WMCMNOMB3YKT  ChIPHYHD  BKYCOapOMAaTUYECKYHo
nobaBKy, a MHrpeaneHTol OepyT B crieayrolem
cooTHOWeHMn: Boga - 16,5 mac. %, pbIOHbLIA
dapw - 50,0 mac.%, coeBoce macrno - 30,0
mac.%, noeapeHHasa cornb - 1,0 mac.%, ceipHas
BKycoapomaTtu-eckasa pgobaska - 2.5 mac.%.
MNonydYeHHBIA NpoOyKT WMMeeT BKyC, 3amax u
NOPUCTYIO CTRYKTYPY, XapaKTepHylo AN chipa,
KenToBaTbli uBeT.

Moumep 18, OcyWecTBNAKT aHANOMAYHO
npumepy 13, NpyM 3TOM B Ka4eCTBE HaMonH1Tens
WCMONB3YIOT  KYPWHYIO  BKYCOapoMaTUYeCcKyo
OobaBky, a UHrpeaveHTsl GepyT B cneaylowem
COOTHOLEeHWK: Boga - 54,8 mac.%, pbIOHbIA
chapw - 20,0 mac.%, coeeoce macno - 20,0
Mac. %, NnoeapeHHad cofb - 0,8 mac.%, KypuHag
BKycoapomaTtTu-eckaa aobaeka - 4.4 mac.%.
MonyYeHHBIA NPOOYKT KMMeeT BKYC W 3anax
KypyUbl, XapaKkTepHylo Ana maca  kypuubl
KOHCUCTeHUWno, Genbii LBeT.

Mpumep 19. OcylwlecTBNAKT aHaNoruyHo
npumepy 9, Npm 3ToM cmeck dQOPMYHOT B BUAS
nanoYex, nocne 3aMopaKuBaHUg Ha
NOBEPXHOCTE NPOAYKTA HAHOCAT NWLLEBOW
KpacuTene KpacHoro ugeta. [lonydeHHbIA
NPOOYKT UMeeT BHelWHWA BWL, BKyC, 3arnax W
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KOHCGUGCTEHLMUIO, XapakTepHble gna kpaba.

Takum o©bpas3om, onTUManbHble AC3UPOBKA
BHECEeHWMS KOMMNOHEeHTOB COCTABNSIOT, Mac. %:
KOKWA KOMNOHeHT - 8,5-89,0, pbIBHbIA cdhapll -
10,0-55,0, MMPOBOW KOMMOHEHT - 0,5-350,
noBapeHHas corb 0,5-1,5, HanonuUTenb -

0-35,0.
MpreeaeHHLIE npyMepbl (1-19)
NoATBEpRKAAHT, uTO npUMeHeHne

npeanoeHHoro cnocoba noasonseT MonyyuTe
OenkoBylo Maccy C  WWPOKAM  CNEeKTPoM
opraHonenTn4eCcKkux CBOWNCTB.

Paann4Hble BMAObI BenkoBoi Macchl,
nonyyeHHsle Mo NPegnoKeHHORW TexXHOMoruu,
MOryT €biTb peanuWaoBaHbl KaKk camMocTonTenbHble
M3Oenus B KavecTBe aHarnoroB HaTypalbHbIX
NPCAOYKTOBR, HanNpWMep aHanoroB chipa, MsAca
rOBAAWHbI, KYpPWLbl, KpeBeTKW, rPMOoB WM T.4.
Kpome  ToOro, BenkoByo mMaccy MOXHO
MGNONe30BaTe MNPW MPOM3BOACTBE  MOJOMWHBIX,
MACHBIX KW  PBIOHBIX W3denuidA B KadecTee
HaNoONHATENs.

MpeanoxeHHasn TexHonorns He
npegnonaraseT WCMONbL30OBAHWA  XUMWHECKMX
peareHToB (HanpuMep, XNOPUCTOrC Kansuus).
Kpome Tore, npMmeHeHue poibHoro cdaplia npu
nponasoAcTBe OenkoBOW Maccel cnocobcTByeTr
noBbIlLEHUIO €& ©OMOMNorMdeckon U nULLEBOR
UeHHOCTU, a WCNonb3oBaHWe pacTUTelNbHbIX
Mmacern ynydwaet BKyCOBbIS KauecTBa,
noBblWaeT YCBOSAEMOCTh, cnocobcTRyeT
oboralweHU NONUHeHAachIWEHHBIMKU  KUPHBIMKU
kicrotamn. [MosTtomy nonydeHHas OenkoBas
Macca MoxeT ©OblTe pekoMeHAoBaHa Anf
OeTCKOro, OHMETUYECKOre W
J'IeHeﬁHO—I'IpOd)VIJ'IaKTVNeCKOFO NMATaHIAA.

MpepnoxeHHbId cnoco® noseonaeT nonydaTb
npoaykuyuWo Ha OcHOBRe LLIMPOKOTO cnekTpa
MOMNOYHOIO, MACHOMO U PLIBHOTO ChIpkS, a TaKkwe
NULWEeBLIX OTXOOOB (HanpuWMep, KOCTeHr, ronoe,
KoMK 1 ap.).

MNpennoxeHHbIA cnoco® npocT,
YHUBepcaneH, He TpebyeT CNOXHOro
obopyaceaHua, obecnedvMBasT HenpepbiBHOGTb
NPCM3ABCACTRA, MPU S3TOM BO3MOXHA MONHas
MexaHusaluna npouecca.

Hpe,[l,]TO)KeHHaﬂ TEXHOIOrMA noaBoideT
PACLLUMPUTE acCOPTUMEHT MOIOYHBIX, MACHBLIX U
PLIGHBLIX NPOAYKTOR.

dopmyna naobpeteHus:

1. Cnocof® nconydYeHWa ©OenkKoBOW Macchl,
BKMHOYAOLWWA CMELLEHME HWOKOTO KOMMOHEHTA,
polbHoro chaplia, XUPOBOTO KOMMOHEHTa U
NoBapeHHOR conu, 3MyMbrMpPOBaHWE "
CTpYKTypooBpasoBaHWe CMecH, oThnudaroluics
TEM, YTO nepef 3SMyNbMMpPOBaHMEM B CMECh
ACNOMHUTENEHO BHOCAT HAMOMHUTENbL, Nocne
SMyNbrMpoBaHMA cMecb QOPMYKT, MPOLECC

CTPYKTypooGpasoBaHusa  OCYLLEcTBAST
3aMopaKMBaHNEM cmecH, npwr 3TOM
WUHrpeaMeHTLl GepyT B crneyoLx

COOTHOLEeHWAaxX, mac.%:

HKuakuid komnoHeHT - 8,5 - 89,0

PbIOHbIA chapw - 10,0 - 55,0

XXupoeoW komnoHeHT - 0,5 - 35,0

MoeapeHHag conk - 0,5 - 1,6

HanonHwtenb - 0 - 35,0

2. Cnocod no n.1, oTNUJaKLWKUACH TeM, YTO B
KavuecTBe KWAKOrQ KOMMOHEeHTa WCNoMb3ykoT
MOJIIOYHOE ChIpbe.

3. Cnocod no n.1, oTNUYarLWKACH TeEM, YTO B
KauecTBe MWOKOTO KOMMOHEHTa WCMOMb3ykoT
BOOY UK COEBYIO OUCNERCUID.

4. Cnocod no n.1, oTnMYyarolWnicd Tem, 4TO B
KauecTBe MWOKOrO KOMMOHEeHTa WCMOomMb3ykoT

27144293 C1

RU

Motif Exhibit 1148, Page 3314 of 3341



¢c6cvvic NAo

1 0

ByneoH nocne TepMUYeCKoH obpaboTKA
TENNOKPOBHBIX MWBOTHbLIX, WK NTKUUBLl, WK
pPblObl, UMK DEeCNO3BOHOMHbIX, UMW rPUOCE.

5. Cnoco® no nmodomy w3 nnl1 - 4,
oTnuyalwWwnEca TeMm, 4YTCo B Ka4yecTBe
HaMoMHWTEeNs WCNonLaylT chip, WX MACO
TENNOKPOBHBIX XKUBOTHBIX, MW MACC NTULEI, UK
MACC pbibbl, MNK MAco 6eCnO3BOHOHYHbLIX, WK
rpnbhI.
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6. Cnocob no nwbomy W3 nn.1 - 5,

oTNMYalWMACA TeM, 4YTO B KaJvecTBe
HaNonNHUTENs WMCNomnb3yT BKycOapomaTuydeckme
nobaBKK.

7. Cnoco® no modGomy K3 nnl - 6,
OTNMYAIOWMACA TeM, YTO Nocne 3aMopaK1MBaHMA
HA MOBEPXHOCTE NPOAYKTA HAHOCAT NULLEBOR
KpacuTens.

27144293 C1
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Sassutenp Opiciia Jlenuna LHCTHTYT 9J€MEHTOOPFAHHUECKHX COCAMIIEHH AH CCCP

CHHOCOb MPUTOTOBJIEHY A TTPOAYKTOB,
VMUTUPYICHLIHUX MACONRPOLAYKTHI

1

H300peredne OTHOCHTCA K [IPOH3BOACTBY HC-
KYCCTBEHHBIX NHUIEBLIX NPOAYKTOB, B UaCTHOCTH
K [IPOH3BOACTBY MsICA H M3ICOIPOJYKTOB.

F3secten croccd TNPHTOTOBJICHIIA HMAPOAYKTOBR,
HMHTHPYIOMHX MACONPOAYKTE, HMEIOIIHe BOJIOK-
HHCTYIO CTPYKTYPY, HyTeéM IIPHTOTOBACHNs pacT-
Bopa CTYAHEOOPasYIOIIHX BEULeCTB, TanpHMEp
anbCHIATA HATpHs B BOTHOM PAaCTBOPZ Ka3eHHa,
o6paboTKH B CUJi2BOM pacrTsope [iis KoaryJ/s-
MU, HAanpyMep, B NOAKICHAEHOM pacrsope cr-
Jiefl KaJblMsl, OTAeJlehds KOaryJ/sita, NPOMBIBKH
caabuiM PaciBOPOM KHCAOTH, BBCAEUHs apoMa-
THSHPYIOWIHY H BKYCOBbIX BCUIeCTB, Nanpumep
JNTIHLOB, aMHHOKHCAOT, THIPOAN3ATOPOB, TMIU1-
aMuHaTa Hatrpus, HYKACOTHI10B, TOMOrCHH3allHH
CMeCH LIpH Harpesailuu, QOpMOBaHHMH B BHAE OT-
nedbHbIX BOJOKOH, ©OpabOoTKH CBASYIGIIHM Be-

HIECTBOM, colep:kalnnM OelKH B cMecd ¢ pas-
JUUHBIMH f00aBkauu W TepMuueckoit obpa-
GOTKM.

OAHaKO 3TOT CHOCOS BRJAOUACT O0pazoBaHHe
Ka:XJ10rc BOJOKIIA B OTAHLHOCT Hepes (bHJIbe“
py ¥ mocaenywoilefi o6pafotii [ CKJACHBAHHA
Hx CBA3VIOU(MM NPH NOBLIIIENHON TeMilepatype,
YyTO 3MadHTeNBHO YCAQKHAET Tpolecc M Aesaer
€rc 10POTOCTOSILILIHM.

[fpeasaraeMelii CHOCOB HCKJIOUaeT o0pa3oBa-
HHEe Kaj/J10ro BOJOKHa B OTACJbBHOCTH UYepes mnJjaa-
THHOBE e (PUABCPHI H TOCIEAYIoLLyIo 00paBoTry
Hx CBA3YIOUIMM H NO3BOJAAET [OJYUYHTH BOJOKHH-
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CTYI0 Maccy cpasy B Goabliom ofneme. ITO A0-
CTHTAETCS TeM, 4TO (OPMOBAHHE MAacCCLl OCYLLECT-
BJSIIGT B TOJAOIPeTOM COCTOSIIHH MmyTenM ec pacTta-
Jdenld, a nocde popMOBalHs NPOIAYKT OXJjawia-
T, OopMyery Maccy PEKOMEHIYCTE Mo0rpe-
BaTh 10 60—80°C, pacrasenlie MAacChl BeCTH C
rpainenToM ciaBura B nperenax 0,2—2 kr/em?
a2 owJaskaeHHe CCVIECTB/AATh A0 TeMIepaTypbl
B npeienax 0— --20°C.

Cnocot coCTOHT B CAEIYIOLLICM.

[IpuroTaB/nBaeica KOATYJAT TNHILEBBIX Oej-
KOB IJH 1Ix CMece(i C 3aPHIKCeHHBIMH [oJHcaxa-
pHlaMIs, HATPHMep, HX COBMCCTHLIM OCAXK/IEHHEM
13 BOAHLIX PACTBOPOB NPH AE{ICTBIN KHCJIOT HJIH
conelr. TlojayueHHBI)f Koaryaar, OT.Ae/asieTes, Ha-
npHMep, AeKaHnTallHel, HeHTPH(YTHPOBAHHEM HILH
GHALTPOBAHKHEM, npoMBbIBaeTcs ciabuiM pacTBo-
poi KMCJOTH, A0GABAAIOTCA apoMaTH3iPYIOUHe,
BKYCOBLIE H [HILIEBBlE BeULeCTBA H KPACHTEJH.
Csecs TOMOTEHH3HPYIOT fIPH Harpese, moc/e 'e-
ro foayueHMHyro INJacTH4llyio Maccy NOABepraior
paCcTSKCHI0 nPH TPalHeHTe CABHMIA B lpeiedax
0,2-—2 wxrfem? npu 60—80°C. B pesyswraTte 110-
JAyuaercss BOJOKIHCTAA Maccd, KOTopas MOXKeT
OLITHL HCHOJbL30BAla Kak OffpenesicHilbie rorobbie
MSICONPOAYKTEl, HMEIOUIHE BOIOKHHCTYIO CTPYK-
TYpy, HanpEMep OTBapHOe MsicO, 3d4JHBHOE, 2
TaKKe MoABepravhes Aasbnefiuefy obpaborke,
HampHMep, PACTBOPAMH COJCH KaAbUHA NJIH aJ10-
MUHHS, TPONHTKE pacilJlaBJAeHHBIMI JKHBOTHBIMI
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KHUPAMH, KYKYPYS3HBIM HJAHM XJOIKOBBIM MACIOM.
HckyccTBeHHBIE MPOAYKTEI MHTAHHA BOJOKHHCTORN
CTPYKTYPhI, HMHTHPYIOLIHE DPAa3JIHUIILIE MSICOMNPO-
AYKTEL, DOJIyUeHHbIEe MO MpeiaaraeMoMy crocoly,
MOTYT OBITL TOABEPTHYTH KOMUEliHi0 OOBLIUHBIM
€nocofoM — IbIMOM | HIPH IOMOLLA KOITHJIbHEIX
TMPenaparoB BLICYIUHBATLCA H IIPOAOAMKHUTENBLHO
XPaHHTbCA B BLICYIUEHHOM H 3aMOPOKEHHOM CO-
CTOSHHH.

[IpOH3BOACTBO MPOAYKTOB MHTAHUS, HMHTHPY-
JOIUMX MSICO W MSCONPOAYKTHI, NMO3BOJSET PallH-
OHaJIbHO HCNOJIL30BATE PA3JIMUHBIE GEJKH, 4 TaK-
e OTXONbl MACHOH H APYLHX OTpacseil MHIIe-
BO#I NPOMKIHIIEHHOCTH, HROPHMED, HaMeabyeHHbIe
MaJloLelIbIC COpTa MsCd, PBIOL, MSICHYIO U phif-
HYI0 MYKY, AJas NPHTOTOBJIEHHg JAHETHUECKHX H
JeuedHbIX MPOAYKTOB NHTAHHST CO CTPOrO Ompe-
AC/NEHHBIM COAEPIKallHEM IMHIIEBbiX KOMIIOHEHTOB,
peryJiupyeMLIMH OPTAHOJENTHUECKHMH H TeXHo-
JJIOTHYECKHMH XapaKTEePHCTHKAMHU M HH3KOM cebe-
CTOHMOCTHIO.

Cnocob nosicusieTcss NpUMepaMu ero OCyILecTB-
JIeHA,

[Tpuvep 1. 10 r anvrunata Na, 100 r ka-
senHa, 256 r NaCl u 10 r nuuwesoro anp6ymuna
pacreopsioT npu 40-—60°C npH nepeMelmiHBaHUK
B tedenne 30 muH B 720 r 0,05 pacrsopa NaOH.
Honyaennsiip pacrsop (pll— 7,6) nopator npu
20°C TOHKOIi CTpyeii B MePeMeLIMBACMYIO KOAry-
JALHOHIYO BaHHy, cojepxkamyilo 10%-uslii pac-
tBop Ca(CH3zCOO), npu pll xoarynsumoHHoi
Banubl — 6,0, IlonydueHHLI]] KOoarysT OTASOT
¢pribTpanmMeil uepea TKaHeBbll QUABTP H TOpO-
MBIBAIOT TOJCOJEHHON BOAOH 10 pacTBOopa Koa-
CynsuuoHHofl Bantel. [locne »toro ero noppep-
raioT 2KeTpy3Hu npH 50—60°C uepes akcrpysH-
OHHYIO INEJIEBYIO TOJA0BKY (Aamua 40 MM, wHpH-
Ha 15 MM). DKCTPY3Hs COLUPOBOKAAETCH CHHEpe-
3HCOM.

[Honyuennsii npoayxr copepxur 459 CYXHX
BEUICCTB, HMEET BOJIOKHMCTOE CTPOEHHE, JOCTa-
TOUYHO MJIOTHBIJ] CO CJ€rka KOPHUYHEBATBHIM OTTEH-~
KOM, CYXOBAaT, B XOJIOLHOM COCTOSIHHH HANMOMHHA-
€T CHJILHO BLIBAPEHHOE MSICO, TOJYYEHHOE OT
y0051 CTaporo »KUBOTHOLO.

ITpumep 2. TIpoayKT BOJOKHHCTOTO cTpoe-
HHfA, MO KOHCHCTEHLUHH HMHTHDYIOUIME TOBSIKEE
MACO, MOJNIYMEHHBIH IO cXeMe npHMepa 1, Boigep-
HHBAIOT 2 4ac B ayOsieii BaHHe, COMep¥Kallel
19%-HbIH pacTBOp aJI0MOKAJMEBBLIX KBAaCLOB, il0-
cjie yero npoMuipaiot 4%-ubM pactsopom NaCl,
OPONHTBIBAIOT KYKYPY3HbIM MAaCIOM H HAMPEBAIoT,
[TpoayKT MO KOHCHCTEININH HATOMHHAET TOBANKDE
MACO, jKapeHoe IIpPH  HHU3KOj TeMueparype —
120°C podroe Bpems, CyXoBaT, NpH pasiKeBbl-
BAHWH KDPOIHUTCHA, HA pa3pese coxpaldeT CTPyK-
TYpPY.

[Tpumep 3. 10 r anbrunara Na, 100 r ka-
senHa, 25 r NaCl pacrtsopsior B 855 r 0,05 N
pacrsopa NaOH npu 40—60°C u npu nepese-
muBanuu p Ttedenne 30 muu. Jannuciimyio o6-
padoTky 0poBOJAT nO cxeMe npumepa l, ¢ no-
CJAENYIOIHM BbLLIePKHBAHHEM B Jy0silUefl Bailnie,
conepxkanieit 1% -uniii pacinop aMIOMOKAAHEDBHIX
KBaCLOB B TeueHHe 2 4ac, MOCJAE Yero THIa1edbHo

10

15

20

25

30

35

40

45

50

55

60

65

4

NPOMBIBAIOT JIHCTHIAHpOBanNnoit somofi. Tloay-
UEHHLIH [IPOAYKT HaNOMHHAET MACO TPECKH, Cy-
X0OBaT, BOJOKIIHCT.

[Tpuvmep 4. B pacTtBope, NOJYYEHHOM IO CXe-
Me fpuvMepa 1, sMyAsCHPYIOT 50 T' CJAHBOYNOIO
Maprapaia IpH nepeMelluBaHuH, - upu 50°C B
reqenne 30 MuH. HQanbneituryio 06paboTky nposo-
AAT no npumepy 1. TlosydeHHBI DPOAYKT uMeer
BOJIOKHHCTOE cTpoeHHe. [lo cpaBHenwio ¢ npu-
MepoMm | o6saajnaer GoJiee HeKHOH KOHCHCTEI-
1HeH.

[Ipusep 5. BOJOKHHCTHIH MPOLYKT, HMUTH-
PYOLiV ToOBs2KBE M$SICO, I[IONYYAIOT IO CXEeMe,
alaMOTHYHOl NPHMepy 4, HO HCHOOJB3YIOT KOAary-
JASUHOHHYIO BaHHy, couepxkamywo 10%-Hprii pac-
180p Ca(CH3COO)s u 5%-Hpij pactBop NaCl.
[lonyuenHslii NPOAYKT HMEET BOMOKHHCTOE CTpo-
€HHE, BRIDAXMKEHHOE HECKOABLKO Apue, 4eM B IpH-
Mepe 4, obnafaer MeHbIIeH COTHOCThI) H HeMd-
HOCTBIO,

[Ipnmep 6. ITpoayKT, noAyYCHUBI] HO npHMe-
py 5, 00pabaTbiBalOT ¢ NOBEPXHOCTH KOMTHL-
HLIM nipemaparoM, npeasaraeMoiv Muertutyrom
napojiHoro xossgitersa uM. I'lnexanona. [loayuen-
HBIIL NPOAYKT HMEET APKO BLIPAXKEHHYOo BOJOK-
HHCTYIO CTPYKTYPY, M0 BHEIIHEMY BHIY H KOHCH-
CTEHLUHHN HAMOMWHAET BAPEHO-KOMUEHbI]] LICHHLI
3apes.

[Tpuvep 7. IlpoayRT BOAOKHNCTOrO cTpoe-
HHS, HMHTHDYIOIUHHA MSICONOA00HBLT MPOLYKT, 110-
JYUEHHBII N0 CXeMe MpHMepa 1, MPONHTHBAIOT
C MOBEPXHOCTH DACIVIABJEHIBIM  MaprapuaHoM
2 uyac npu 50°C. Hocse nporpesa npoaykr coxpa-
HAET CTPYKTYPY, 00/1278eT HECKOJAbKO OGJbLUeH
HEHHOCTDIO, YeM MPOAYKT NpHMepa 1, HO MaJiof
COYHOCTLIO,

[Tpumep 8 B koaryusr, moayuennsii no cxe-
Me npamepa I, nocse 1pOMBIBKH €10 JHCTHJIHPO-
BaHHOf BOAOH npodasasiior 50 r cAHBOYHOTO Map-
rapiia, nepemeimnsalor. Ilocsie sToro moasepra-
IOT SKCTPY3HH 4Yepes TraJOBKY, uMeloiyio 50 or-
Beperhil puaMerpoM 5 MM, [loayueHini IKCTPY-
AUT HMEET BHA BOJIOKUHCTLIX MTYTOL (ZHAMeTp
BoJIOKOH 10 8 wmm). Ilosmyueunnwmit npoaykr orau-
qaeTest SOJIbIEeT MJAACTHYNOCTBIO H HEMKHOCTBIO,
4eM HPOAYKT, NOJYUEHHBII 1o cxeMe 1, Hieer
NPHUBKYC H 3amax mMaprapHHa.

[Tpumep 9. 100 r xasenna, 10 r aabrudara
Na, 10 r nuuieBoro weaatuua, 10 © MHILEBOTO
CbIBOPOTOMHOTO aJLOyMHHA PACTBOPAIOT B 740 1
0,05 N pacrsopa NaOH npu 40-—60°C npu 1me-
pemewnBatun B tevuenwe 30 mu. ITonyuennyio
Maccy o0padarhiBaloT 00 CXeMe, aHAaJOTHYHO
npuMepy 1. FoTosblfi 1POAYKT UMeeT XOpouWO BLI-
Pamenlioe BOJOKHHCTOE CrpOeHIe, GOAbLIYIO BO-
AOYA€PKHBAIOLULYIO CHOCOOHOCTL H MO KOIUCHCTEH-
HHIE M OBETYy HANOMHIIACT BAPEHGE TOBIKBLE M-
Co. B X0/M10110M COCTOSIHIIE NPOAYKT 3HAUMTENb-
O zAcecTue, yey B caerka nogorperom (mo 30—
36°C).

Hpumep 10. 100 r xaseuna, 5 r rymmvuapa-
Ouka, 10 T nULLEEOTO CHIBOPOTOMHOTO annbymMuLa
pacrBopsior B 885 r 0,05 N pacrsopa NaOH npwu
nepeMemnBanbly H Harpebaunu npa 40—60°C B
TeueHne 30 MuH.

»
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lonyuennyio maccy o0palaTeiBaiOT NO CXeMe
npumepa 1. ['oToBLIfI HpOAYKT HMEST HesdBHYO
BOJIOKIHCTYI0 CTPYKTYDY, CJE€rKa MKeCTKoe, Majo
couHoe.

[Tpumep 11. 100 r kazeuta, 15 r ajgbruHara
Na, 10 r ryvwmuapabuka pacTBopsaroT B 875 T
0,05 N pacrsopa NaOH B Teuenne 30 MHH npH
40—60°C. 3areM B NOJYUEHHOM PacTBOpE 3MY.b-
rupyioT 50 r© cauBovHoro mMaprapuna 30 MHH npH
50°C. I[Toayuennyio Maccy oO0pabaTelBalOT Mo
cxeMe npuMepa 3. IIpoaykT HMEET ApPKO BbIpa-
JKeHHOE BOJIOKHHCTOE CTpPO€HHe, HECKOJBbKO Cy-
xoBaT, 0bjagaeT He0CTaTOHHOl COYHOCTLIO.

Ilpumep 12. 80 r kaseuna, 20 r MHKPOSHOTO
Genka, 10 r coIBOpoOTOUHOrO anbGyMHHa KDOBH,
10 r aneruunara satpuda, 25 r NaCl pacreopstior
B 845 r 0,05 N pacrtnopa NaOH B teyenne 30 mun
npu nepemennipannf, 1 npu 0—60°C. IMoayuen-
HYIO Maccy 06pafaTHBAaIOT IO cXeMe npumepa 1.
[oTOBLIT BOAOKHHCTHIT NPOLYKT, HMUTHPYIOUIHII
BapPCHOe TOBAKLE MACO, TIO OPTaHOJENTHUECKHM
CBOHCTBAM He OQTJHUaeTCss OT MPOIAYKTa, NOJYy-
4elnHoro 1o cxeMme npumepa 1.

[Tpumcp 13. 80 r kazenna, 20 r coenoro 0edi-
ka, 10 r aaprunara Na, 25 r NaCl pactropsior
B 860 r 0,06 N pacrBopa NaOH B TeueHne
30 MHN npu mepeMemuBaHMH u npu 40—60°C.
[Tonyuennyio maccy olpalaTBIRAIOT 10 cXeMe
npuMepa 3. oToBLIE NPOAYKT BOJOKHHCT, CY-
xopar, obJiagaeTtT Majioil COUHOCTLIO U HEeXHO-
CTBIO, HAMOMMUHACT 110 CTPVHTYPHO-MEXaHHICCKUM
CBOHCTBaM M35ICO TPECKH.

IfIpumep 14. 100 r rkasgeuna, 10 T SUUHOTO
anbBymuna, 10 r assrugara Na, 25 r NaCl pac-
tBopsitoT B 855 r 0,05 N pacrsopa NaOH B Te-
renne 30 MHIl HPH NepeMemnBauuu u npd 40—
60°C. Tlonyuennywo Maccy o0pabaTblBaioT IO
cxeMe npHMepa 1. ['oToBBII NPOAYKT oGjaagaer
BOJOKNHCTOf CTPYKTYPOil, O0ABIIEl HEXHOCTHIO
H COUHOCTHIO, YeM MPOAYKT, NOJYUELIHLIH N0 npH-
Mepy |, H no BHeliHeMy BHAY H CTPYKTYpPHO-Me-
XaHHUECKHM CBOHCTRAM HAaNOMHHaeT KypHHOE
MSCO.

[Tpumep 15. Axasornuno npuyMepy 1 1npu
ynorpedjeHun HCXOJHOTO pacTBOpa, coaepika-
mero {0 r aaprunata Na, 100 r kazeuna, 10 r

CLIBOPOTOUHOrO anboyMuua xposu, 10 r xejaa-

TuHa B 870 r 0,05 N NaOH, moayuwaior kKoary-
JAAT B BaHHe, codepxkalueir 10%-Hblit pacTBOp

(¥]1
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Ca(CHsCOO),, xotopLili  0TdHIABTPOBBIBAIOT,
NPGMBIBAIOT JIMCTHAJANDPOBANIHOMN BOIOI, s100aBis-
o7 25 v NaCl, 15 r riworaMunata Na 1 I3 ¢
ruaposiuzata JpoxKoKell. 3atem Maccy nepemMe-
WHBAOT ¥ 3KcTPyaupyioT. IloayeHblil BOJOKIH-
CTHLIII IIPOJYKT BbLAEPXKHBAIOT 2 yac B HATrPETOM
10 80—90°C rossxeem xkupe. I'Tpoaykr coaep-
KUt 42—459% o6enxka u 2% mupa. Ilpu oprato-
JenTHUeCKOli OUeHKe OTMCUACTCs TEeMIO-KpacHasd
OKpacka, nofobHag okpacke COJEl0 IOBsUIHRDL,
NJ0THAS, HECKOJBKO  CYXOoBartast BoJORHIHCTad
CTPYKTYpA.

Mpumep 16 Ananornunc npuxepy 1O npn
5MYJIBTHPOBAlIHN B HCxodi10M pacTope 10% my-
KyPVY3HOrO Macja HOAy4aroT MPOAYKT, coiepmxa-
il 36—389% odeaxa n 14—i6% =mupa, oTau-
yaoniiica OT NPOAYKTa, OMHCANIOro B NpHMe-
pe 15, HecKogbKo Godee CBETJ0H OKPacKoll
HeKHOM BOJOKHHCTOI KOHCHCTeHUIe.

[Tpeaver H3oOpeTeHHA

1. Crnioco® 1ipHro1oBJACHHg APOJAYKTOB, HMITH-
PYVIOMIHX M$CONPOAYKTE 1 HMEIGILHYX BOJSIOKII-
CTYIO CTPYKTYPY, [yleM M[pPHIOTOBJICHHR CTY/HE-
0OpA3YIOUIHX BEILECTB, HaNpHMeD, aanruiaTa
HATPHS B BOJAHOM PAacTBOPe KaszeHua, o0palotTkH
B COJeBOM PACTBOPE L5t KOATUYJsIHI, Hampi-
vep, B MOJAKHCACHHOM PacTBOpe caJsejl KaJabllid,
OTACAEHHT KOaryJsita, MpOoMbIBKH caaluim pac-
TBOPOM KHCJIOTLI, BBEAeHHs apoMaTH3IHPYIOMIIX
1 BEYCOBLIX BELICCTB, NanpuMep JHNHIAOB, aMH-
HOKHCJAOT, IUIIOTAMIHATA UaTpHs, WYKJAEOTHIO0B,
rOMOTENH34UHUH cMecH NpPH HarpeBaHHH, (POPMO-
paigs, o6padotTKIl CBA3YIOIMHM BEUECTBOM, CO-
aepxKaminM BesJKkll B cMecH © PasjMyYHBIMHE 10-
faBxaMy, 1 TepMHICCKOf oOpadoTKH, oT. 1HTa -
IOLLHIIC s Tex, UTO, C Leablo HCKJOUEHHsi 00-
[PA30BAlHS KAXAOI0 BONOKHA B OTAEALIOCTH I
yIpotueling mnpouecca, Maccy QOpMyiOT B HO10-
IPeTOM COCTOSHIN NyTeM Ce PACTaMKeHlis, 4 noc-
sie UpMOBAHHS NPOAYKT OXJan1aior.

2. Cnocod no m. 1, OTAHUTAWULHIECS TEM,
470 pOpMyEMy[0 MACCy [OI0rpeBaioT 10 60—
80°C.

3. Cnoco® no nm. 1 wiau 2, 0OT.TH Y A 1O U H H-
C s TEM, UTO pPACTmelie Macce BEIVT C IpaiH-
eHTOM CcaBHra B npexeqax 0,2-—-2 krfcm?,

4, Crioco6 no nnn. 1, 2uan 3, oT.1H Y a 10 10 M {i-

C# TeM, uTO MPOJAYKT oxjaxialnT 1o 0—20°C

Cocrasutens B. TpyGuubisa

Penaxtop H. Bonukona

Texpen JI. Berganosa

Koppextop O. TwopuHi

3axas 1213/1 Hsn. Ne 1237

Tupax 456 [Moaniicnoe

IIHUMIIU Tocynapersennoro xovmutera Cosera Murucrpos CCCP
o genaM H300peTeHHH H OTKPDBITHH
Mocksa, K-35, Payuickas HaO., a. 4/5

Tunorpadus, np. CanyHosa, 2
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EFS ID: 32785228
Application Number: 14796970
International Application Number:
Confirmation Number: 8501
Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES
First Named Inventor/Applicant Name: Marija Vrljic
Customer Number: 26191
Filer: M. Angela Parsons/Shannon Stadnick
Filer Authorized By: M. Angela Parsons
Attorney Docket Number: 38767-0010001
Receipt Date: 01-JUN-2018
Filing Date: 10-JUL-2015
Time Stamp: 16:29:51
Application Type: Utility under 35 USC 111(a)
Payment information:
Submitted with Payment yes
Payment Type DA
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RAM confirmation Number 060418INTEFSW00003172061050
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121393
Information Disclosure Statement (IDS)
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dcb41
Warnings:
Information:
This is not an USPTO supplied IDS fillable form
421913
3 Foreign Reference RU2144293C1.pdf no 7
311fc7521cfab11a83977b7c29bd307df2b7
bbcc
Warnings:
Information:
383573
4 Foreign Reference SU301014A1.pdf no 4
3b4d15197a7c0d0bbfofe6ealed 73303831
49348
Warnings:
Information:
30504
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This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Attorney Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791

Application No. . 14/796,970 Examiner : Elizabeth A.

Filed : July 10, 2015 Gwartney
Conf. No. : 8501

Title : METHODS AND COMPOSITIONS FOR CONSUMABLES

MAIL STOP ISSUE FEE

Commissioner for Patents

P.O. Box 1450

Alexandria, VA 22313-1450

INFORMATION DISCLOSURE STATEMENT

Please consider the references listed on the enclosed PTO-1449 Form. Foreign patent
documents and non-patent literature are enclosed; U.S. patents will be provided upon request.

This statement is being filed after a Notice of Allowance, but before payment of the Issue
Fee. A submission fee in the amount of $240, as required under 37 CFR § 1.17(p), is being paid
with this statement.

Each item of information contained in this Information Disclosure Statement was first
cited in a Communication from a foreign Patent Office in a counterpart foreign application not
more than three months prior to the filing of this Information Disclosure Statement. Please apply
any other charges, or credits, to Deposit Account No. 06-1050, referencing the above-indicated
Attorney Docket Number.

Please contact the undersigned if there are any questions regarding this statement.

Respectfully submitted,

Date: /June 1, 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612)335-5070
Facsimile: (877) 769-7945

61694588.doc
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Customer Number:
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Filer Authorized By:
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Information: U.S. Patent No. 10,039,306

This is not an USPTO supplied IDS fillable form

Total Files Size (in bytes): 72252

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.uspto.gov

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. |  CONFIRMATION NO. |
14/796,970 07/10/2015 Marija Viljic 38767-0010001 8501
26191 7590 06/12/2018 | YR |
FISH & RICHARDSON P.C. (TC)
PO BOX 1022 GWARTNEY, ELIZABETH A
MINNEAPOLIS, MINNESOTA 55440-1022
UNITED STATES OF AMERICA | ART UNIT | paper~UMBER |

1791
| NOTIFICATION DATE | DELIVERY MODE |
06/12/2018 ELECTRONIC

Please find below and/or attached an Office communication concerning this application or proceeding.
The time period for reply, if any, is set in the attached communication.

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the
following e-mail address(es):

PATDOCTC@fr.com

PTOL-90A (Rev. 04/07)
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Application No. Applicant(s)
; . 14/796,970 Vrljic et al.
Notice OfAllowab//”:V Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY 1791 No

-- The MAILING DATE of this communication appears on the cover sheet with the corresponderice address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included

herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.4} This communication is responsive to RCE filed 17 October 2017; Printer Rush of 4 June 2018..

[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are See Continuation Sheet . As a result of the allowed claim(s), you may be eligible to benefit from the
Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For more

information, please see http://www._uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4[] Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAIl by (J Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [ Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5] CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(3 including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6.[] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.

Attachment(s)

1.[J Notice of References Cited (PTO-892) 5. (J Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. (J Examiner's Statement of Reasons for Allowance
Paper No./Mail Date .

3.0 Examiner's Comment Regarding Requirement for Deposit 7. ¥ Other XRush.

of Biological Material
4.0 Interview Summary (PTO-413),
Paper No./Mail Date.

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office

PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180606
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U.S. Patent No. 10,039,306

Continuation Sheet (PTOL-37) Application No. 14/796,970

Continuation of 3. The allowed claim(s) is/are: 1-5,7-9,11-12,32-43,45-52 and 56-58
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Receipt date:

06/01/2018

Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Sheet _1_of _1
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial ID Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 4,132,809 01/02/1979 Desrosier
/BE.G./ 2. 4,411,915 10/25/1983 Eriksson

Foreign Patent Documents or Published Foreign Patent Applications

Examiner | Desig. | Document Publication Country or Translation
Initial ID Number Date Patent Office | Class | Subclass Yes No

/E.G./ 3. RU 2144293 01/20/2000 English Abstract

/E.G./ 4, SU 301014 01/15/1974 | USSR English Abstract

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID

Document

Examiner Signature

/ELIZABETH GWARTNEY/

Date Considered

06/06/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Attorney's Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791
Application No. . 14/796,970 Examiner : Elizabeth A. Gwartney
Filed : July 10, 2015 Confirmation No. : 8501
Notice of Allowance Date: April 4, 2018
Title : METHODS AND COMPOSITIONS FOR CONSUMABLES
MAIL STOP ISSUE FEE
Commissioner for Patents
P.O. Box 1450

Alexandria, VA 22313-1450

REPLY TO NOTICE OF ALLOWANCE

In response to the Notice of Allowance dated April 4, 2018, enclosed is a completed Part
B - Fee(s) Transmittal.

It is recognized that in accordance with MPEP § 1302.14, the Examiner’s reasons for
allowance need not set forth all of the details as to why the claims are allowed. In the above-
referenced application, it is not conceded that the Examiner’s stated reasons for allowance are
the only reasons for which the claims are allowable. The Examiner’s reasons for allowance
indicate that particular claim elements are not disclosed or suggested by the prior art of record,
yet the claims may be patentable for other reasons as well, including the inventive combination
of all of the recited claim elements. It is not conceded that the specific limitations identified by
the Examiner are necessary to distinguish the art of record or to satisfy the requirements of 35
U.S.C. § 112. Moreover, the Examiner does not assert, and it would not be conceded, that the
Examiner’s reasons have any bearing on the patentability of claims in any other applications
directed to the disclosed subject matter.

In addition, each dependent claim stands on its own and may be allowable on its own
merits. In particular, each dependent claim may be allowable on the basis of a combination of
some of the features recited in the dependent claim and its base claim(s), which combination of

features may not include all of the limitations identified in the Examiner’s reasons for allowance.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

First Named Inventor :  Marija Viljic Attorney Docket: 38767-0010001 / M2CON-Track 1
Application No. : 14/796,970

Filed : July 10, 2015

Page : 20f2

The Issue Fee is being paid with this reply via the Electronic Filing System (EFS).
Please apply those fees and any other charges, or credits, to Deposit Account No. 06-1050,
referencing the above-indicated Attorney Docket Number.

Respectfully submitted,

Date: /July 3, 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612)335-5070
Facsimile: (877) 769-7945

61712884.doc
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Case No.: IPR2023-00209
PART B - FEE(S) TRANSMITTAL U.S. Patent No. 10,039,306

Complete and send this form, together with applicable fee(s), to: Mail Mail Stop ISSUE FEE
Commissioner for Patents
P.O. Box 1450
Alexandria, Virginia 22313-1450
or Fax (571)-273-2885
INSTRUCTIONS: This form should be used for transmitting the ISSUE FEE and PUBLICATION FEE (if required). Blocks 1 through 5 should be completed where

appropriate. All further correspondence including the Patent, advance orders and notification of maintenance fees will be mailed to the cutrent correspondence address as

indicated unless corrected below or directed otherwise in Block 1, by (a) specifying a new correspondence address; and/or (b) indicating a separate "FEE ADDRESS" for
maintenance fee notifications.

CURRENT CORRESPONDENCE ADDRESS (Note: Use Block 1 for any change of address) Note: A certificate of mailing can only be used for domestic mailings of the
Fee(s) Transmittal. This certificate cannot be used for any other accompanying

26191 7590 04/04/2018 papers. Each additional papet, such as an assignment or formal drawing, must
have its own certificate of mailing or transmission.

FISH & RICHARDSON P.C. ] Certificate of Mailing or Transmission ] ]

P.O. BOX 1022 I hereby certify that this Fee(s) Transmittal is being deposited with the United

States Postal Service with sufficient postage for first class mail in an envelope
addressed to the Mail Stop ISSUE FEE address above, or being facsimile
transmitted to the USPTO (571) 273-2885, on the date indicated below.

(Depositor's name)

MINNEAPOLIS, MN 55440-1022

(Signature)
(Date)

‘ APPLICATION NO. ‘ FILING DATE ‘ FIRST NAMED INVENTOR ‘ ATTORNEY DOCKET NO. ‘ CONFIRMATION NO. ‘

14/796,970 07/10/2015 Marija Viljic 38767-0010001 8501
TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES
‘ APPLN. TYPE ‘ ENTITY STATUS ‘ ISSUE FEE DUE ‘ PUBLICATION FEE DUE ‘ PREV. PAID ISSUE FEE ‘ TOTAL FEE(S) DUE ‘ DATE DUE ‘
nonprovisional LARGE $1000 $0 $1000 07/04/2018

‘ EXAMINER ‘ ART UNIT ‘ CLASS-SUBCLASS ‘

GWARTNEY, ELIZABETH A. 1791 426-574000

1. Change of correspondence address or indication of "Fee Address" (37 | 2. For printing on the patent front page, list
CFR 1.363).
(1) the names of up to 3 registered patent attorneys

[ ] Change of correspondence address (or Change of Correspondence| o agents OR, alternatively, 1 Fish & Richardson P.C.
Address form PTO/SB/122) attached.

(2) the name of a single firm (having as a member a 2
registered attorney or agent) and the names of up to

2 registered patent attorneys or agents. If no name is 3
listed, no name will be printed.

[ ]"Fee Address" indication (or "Fee Address” Indication form
PTO/SB/47; Rev 03-02 or more recent) attached. Use of a Customer
Number is required.

3. ASSIGNEE NAME AND RESIDENCE DATA TO BE PRINTED ON THE PATENT (print or type)

PLEASE NOTE: Unless an assignee is identified below, no assignee data will appear on the patent. If an assignee is identified below, the document has been filed for

recordation as set forth in 37 CFR 3.11. Completion of this form is NOT a substitute for filing an assignment.

(A) NAME OF ASSIGNEE (B) RESIDENCE: (CITY and STATE OR COUNTRY)

Impossible Foods Inc. Redwood City, CA

Please check the appropriate assignee category or categories (will not be printed on the patent): [ ] Individual [X] Corporation or other private group entity [ ] Government
4a. The following fee(s) are submitted: 4b. Payment of Fee(s): (Please first reapply any previously paid issue fee shown above)

[X] Issue Fee [ 1A check in the amount of the fee(s) is enclosed.

[ ]Publication Fee (No small entity discount permitted) [ ]Payment by credit card. Form PTO-2038 is attached.

[ ] Advance Order - # of Copics [X] The Director is hereby authorized to charge the required fee(s), or credit any overpayment, to

Deposit Account Number 06-1050

5. Change in Entity Status (from status indicated above)
[ 1 Applicant certifying micro entity status. See 37 CFR 1.29 NOTE: Absent a valid certification of Micro Entity Status (see form PTO/SB/15A and 15B), issue fee
payment in the micro entity amount will not be accepted at the risk of application abandonment.

[ 1 Applicant asserting small entity status. See 37 CFR 1.27. NOTE: If the application was previously under micro entity status, checking this box will be
taken to be a notification of loss of entitlement to micro entity status.
[ 1 Applicant changing to regular undiscounted fee status. NOTE: Checking this box will be taken to be a notification of loss of entitlement to small or

micro entity status, as applicable.

The Director of the USPTO is requested to apply the Issue Fee and Publication Fee (if any) or to re-apply any previously paid issue fee to the application identified above.
NOTE: The Issuc Fee and Publication Fee (if required) will not be accepted from anyone other than the applicant; a registered attorney or agent; or the assignee or other patty
in interest as shown by the records of the United States Patent and Trademark Office.

Authorized Signature /M. Angela Parsons/ Date /July 3, 2018/

Typed or printed name M. Angela Parsons, Ph.D. Registration No. 44,282

61712887.doc
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

Electronic Patent Application Fee Transmittal

Application Number:

14796970

Filing Date:

10-Jul-2015

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Filer:

M. Angela Parsons/Judith Witzel

Attorney Docket Number:

38767-0010001

Filed as Large Entity

Filing Fees for Utility under 35 USC111(a)

Description Fee Code Quantity Amount Sull)j-s'l'g(tsa\)l in

Basic Filing:
Pages:
Claims:
Miscellaneous-Filing:
Petition:
Patent-Appeals-and-Interference:
Post-Allowance-and-Post-Issuance:

UTILITY APPL ISSUE FEE 1501 1 1000 1000
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Cas

e No.: IPR2023-00209

U.s [Pateg o TR0
Description Fee Code Quantity Amount USD($)
Extension-of-Time:
Miscellaneous:
Total in USD ($) 1000
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Case No.: IPR2023-00209

. U.S. Patent No. 10,039,306
Electronic Acknowledgement Receipt

EFSID: 33077384
Application Number: 14796970
International Application Number:
Confirmation Number: 8501
Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES
First Named Inventor/Applicant Name: Marija Vrljic
Customer Number: 26191
Filer: M. Angela Parsons/Christin Schwartz
Filer Authorized By: M. Angela Parsons
Attorney Docket Number: 38767-0010001
Receipt Date: 03-JUL-2018
Filing Date: 10-JUL-2015
Time Stamp: 11:46:49
Application Type: Utility under 35 USC 111(a)
Payment information:
Submitted with Payment yes
Payment Type DA
Payment was successfully received in RAM $1000
RAM confirmation Number 070318INTEFSW00010217061050
Deposit Account
Authorized User

The Director of the USPTO is hereby authorized to charge indicated fees and credit any overpayment as follows:
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Case No.: IPR2023-00209

U.S. Patent No. 10,039,309

File Listing:

Document .. . File Size(Bytes)/ Multi Pages
Number Document Description File Name Message Digest | Part/.zip| (ifappl.)

74746

1 Post Allowance Communication - RespNOA.pdf no 2

Incoming
b54ddef1251d1a90b664e0750f1737488ab)
7b7eb

Warnings:

Information:

127145

2 Issue Fee Payment (PTO-85B) PartB.pdf no 1

19c0f124c5bafee982488b375866725f5179)

Warnings:

Information:

30528

3 Fee Worksheet (SB06) fee-info.pdf no 2

8ac45e000f913416657e6cd328dd60a56a1
dafo4

Warnings:

Information:

Total Files Size (in bytes): 232419

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810}, a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00209
U.S. Patent No. 10,039,306

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.uspto.gov

| APPLICATION NO. ISSUE DATE PATENT NO. ATTORNEY DOCKET NO. CONFIRMATION NO.
14/796,970 08/07/2018 10039306 38767-0010001 8501
26191 7590 07/18/2018
FISH & RICHARDSON P.C. (TC)
PO BOX 1022

MINNEAPOLIS, MN 55440-1022
UNITED STATES OF AMERICA

ISSUE NOTIFICATION

The projected patent number and issue date are specified above.

Determination of Patent Term Adjustment under 35 U.S.C. 154 (b)
(application filed on or after May 29, 2000)

The Patent Term Adjustment is O day(s). Any patent to issue from the above-identified application will include
an indication of the adjustment on the front page.

If a Continued Prosecution Application (CPA) was filed in the above-identified application, the filing date that
determines Patent Term Adjustment is the filing date of the most recent CPA.

Applicant will be able to obtain more detailed information by accessing the Patent Application Information
Retrieval (PAIR) WEB site (http://pair.uspto.gov).

Any questions regarding the Patent Term Extension or Adjustment determination should be directed to the
Office of Patent Legal Administration at (571)-272-7702. Questions relating to issue and publication fee
payments should be directed to the Application Assistance Unit (AAU) of the Office of Data Management
(ODM) at (571)-272-4200.

APPLICANT(s) (Please see PAIR WEB site http://pair.uspto.gov for additional applicants):

Marijja Vrljic, San Mateo, CA;

Impossible Foods Inc., Redwood City, CA
Sergey Solomatin, Mountain View, CA;
Rachel Fraser, San Francisco, CA;

Patrick O'Reilly Brown, Stanford, CA;
Jessica Karr, San Francisco, CA;

Celeste Holz-Schietinger, East Palo Alto, CA;
Michael Eisen, Berkeley, CA;

Ranjani Varadan, Fremont, CA;

The United States represents the largest, most dynamic marketplace in the world and is an unparalleled location
for business investment, innovation, and commercialization of new technologies. The USA offers tremendous
resources and advantages for those who invest and manufacture goods here. Through SelectUSA, our nation
works to encourage and facilitate business investment. To learn more about why the USA is the best country in
the world to develop technology, manufacture products, and grow your business, visit SelectUSA.gov.
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AQ 120 (Rev. 08/10)

atet

Case 1:22-0v-00311-CFC Document 20 Filed 07/25/22 Page 1 of 1 Page g iRex2> 00209

TO: Mail Stop 8 REPORT ON THE

) Director of the U.S. Patent and Trademark Office FILING OR DETERMINATION OF AN

P.O. Box 1450 ACTION REGARDING A PATENT OR
Alexandria, VA 22313-1450 TRADEMARK
In Compliance with 35 U.S.C. § 290 and/or 15 U.S.C. § 1116 you are hereby advised that a court action has been
filed in the U.S. District Court for the District of Delaware on the following
[] Trademarks or [ Patents. ( [ the patent action involves 35 U.S.C. § 292.):

DOCKET NO. DATE FILED U.S. DISTRICT COURT

22-cv-00311-CFC 3/9/2022 for the District of Delaware
PLAINTIFF DEFENDANT

IMPOSSIBLE FOODS INC.

MOTIF FOODWORKS, INC.

PATENT OR DATE OF PATENT
TRADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC.

2

3

4

5

In the above—entitled case, the following patent(s)/ trademark(s) have been included:
DATE INCILUDED INCLUDED BY
7/25/2022 Izr Amendment [1 Answer [ Cross Bill [] Other Pleading
PATENT OR DATE OF PATENT
TRADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC.

2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC.

3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC.

4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC.

5

In the above—entitled case, the following decision has been rendered or judgement issued:

DECISION/JUDGEMENT

CLERK (BY) DEPUTY CLERK DATE

Copy 1—Upon initiation of action, mail this copy to Director
Copy 2—Upon filing document adding patent(s), mail this copy to Director

Copy 4—Case file copy

Copy 3—Upon termination of action, mail this copy to Director
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Case 1:22-0v-00311-CFC  Document 23 Filed 08/08/22 Page 1 of 1 Page g iRen2s 20209

aterit

AQ 120 (Rev. 08/10)

TO: Mail Stop 8 REPORT ON THE
’ Director of the U.S. Patent and Trademark Office FILING OR DETERMINATION OF AN
P.O. Box 1450 ACTION REGARDING A PATENT OR
Alexandria, VA 22313-1450 TRADEMARK
In Compliance with 35 U.S.C. § 290 and/or 15 U.S.C. § 1116 you are hereby advised that a court action has been
filed in the U.S. District Court for the District of Delaware on the following
(] Trademarks or [ Patents. ( [] the patent action involves 35 U.S.C. § 292.):
DOCKET NO. DATE FILED U.S. DISTRICT COURT
22-cv-00311-CFC 3/9/2022 for the District of Delaware

PLAINTIFF DEFENDANT

IMPOSSIBLE FOODS INC. MOTIF FOODWORKS, INC.

PATENT OR DATE OF PATENT
TRADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC.

2

3

4

5

In the above—entitled case, the following patent(s)/ trademark(s) have been included:
DATE INCLUDED INCLUDED BY
™ Amendment ] Answer ] Cross Bill (] Other Pleading
PATENT OR DATE OF PATENT
TRADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)

2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)

3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)

4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)

5 See Exhibit A

In the above—entitled case, the following decision has been rendered or judgement issued:

DECISION/JUDGEMENT

CLERK (BY) DEPUTY CLERK DATE

Copy 1—Upon initiation of action, mail this copy to Director ~Copy 3—Upon termination of action, mail this copy to Director
Copy 2—Upon filing document adding patent(s), mail this copy to Director Copy 4—Case file copy
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