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Exercises

1. Using the Field combination, search for documents having :

 in the English abstract the keywords
automated pet feeder
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:m 47 results Offices all Languages en  Stemming true  Single Family Member false  Include NPL false ;‘\}‘ égb @ & D:]
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1. 20050066905 AUTOMATED PET FEEDER US-31.03.2005

Int.Class AD1K 1/10 () Appl.No 10317543  Applicant  Inventor Morosin Rose Chan

An automated pet feeder is described that allows portions of pet food to be placed into cavities in a rotatable food bowl and to be made accessible to a pet at predetermined feeding times. A lid with an opening for
exposing one of the cavities is positioned above the bowl. A base unit that supports the bowl is configured to rotate the bowl while the lid remains stationary and to monitor the position of the bowl. A timing
mechanism controls rotation of the bowl and sequentially positions a next cavity under the opening at feeding times that may be set to occur at various time intervals or clock times that may be pre-programmed
by a user. A sound system allows a user to record a voice or other sound recording that may be played at feeding times. In some embodiments. a reservoir may hold ice or an ice pack or other cooling material or
apparatus to help keep the pet food fresh until it is made accessible, or the reservoir may be used to hold drinking water. Inserts may be used that are configured to fit into the cavities allow for the convenient use
of disposable pet food packs and greatly reduce the need for washing the food bowl after use.

2. 207461129 PET INTELLIGEMCE FEEDER

Int.Class A01K5/02 (7)  Appl.No 2017215618415  Applicant PETKIT NETWORK TECHNOLOGY [SHANGHAI CO.. LTD  Inventor REN PINGJUN

The utility model discloses a pet intelligence feeder, including the feeder main part, the feeder main part includes grain bucket and ejection of compact chamber, ejection of compact intracavity is provided with
discharge mechanism, foodstuff tray, the base. its support foodstuff tray with the feeder main part. install weight measuring device on the base. be used for measuring the weight of feedermain part. a controller,
discharge mechanism's drive end with the weight measuring device electricity connect in the controller, communication machine constructs, its be used for with weight measuring device's state paramneter
transmits for mobile terminal, and/or receives the instruction of putting out cereal that mobile terminal sent. The utility model discloses a pet intelligence feeder utilizes comrnunication rmachine to construct to the
controller transmitter data, and the controller such as can realize that this pet intelligence feeder's automation is put out cereal, is long -rangely put out cereal, is regularly put out cereal. the accuracy is weighed
and put out cereal at the function.

3. 202241025444 INTELLIGENT PET FEEDER SYSTEM IN - 13.05.2022
Int.Class AQ1K/ (7)  Appl.No 202241025444  Applicant MLR Institute of Technology  Inventor Dr. Mahendra Vucha

Internet of Things [I0T] is the technology that enables the interaction between human and machine. Maching/gyd pErhoEr A 10 s @Ralte of connecting all kind of devices and services of home together over N 0
Imtermet In thic inventine AT technnlnowy bace boen imnlermented +0 develon am Intaellinent PET Ecader [1PE] cuctoarm that sstnmatee foodinn conmroe reminred for nate af home The |PE cycterm ram neowvide the net



Exercises

2. For this search “automated pet feeder”, results are

» from which collections?
« what is the first publication date?
« who is the top applicant?
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1. 20050066905 AUTOMATED PET FEEDER US-31.03.2005

Int.Class AD1K 1/10 () Appl.No 10317543  Applicant  Inventor Morosin Rose Chan

An automated pet feeder is described that allows portions of pet food to be placed into cavities in a rotatable food bowl and to be made accessible to a pet at predetermined feeding times. A lid with an opening for
exposing one of the cavities is positioned above the bowl. A base unit that supports the bowl is configured to rotate the bowl while the lid remains stationary and to monitor the position of the bowl. A timing
mechanism controls rotation of the bowl and sequentially positions a next cavity under the opening at feeding times that may be set to occur at various time intervals or clock times that may be pre-programmed
by a user. A sound system allows a user to record a voice or other sound recording that may be played at feeding times. In some embodiments. a reservoir may hold ice or an ice pack or other cooling material or
apparatus to help keep the pet food fresh until it is made accessible, or the reservoir may be used to hold drinking water. Inserts may be used that are configured to fit into the cavities allow for the convenient use
of disposable pet food packs and greatly reduce the need for washing the food bowl after use.

2. 207461129 PET INTELLIGEMCE FEEDER
Int.Class A01K5/02 (7)  Appl.No 2017215618415  Applicant PETKIT NETWORK TECHNOLOGY [SHANGHAI CO.. LTD  Inventor REN PINGJUN

The utility model discloses a pet intelligence feeder, including the feeder main part, the feeder main part includes grain bucket and ejection of compact chamber, ejection of compact intracavity is provided with
discharge mechanism, foodstuff tray, the base. its support foodstuff tray with the feeder main part. install weight measuring device on the base, be used for measuring the weight of feedermain part. a controller,
discharge mechanism's drive end with the weight measuring device electricity connect in the controller, communication machine constructs, its be used for with weight measuring device's state paramneter
transmits for mobile terminal, and/or receives the instruction of putting out cereal that mobile terminal sent. The utility model discloses a pet intelligence feeder utilizes comrnunication rmachine to construct to the
controller transmitter data, and the controller such as can realize that this pet intelligence feeder's automation is put out cereal, is long -rangely put out cereal, is regularly put out cereal. the accuracy is weighed |
and put out cereal at the function.
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3. 202241025444 INTELLIGENT PET FEEDER SYSTEM IN - 13.05.2022
Int.Class AQ1K/ (7)  Appl.No 202241025444  Applicant MLR Institute of Technology  Inventor Dr. Mahendra Vucha

Internet of Things [I0T] is the technology that enables the interaction between human and machine. Maching/gyd pErhoEr A 10 s @Ralte of connecting all kind of devices and services of home together over N 0
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Exercises

3. Still for this search “automated pet feeder”,

 add the IPC code A0O1K
» select the US collection
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EN_AB:(automated pet feeder) Q

An autornated pet feeder is described that allows portions of pet food to be placed into cavities in a rotatable food bowl and to be made accessible to a pet at predetermined feeding times. A lid with an opening for
exposing one of the cavities is positioned above the bowl. A base unit that supports the bowl is configured to rotate the bowl while the lid remains stationary and to meniter the position of the bowl. A timing
mechamism controls rotation of the bowl and sequentially positions a next cavity under the opening at feeding times that may be set to occur at various time intervals or clock times that may be pre-programmed
by a user. A sound system allows a user to record a voice or other sound recording that may be played at feeding times. In some embodiments, a reservoir may hold ice or an ice pack or other cooling rmaterial or
apparatus to help keep the pet food fresh until it is made accessible, or the reservoir may be used to hold drinking water. Inserts may be used that are configured to fit into the cavities allow for the convenient use
of disposable pet food packs and greatly reduce the need for washing the food bowl after use.
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1. 20050066905 AUTOMATED PET FEEDER US-31.03.2005
Int.Class AD1K 1/10 (7) Appl.No 10917543  Applicant  Inventor Morosin Rose Chan gﬁéﬁ

&

I ‘EK;I\

7 i y
@) ) I
,-Q U

2. 20050217591 ANIMAL FEEDING DEVICE AND METHOD US-06.10.2005
Int.Class AD1K5/02 () Appl.No 08420305 Applicant TURNER ROBERTM  Inventor Turner Robert Michael

An automated feeding system for pets with special diets includes a feeder dish which is made accessible to a pet only when an |0 tag on the pet is recognized as authorized by a receiver on the device and only for a h‘ M
certain time period. The appropriate amount of food i1s thereby made available at appropriate time intervals. If a plurality of tags is pre-programmed as authorized, each animal's tag can sequentially activate the : _d
feeding device to feed each animal, respectively. However, if more than one authorized tag is present in the feeding time set for one animal. the drawer closes.
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Exercises

4. Using the Field combination, search for documents having :

* in the English abstract the keywords
flying and car with no more than 6 words between them

 |PC code: B60F

* publication date: 2018

* inthe Chinese national collection
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EN_AB:(flying NEARS car) AND DP-(2018) AND IC(B60F) Q

EI Offices CN  Languages en  Stemming true  Single Family Member false  Include NPL false Df & {E_b @ é] m

Sort: Relevance ¥ Perpage: 100 ¥ View: All+lmage ¥ 1/1 Download ¥ Machine translation -~

1. 108482689 FLYING CAR WITH SHOCK ABSORBER CN-04.09.2018
Int.Class BB4D 45/00 (7) AppLNo 201810168550.2  Applicant FOSHAN SHENFENG AVIATION TECHNOLOGY CO., LTD.  Inventor WANG ZHICHENG

The invention discloses a flying car with a shock absorber. The flying car with the shock absorber comprising a car body and the shock absorber. the car body is provided with a lift force device, andthe lift force
device can support the flying car to fly. The shock absorber is installed at the bottorn end of the car body, and the shock absorber is inflated rapidly during the landing of the flyingcar. The flying car is provided with
the shock absorber. in the process of landing of the flying car. the sheck absorber can produce buffer force, the excessive abrasion of car tires caused by receiving the high impact force is avoided. and the service
life of the flying car is prelenged.

2. 108482038 FLYING CAR CAPABLE OF TAKING OFF AND LANDING VERTICALLY CN-04.09.2018
Int.Class BBOF 5/02 (7) Appl.No 201810168535.8  Applicant FOSHAN SHENFENG AVIATION TECHNOLOGY CO., LTD.  Inventor WANG ZHICHENG !

The invention discloses a flying car capable of taking off and landing vertically. The flying car capable of taking off and landing vertically comprises a flying module, a cabin, a driving module anda control module.
The flying module is used for flying the flying car and located at the top of the flying car; the cabin is installed below the flying module, and the exterior of the cabin is in a streamline shape; the driving meodule is
used for driving the flying car on the land. comprises a car base and car wheels, and is located below the cabin; and the control module is used for controlling the flying car and installed in the flying car. The flying
car capable of rising and landing vertically can achieve the purpose of taking off in situ and landing at fixed points, and can drive in complicated road conditions and can escape in time when encountering
dangerous situations.

3. 108437723 FLYING CAR CN-24.08.2018
Int.Class BBOF 5/02 (7) Appl.No 201810169480.2  Applicant FOSHAN SHENFENG AVIATION TECHNOLOGY CO., LTD.  Inventor WANG ZHICHENG

The invention discloses a flying car. The flying car comprises a car body. a power systern and four wheels; extension wings are arranged on the left and right sides, close to the bottorn of the car body. of the car
body: the extension wings comprise a first extension wing and a second extension wing; the extension wings are retracted into the car body in a two-stage embedded manner; during flying. the extension wings
extend out from the two sides of the car body; propelling devices are arranged on the two sides of the bottom end of the tail part of the car body; rudders are arranged on the two sides above the tail part of the car
body: ducts are correspondingly arranged at the bottomn, on the internal sides of the four wheels, of the car body: an engine. a propeller and a bracket which is used for supperting the engine and the propeller are
arranged in each duct; the brackets are fixed in the ducts; the propellers are driven by the engines: a is arranged at the center of the top of the car body; and a parachute is placed in the parachute bin. The flying
car has the advantages that the structure is simple. the operability is good. the space usage is small, the running and parking are flexible and convenient, and the flying car can vertically take off to fly in the air
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Exercises

5. Using the Field combination, search for documents having :

* in the English abstract the keywords
high speed railway

* licensing availability information
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1. WO2014041439 - CALCULATION AND EVALUATION OF STATION CAPACITY FOR A~
HIGH SPEED RAILWAY
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Considering the dynamics of train operation based on the research by Jiamin Zhang(2011]. this invention ‘Calculation and Evaluation of Station Capacity for High Speed Railway’ dedicated by
Ph.0 Jiamin Zhang constructs the high speed railway trains at station ‘train service - demand intention’ [t@s— TSDIS] set and regards the time needed to complete the set t@s— TSDIS as the
new criteria to measure the station capacity of the high speed railway. This invention proposes the global— local bilevel model system & optimizing flow to calculate & evaluate the station
capacity which optimizes the trains' occupation order on global level and checks the feasibility of the order on local level. On global level this invention proposes the flow chart for optimization
English [en] of trains occupation order of station tracks [Fig. 8] and Max-plus calculation eigenvalue & eigenvector for each train occupation of track [Fig. 9] using the Fuzzy Time High Level Petri nets
[FTHNs]. the Max Plus algebra, the simulated annealing algorithm and Scilab [[Claude Gomez, etc], 1998] software to determine the trains’ cccupation order of the station tracks, where station
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1. 111289282 PHYSICAL MODEL TEST SYSTEM FOR HIGH-SPEED RAILWAY TRAIN PASSING THROUGH TUNNEL CN-16.06.2020
Int.Class GO1M 99/00 (7) Appl.No 202010164276.9 Applicant BEIJING JIAOTONG UNIVERSITY  Inventor FANG QIAN

The invention relates to a physical model test system for a high-speed railway train passing through a tunnel. The physical model test system comprises an annular track model. a high-speed railway tunnel model,
a high-speed railway train model. a first high-speed camera, a second high-speed camera and a plurality of pressure sensors. wherein the annular track model simulates a real high-speed railway track: the high-
speed railway tunnel model simulates a real high-speed railway tunnel and geclogical conditions of the high-speed railway tunnel: the high-speed raillway train model simulates a real high-speed railway train and
continuously passes through the high-speed railway tunnel model for multiple times; the first high-speed camera and the second high-speed camera collect pictures of cracks of a tunnel supporting structure
when the high-speed railway train model passes through the high-speed railway tunnel model: and the pressure sensor measures the pressure value borne by the tunnelsupporting structure when the high-speed
railway train rodel passes through the high-speed railway tunnel model. The physical model test systern can simulate multiple times of passing of the high-speedrailway train through the tunnel, and considers
the effect of surrounding rock pressure on the tunnel supporting structure.

2. 206628708 HIGH -SPEED RAILWAY IS WITH DRIVING THUNDER DEVICE CN-10.11.2017
Int.Class HO1T 18/04 () Appl.No 201720285608.2  Applicant FANGYUAMN EELCTRIC CO.. LTD.  Inventor LI XIANJU

The utility rnodel provides a high -speed railway is with driving thunder device, includes that the interval is equipped with a plurality of high -speed railway transformer substations on the high -speed railway track,

15 equipped with the active and passive thunder ware that drives in the high -speed railway transformer substation along a plurality of passive thunder ware that drives of high -speed railway orbital spacing setting.

the active and passive thunder ware that drives is connected with the lightning warning systemn. The interval is equipped with a plurality of passive thunder wares that drive on one side of the high -speed railway

track, effectively eliminates near the thundercloud in on the high -speed railway track. ensures high -speed railway operation safety. through the active and passive thunder ware that drives of installation in high 62 1B {3 N4 1
-speed railway transformer substation. effectively protect the normal work of high -speed railway transformer substation. guarantee to supply power for the high -speed railway.

3. 106941682 PROCESSING METHOD AND DEVICE FOR TERMINAL DWELLING IN HIGH-SPEED RAILWAY PRIVATE NETWORK CN-11.07.2017
Int.Class HO4W 24/02 (%)  Appl.No 102016000004699  Applicant CHINA MOBILE GROUP SHANDONG CO., LTD.  Inventor ZHANG XINCHAD
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1. 10.8390/MATH10091610 RESEARCH ON MULTICRITERIA DECISION-MAKING SCHEME OF HIGH-SPEED RAILWAY EXPRESS PRODUCT PRICING AND SLOT ALLOCATION UNDER COMPETITIVE MPL - 09.05.2022
CONDITIONS

Int.Class GOBQ 30/02 (7}  Publisher MDPI  Journal Mathematics

Scientifically and reasonably pricing products and allocating slots are key to improving the profitability and competitiveness of high-speed railway expresses. In this research. we focus on the freight transportation Hﬂ m
pricing and slot allocation of high-speed railway express companies in a competitive environment. The goals of this research are to make decisions on the pricing and slot allocation schemes of the high-speed ?
railway express between sections through the method of multicritena decision making. and then to test these changes in reality. This research innovatively takes the high-speed freight Electric Multiple Unit [EMU]

train as its research object and innovatively applies the revenue management theory to high-speed railway express research in a competitive environment, proposing a comprehensive decision-rnaking rmodel

based on the sharing rate model. The results show that. by adopting the scheme proposed in this research. the income of high-speed railway express companies can be increased by 13.6%. In addition. the method

proposed in this research also enriches the current theory on high-speed railway freight transportation, providing strategies for companies to expand their market and increase profit.

2. 10.3390/APP9214496 EXPERIMENTAL AND NUMERICAL INVESTIGATION ON REPAIRING EFFECT OF POLYMER GROUTING FOR SETTLEMENT OF HIGH-SPEED RAILWAY UNBALLASTED TRACK NPL - 23.10.2018
Int.Class E01B 35/12 (7)  Publisher MDPI  Journal Applied Sciences

Uneven settlement of high-speed railway subgrade leads to the irregularity of high-speed railway line, which seriously affects high-speed train operation. The skylight point of high-speed railway operation is short Hﬂ ﬂ
and the maintenance time is limited. Therefore, how to guickly lift and repair the ballastless track slab in the subsidence section is an urgent problem to be solved in the maintenance of high-speed railways. The 2
two-component non-aqueous reactive polyrmer material has the advantages of strong expansive force. fast reaction speed. and wide application range, which is extremely suitable for the repair of high-speed

railway track slab subsidence and lifting. In this study. the expansion force characteristics of different density polyrner materials and the stress-deformation curves at corresponding density are tested in laboratory

to propose the mechanical parameters of polymer. Then, a three-dimensional finite element [FE] model of high-speed railway train ballastless-track subgrade is established based on ABAQUS. The mechanical

characteristics of CRTS Il ballastless track under different repair materials, different elevation. and different density of polymer grouting materials are analyzed. The results show that. under the dynamic load of the

train. the stress value of polymer repairing material is less than that of cement slurry, presenting a compressive stress state, which is similar to that of the complete subgrade surface. In addition, within a certain

thickness range. increasing the thickness of polymer is beneficial to reducing the difference of stress variation between polymer filling layer and complete pavement. Once beyond this range, the thickness of

polymer has little effect on the force variation.

3. 10.3390/APP12083948 DYMNAMIC STABILITY ASSESSMENT OF HIGH-SPEED RAILWAY BRIDGES USING NUMERICAL MODEL UPDATING NPL - 13.04.2022
Int.Class GO1M 17/08 (7) Publisher MDPI  Journal Applied Sciences
Nurnerical model updating using the data measured from the actual structure is required in order to minimize the error between the initial nurmnerical model and the actual structure. Field load tests, which are Hﬂ .’_ﬁ; : 9

conducted in order to assess the condition and safety of high-speed railway bridges. are generally expensive and restricted by railway control and weather conditions. Therefore, a method for evaluating the
performance of high-speed railway bridges using updated numerical models without conducting field load tests is required. In this study. numerical model updating was performed by using the data measured from
the ambient vibration test in order to assess the dynamic stability of high-speed railway bridges. In the ambient vibration test. the measurement point roaming method was applied in order to accurately measure
high-speed railway bridges using a limited number of sensors. For numerical model updating. the univariate search method was used, and several measured parameters were updated and converted into the
properties of the target bridges in the numerical models. The vertical and torsional modes of the updated nurnerical models differed by less than 5% from those estimated using the data measured fromn the target
bridges. The responses of the updated numerical models were found to be similar to those measured from the high-speed railway bridges in operation. It was also shown that the updated numerical models could
be used to assess the dynamic stability of the bridges.

=arch/en/result.]sf?_wvid=P11-LKRODR-31561#
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-speed railway transformer substation. effectively protect the normal work of high -speed railway transformer substation, guarantee to supply power for the high -speed railway.
3. 106941682 PROCESSING METHOD AND DEVICE FOR TERMINAL DWELLING IN HIGH-SPEED RAILWAY PRIVATE NETWORK CN-11.07.2017

Int.Class HO4W 24/02 (7)  Appl.No 102018000004699  Applicant CHINA MOBILE GROUP SHANDONG CO., LTD.  Inventor ZHANG XINCHAO

The embodiments of the invention relate to the field of mobile communication and particularly to a processing method and device for a terminal dwelling in a high-speed railway private netwark. In the embodiment
of the invention, the methed comprises steps of: acquiring a cell seguence of cells in which a to-be-processed terminal currently dwelling in a high-speed railway cell of the high-speed railway private netwark e iEa e
dwells within a preset time length; determining the first dwell high-speed railway cell and the last dwell high-speed railway cell of the to-be-processed terminal in the cell sequence when it is determined that the A nanra
numnber of the cells included in the cell sequence is greater than 1. wherein the correlation of the high-speed railway cells is obtained by calculating a relation between the signal strength parameters of any two
high-speed railway cells: determining the correlation between the first dwell high-speed railway cell and the last dwell high-speed railway cell according to preset correlation of the high-speed railway cells;
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Sort: Relevance ¥ Perpage: 100 v View: All+lmage ¥ 1/202 = > chine translation -
Chemical compounds
1. 2008154555 FAT AND OIL FOR CHOCOLATE JP-10.07.2008
Int.Class A2309/00 (7) Appl.No 2006343572  Applicant KANEKACORP  Inventor MURAYAMA MASAYUK]
PROBLEM TO BE SOLVED: To provide a chocolate good in both heat resistance and meltability in the mouth and to provide fat and oil suitable therefor. P}ﬂ [ )

SOLUTION: A chocolate is made by mixing 2-10 wt.% of fat and oil for chocolate which is fat and oil for chocolate having an SUS content of 85 wt.% or more based on the entire fat and oil, based on the entire
chocolate. and has an 5t05t content of 40-80 wt.% based on the entire fat and oil. a POP content of 1-10 wt.% based on the entire fat and oil. and a weight ratic, 5t05t content/[StOP content and 5t0A content]. of
11-18

COPYRIGHT: [C]2008,JPO&INPIT

2. 0002575363 THERMALLY STABLE CHOCOLATE RU - 20.02.2016
Int.Class A23G 1730 (7) Appl.No 2013152623/13 Applicant  Inventor CUITbBAHO [laHnena [GB]

FIELD: food industry. SUBSTANCE: invention relates to thermally stable chocolate. in particular. to one containing ingredients of unconched and conched chocolate, as well as to methods for production of the said : :

thermally stable chocolate. One proposes a methed for manufacture of a thermally stable chocolate product which involves: [a] manufacture of unconched chocolate ingredients contaiming fat. one or more  © :
sweeteners and one or more components chosen from among milk and grated cocoa and [b] mixing the said unconched chocolate ingredients with conched chocolate to produce a chocolate product; conched - .
chocolate is added in an amount of 10 - 40 wt % of the mixture of unconched chocolate ingredients and conched chocolate. Additionally. one proposes a methed for manufacture of a thermally stable chocolate :

product which involves: [a] unconched paste manufacture by such method involving the following stages: [i] manufacture of initial ingredients containing one or more sweeteners and one or more components

chosen from among milk and grated cocoa and [i] the said initial ingredients coating with fat to produce paste. [iii] the said paste milling in the refiner. [b] the said unconched paste mixing with conched chocolate

to produce a chocolate product: conched chocolate is added in an amount of 10 - 40 wt % of the mixture of unconched paste and conched chocolate. and [c] the said chocolate product milling in the refiner. b

Additionally, one proposes a thermally stable chocolate product manufactured by the said methods and a thermally stable chocolate preduct containing a mixture of ingredients of conched chocolate and

unconched chocolate; the conched chocolate i |s present in an amount of 10 - 40 wt % of the chocolate product; all the uncnnu:hed i:.hncolate ingredients contain fat, one or more sweeteners and one or more
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£y
EN_AB:("chocolate") OR FR_AB:("chocolat") OR DE_AB:("Schokolade") OR ES_AB:("chocolate™) OR PT_AB:("chocolate™) OR JA_AB:("F 33" OR"F3 L-— " OR"# 3 o L") OR RU_AB:("wokonana" ~A
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Sort: Relevance ¥ Perpage: 100 ¥ View: All+lmage ¥ 1/202 v > Download Machine translation -
1. 2008154555 FAT AND OIL FOR CHOCOLATE JP-10.07.2008
Int.Class A2308/00 (2) Appl.No 2006349572  Applicant KANEKACORP  Inventor MURAYAMA MASAYUK]

PROELEM TO BE SOLVED: To provide a chocolate good in both heat resistance and meltability in the mouth and to provide fat and oil suitable therefor. ﬁﬂ [ A

SOLUTION: A chocolate is made by mixing 2-10 wt.% of fat and oil for chocolate which is fat and oil for chocolate having an SUS content of 85 wt.% or rmore based on the entire fat and oil, based on the entire
chocolate. and has an 5t0St content of 40-80 wt.% based on the entire fat and oil, a POP content of 1-10 wt.% based on the entire fat and oil. and a weight ratio, 5t05t content/[StOP content and 5t0A content]. of
1.1-1.8

COPYRIGHT: [C]2008,JPO&INPIT

2. 0002575363 THERMALLY STABLE CHOCOLATE RU-20.02.2016
Int.Class A23G 1/30 (7) Appl.No 2013152623/13 Applicant  Inventor CMNbBAHO JaHuena [GB]

FIELD: food industry. SUBSTANCE: invention relates to thermally stable chocelate, in particular, to one containing ingredients of unconched and conched chocolate, as well as to methods for proeduction of the said % .

thermally stable chocolate. One proposes a method for manufacture of a thermally stable chocolate product which involves: [a] manufacture of unconched chocolate ingredients containing fat, one or more  ~ .
sweeteners and one or more components chosen from among milk and grated cocoa and [b] mixing the said unconched chocolate ingredients with conched chocolate to produce a chocolate product; conched = T
chocolate is added in an amount of 10 - 40 wt % of the mixture of unconched chocolate ingredients and conched chocolate. Additionally. one proposes a method for manufacture of a thermally stable chocolate .
product which involves: [a] unconched paste manufacture by such method involving the following stages: [i] manufacture of initial ingredients containing one or more sweeteners and one or rmore components
chosen from among milk and grated cocoa and [il] the said initial ingredients coating with fat to produce paste, [iil] the said paste milling in the refiner, [b] the said unconched paste mixing with conched chocolate
to produce a chocolate product; conched chocolate is added in an amount of 10 - 40 wt % of the mixture of unconched paste and conched chocolate. and [c] the said chocolate product milling in the refiner.
Additionally, one proposes a thermally stable chocolate product manufactured by the said methods and a thermally stable chocolate preduct containing a mixture of ingredients of conched chocolate and
unconched chocolate; the conched chocolate is present in an amount of 10 - 40 wt %4 of the chocelate product; all the unconched chocolate ingredients contain fat, one or more swesteners and one or more
components chosen from among milk and grated cocoa. EFFECT: invention allows to produce a thermally stable chocolate product. 32 cl. 3 dwg. B tbl. 2 ex
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1. 2008154555 FAT AND OIL FOR CHOCOLATE
Int.Class A2309/00 (7) ApplNo 2006343572  Applicant KANEKACORP  Inventor MURAYAMA MASAYUKI
PROELEM TO BE SOLVED: To provide a chocolate good in both heat resistance and meltability in the mouth and to provide fat and oil suitable therefor. H f .‘_-ﬁ; ; ]

JP-10.07.2008

SOLUTION: A chocolate is made by mixing 2-10 wt % of fat and oil for chocolate which is fat and oil for chocolate having an SUS content of 85 wt.% or more based on the entire fat and oil. based on the entire

chocolate, and has an 5t05t content of 40-60 wt.% based on the entire fat and oil, a POP content of 1-10 wt.% based con the entire fat and oil, and a weight ratio, 5t05t content/[5tOP content and 5t0A content], of
1.1-1.8

COPYRIGHT: [C]2008 JPO&INPIT
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1. 1999266787 CHOCOLATE-ATTACHED FOOD JP-056.10.18399

Int.Class A23G 1/00 (7) Appl.No 1898083200 Applicant TOKYO FOOD KK Inventor ISHIDA HIDEAK]

PROBLEM TO BE SOLVED: To obtain the subject food by only preparing required numbers and kinds of chocolate formed in plate-like shape without needing to melt the chocolate by putting chocolate on the surface
of heated bread, cake, etc.. and cooling and solidifying the chocolate.

SOLUTION: Chocolate is put on the surface of heated bread. cake, etc.. and cooled and solidified. Non-tempering type trans acid-based oil and fat chocolate and lauric acid-based chocolate are each preferable as
the chocolate. Specifically. non-ternpering type chocolate is melted and formed into a thin plate and put on baked bread. cake, etc.. or bread. kept in heated state on the surface heated with microwave oven and i
naturally or forcibly preferably cooled. Plate- like chocolate formed in network-like shape, granular food-housed plate-like chocolate, two-layer plate-like chocolate, etc., can be used.

COPYRIGHT: [C]1989.JP0

2. 1996205774 CONNECTED PYRAMID-TYPE CHOCOLATE BELT
Int.Class A23G1/00 (7) Appl.No 1995035998  Applicant HARIGAI NAOKI  Inventor HARIGAI NADKI

PURPOSE: To obtain the subject product having a specific shape and a package style, capable of enjoying variation in putting together and combination, developing an infant to recognize nurnbers and a solid
sense, and usable as a pyramid- decorated figurehead in needless time.

CONSTITUTION: Units of chocolate 4 each formed to a quadrangular pyramid 2 are two-dimensicnally continued and respectively sealed with a piece of packaging material 3. and the packaging material 3 is made
to be foldable or separable at an adjacent border part 2a between the mutual guadrangular pyramids 2 to obtain the objective product. Concretely, e.g. the units of chocolate 4 are formed to the same shaped
equilateral quadrangular pyramids 2 each having a square bottom face 2b and equilateral triangle faces 2c and the bottom faces 2b of the units of chocolate are continued in all directions, then resultant
chocolate belt is separately sealed with a packaging material 3 such as a silver paper. thus a dashed line 5 is formed in the packaging material 3 at an adjacent border part 2a between mutually equilateral
quadrangular pyrarnids 2 to be foldable or separable to constitute the objective product 1.

N R R R T
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1. 1999266787 CHOCOLATE-ATTACHED FOOD French Google Translate

Int.Class A2361/00 (7} Appl.No 1998083200 Applicant TOKYO FOOD KK Inventor ISHIDA HIDEAKI German

PROBLEM TO BE SOLVED: To obtain the subject food by only preparing required numbers and kinds of chocolate farmed in plate-like shape without needing to melt the chocolate by putting choc )

of heated bread, cake. etc., and cooling and solidifying the chocolate. Spanish

SOLUTION: Chocelate is put on the surface of heated bread. cake, etc., and cooled and solidified. Non-tempering type trans acid-based oil and fat chocolate and lauric acid-based chocolate are Russian
the chocolate. Specifically. non-tempering type chocolate is melted and formed into a thin plate and put on baked bread, cake, etc.. or bread, kept in heated state on the surface heated with |

naturally or forcibly preferably cooled. Plate- like chocolate formed in network-like shape, granular food-housed plate-like chocolate, two-layer plate-like chocolate, etc., can be used. Korean i—h_ﬁ i
-
COPYRIGHT: [C]1989.JP0 Japanese T
Chinese
Arabic
Portuguese I
2. 1996205774 CONNECTED PYRAMID-TYPE CHOCOLATE BELT ltalian
Int.Class A2361/00 (7) Appl.No 1995035999  Applicant HARIGAI NAOKI  Inventor HARIGAI NAOK] Finnish
PURPOSE: To obtain the subject product having a specific shape and a package style. capable of enjoying variation in putting together and combination, developing an infant to recognize r
sense, and usable as a pyramid- decorated figurehead in needless time. Polish

CONSTITUTION: Units of chocolate 4 each formed to a quadrangular pyramid 2 are two-dimensionally continued and respectively sealed with a piece of packaging material 3. and the packaging matenal 3 15 made
to be foldable or separable at an adjacent border part 2a between the mutual guadrangular pyramids 2 to obtain the objective product. Concretely, e.g. the units of chocolate 4 are formed to the same shaped W
eauilateral auadranaular pvramids 2 each havina a sauare bottom face 2b and eauilateral trianale faces 2c and the bottomn faces 2b of the units of chocolate are continued in all directions. then resultant
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6. 2004329189 CHOCOLATE OF COFFEE OR TEA JP-25.11.2004
Int.Class A23G1/00 (7) Appl.No 2003162983  Applicant FUJINAKA KENICHI  Inventor FUJINAKA KENICHI

PROBLEM TO BE SOLVED: To provide chocolate having natural flavor of coffee or tea without requiring as the essential ingredient cacao solid and milk solid and without excessively containing oil and fat and sugar. Hﬂ .‘_-ﬂ; : i
SOLUTION: This chocolate having adequate flavor and sweetness is obtained by compounding the fiber and the extraction residue of coffee or tea.

COPYRIGHT: [C)2005..JPOENCIPI

7. 3184590 FzaL—-FOAU-TFF JP-01.08.2007
Int.Class A23G1/00 (?) Appl.No 2007001965 Applicent 258 =8| Inventor E3& =HI 1

[(FE] Faalb - tTAV-IF7 v FEFARTTERI LKLY, TAT2ETOHEE. S0 BERGY I HLA5FsalL— FEEHRT S,
[BEEE] 757 0LEIK. FAFN A —YEFsal— FTEY, BT TEMEMICEAAABRESECET S,

Faal—|tOAV—I5v FOES. 1 840FHILtOFESEERAY. MRMICELAR, EEZHIZLELETE, BN LRER. Bl dTESD,
[EFRE] H1

8. WO0/2002/080692 PROCESS FOR PRODUCING WATER-CONTAINING CHOCOLATES w0 -17.10.2002
Int.Class A22G 1/00 (7) Appl.No PCT/JP2002/002267  Applicant FUJIOIL COMPANY. LIMITED  Inventor USHIODA. Toshio

It is intended to produce water-containing chocolate products which are excellent in working properties and applicable over a wide scope and have a smooth and soft texture in chewing., compared with Hﬂ .f’?'?‘
conventional ganache products which are restricted in application range because of having poor working properties in the step of molding and being in an extremely unstable emulsion state. A process for ?
producing a water-containing chocolate product characterized by adding a fat composition. in which saturated fatty acid glyceride crystals are dispersed in a fat having a melting point lower than the human bodily

temperature, and aqueous components to a chocolate dough followed by emulsification.

9. 1997248123 PRODUCTION OF BISCUITS JP-22.09.1997
Int.Class A21D13/08 (7) Appl.No 1996087302 Applicant EZAKIGLICOCOLTD  Inventor NAKAQJI KOJI =

3
PROBLEM TO BE SOLVED: To obtain a chocolate-coated biscuit containing lactose and milk protein in amounts of 1%, respectively. in the chocolate, guite little in the scorch of the chocolate part and havinga | 1
texture good in solubility in mouths. PO F -~ | HNERN

hoREE
SOLUTION: A biscuit is coated with a chocolate comprising cacao mass. sugar. cocoa butter and an emulsifier [e.g. lecithin] and containing lactose and milk protein in amounts of 1%, respectively. Since the |
contents of the ingredients easily causing a Maillard reaction are little, the scorch of the chocolate can be prevented during a baking treatment. '3‘;31’— HESD | RITRERC,
ZHREG. B8w | Fall—ha

COPYRIGHT: [C]1987.JPOD . E#D
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[RU] TEPMOYCTOMYMBLIA LUOKONAD

Abstract

[RU] 1. Cnocol MmonyyYeHWs LLOKONAAHOTO MPOAYKTA, BEMOYAKOWMWA:[a] NonyyYeHWe WHIPEAWEHTOB HEKOHLWMPOBAHHOMD LWOKonada: W(b] cMEeLMBAHWE YKa3aHHbIX WHIDEAWEHTOB
HEKOHLLMPOBAHHOD WOKONaAa ¢ MHIPEAWEHTAMK KOHIWMPOBAHHOMD WOKoNaaa ¢ NofyYeHHeM WOKONaaHOro NPOAYKTA, NPUYEM KOHILMPOBAHHLIA WoKoNaa A0GaBNAKT B KONMYECTBE
meHee 50 mac % OT CMECH WHIPEAWEHTOB HEKOHLIMPOBAHHOTO LIOKONAAA M KOHWWPOBAHHOMD WOKONAAa; wecnn TpeGyeTcd, dMOpMOBAHWE YKA3AHHOTO LLOKONAAHOTO NPOAyKTa.2.
Cnocof no .1, BKNoYaLWWii-[a) NonydeHHe WHIPEAWEHTOB HEKOHILMPOBAHHOTO WOKoNAAA;[b] M3MENEYEHHE HA PAQWHEDE YKAIAHHBLIX MHIPEAWEHTOB HEKOHILMPOBAHHOID LLIOKONAAA,
Wc] CMELIWMBAHWE YKA3AHHBIX WHIPEAMEHTOB HEKOHLMPOBAHHOID WOKONAAa C WHIPEAWEHTAMU KOHLIMPOBAHHOTO WOKONaAa ¢ NOMyYeHWEM WOKONAAHOIO MPOAYKTa, MpHYem
KOHLIMPOBAHHBIN LoKoNaa A0GaBNAKT B KONWYeCcTee MeHee 50 Mac % 0T CMEecH MHIPEMEHTOB HEKOHILMPOBAHHOIO LLOKONAAA W KOHLIMPOBAHHOTO WOKONaAa; necnn TpebyeTcs,
(hOPMOBAHWE YKA3AHHOTO LIOKONAaAHOrO NpoAykTa.2. Cnocod no n.. BKIHYAWWIA:[a] NONyYeHWe HEKOHLWWPOBAHHON NACcThl NPK MCMONB30BAHUM CNOCO0E, BKIKOYAIOLWEro cTagum:(i)
MONYYeHWA WCXOAHBIX MHIPEAWEHTOB:[i] MOKPEITMA #UPOM YK33aHHBIX WCXOOHBIX WHIPELWEHTOB C MOMyYeHWeM nacTel:[ii] W3MEensYeHWs Ha padwHepe ykasaHHON nacTel[b)
CMELMBAHWA YKA3AHHON HEKOHLUMPOBAHHOM NACTHl € KOHLIMPOBAHHEIM LUOKONAA0M ¢ MOMYYeHWEeM LWOKONaAHOTO MPOAYKTa, NpUYeM KOHLIMPOBAHHEIA LWokonag AoGaenswT B
KONMYECTBE MeHee 50 Mac.% OT CMEecH WHIPEAWEHTOB HEKOHLWWMPOBAHHOMD LWOKONAAa M KOHWMPOBAHHOID WOKONaaa; v.ecni TpedyeTcA, OpMOBaHMA YKa3aHHOTO WOKONaAHoM
npoaykTa.4. Cnocod no noGomy W3 nn. 1-3, A0NONHUTENEHO BRIKYAKLLWA MIMENEYEHNE HA pathiHEDE LWOKONAAHOro NpoaykTa.5.Cnocof no n. 3, B KOTOPOM MCXDAHLIE WHIPEANEHTHI
COAEPKAT LWOKONAAHYI0 Kpolwky . Crocof no n. 1, B KOTOPOM MeHee Yyem 50 mac % caxapa HaxoawTcA B amopdHoi dopwed Cnocof no n. 6, B KOTOPOM Ccaxap COAEpKWT
MPEWMYLLECTBEHHO KPUCTAMNMWYECKYHO caxapody 8.Cnocol nNo n. 6, B KOTOPOM CaXap COAEPHKWT CMECh CAXapo3dbl W MAKTO3bl, MPUYEM CAXAPO03a NPEUMYLLECTBEHHO HAXOAWTCH B
KpUCTANMNUYECKOM hopME, A NaKTo3a - NPEUMYLIECTBEHHD B aMmopdHoi dopme. 9. Cnocod no nuBomy U3 nn -3, 5-8, B KOTOPOM KOHLUMPOBAHHLIA WoKoNa A0GaBNAKT 0T okono 20%
[0 oKono 20 Mac.% 0T CMECH MHIPEAWEHTOB LWOKONEAA W KOHWWPOBAHHOMO Wokonaga 10, Cnocod no nioBomy 13 nnl-3, 5-8, B KOTOPOM KMp BEIGMPAIOT M3 KAKa0-Macna, MONo4YHoro
HMpa, 3KBMBANEHTA KaKa0-Macna, 3aMeHHTENA KaKao-Macna, pac TMTENBHOTO XMPa, He MeTabonn3upyemMoro NonHOCTEH KUpa MK NBoil UX KoMBuHaLWK 1. Cnocob no nioGomy 13
nn.1-3. 5-8. B KOTOPOM COAEP#aHUE MDA B LUOKONALHOM NPOAYKTE COCTABNAET NO MeHblel mepe okono 22%12. Cnocob no n. 11, B KOTOPOM COAEPXaHUE KMpa B LLIOKONAHOM
MPOAYKTE COCTABNAET OT okono 26% Ao okono 35%.12.Cnocof nonyyeHUs LWOKONEAHOro NPOAYKTAE, BKIIOYALWMWIA:[a] NONyYeHWe HEKDHLWMPOBAHHOM NACcThl NPU WCNONB30BAHWMK
cnocoGa, BKMHOYAKILWEro cTaauK:[i] NonyyeHna NCXOAHBIX MHIPEAWEHTOB, HANPUMED WOKONAAHOR KPOLUKK:[ii] NOKPBITUA KUPOM YKA3aHHBI WCXOAHBIX UHIPELMEHTOB C NONYyYeHUEN
nacTel[iii] M3MENEYEHNA Ha padvHepe YKa3aHHOM NacTel. HANpUMep, A0 paMepa YacTul MeHee 4em okono 80 MEM:[b] CMELLWBAHWE YKA3AHHON HEKOHLMPOBAHHON NacThl C
KOHLWIMPOBAHHLIM IOKONAA0M ¢ MOMyYeHUEM LWOKONAAHOMO NpoAYKTa:[c] MIMENBEYEHWE HA padMHEpPE YKAZAHHOTO LIOKONAAHOMD MPoAykTa W, ecnu TpeGyeTcd. dopMoBaHWe
YKA3AHHOTO LIOKONaAHOro NpoaykTal4 Cnocol no n13. B KOTOPOM WCXOAHBIE WHIPEAWEHTH COEPKAT WOKONAAHYK KpoWKy 15. Cnocol no n. 13, B KOTOPOM MeHee Yem 50 Mac %
caxapa HaxoauTCA B aMopdHOii [popmem CnocoG no n. 15. 8 KOTOPOM CaXap COAEPHKUT MPEMMYLLECTBEHHO KDMCTANMMUECKYIO caxaposy. 17. Cnoco6 no n15, B KOTOPOM caxap
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[RU]

MpeTeHzum

1. Cnocof nonyYeHus WOKONAAHOTO NPOAYKTA, BKIOYAOLWI:
[a] nony4YeHWe MHIPEAWEHTOB HEKOHLIMPOBAHHOMC LIOKONaaa: 1

[b] cMEWMBAHKE YEAIAHHEIX MHIDEOWEHTOB HEKOHLUMPOBAHHOID WOKONAAA ¢ MHIPEAMEHTaMK KOHLWMPOBAHHOID LWOKONaAa ¢ NonyYeHWen WOKONAAHoro NPoayKTa, NPUYen KOHLWKPpOBAHHEIR WoKona A00aBnaroT B KONUYECTEE MeHee 50
mMac.% oT cMecH MHIPELNEHTOB HEKOHLWMPOBAHHOIO LWOKONaA4a M KOHLWWPOBAHHOTO WoKonaaa; v

ecrnu TpebyeTcA, OpMOBaHKE YKa3aHHOT0 LWOKONAAHOrD NpoayKTa.

2. Cnocofi no n. 1, BRIKYaLMIA:
[a] noNy4YeHWe MHIPEAWEHTOB HEKOHLIMPOBAHHOMO WOKONaAa;
[b] 3MENEYEHIE HA PAMWHEDE YKAZAHHBIX MHTPEAWEHTOB HEKOHLIMPOBAHHOMD LWOKONaaa. 1

[c] cmewnBaHWE YKAZAHHBIX MHIPEAWMEHTOE HEKOHLWWPOBAHHOMD WOKONAAA ¢ MHIPeaueHTaMi KOHLWWPOBAHHOTO LWOKONa4a C NonyYeH1en WoKoNaagHoro npoaykra. npuyem KDHLLIIr"IDDElEHHbII:"I LIOKONa 400aBNAT B KONWYECTEE MeHee b0
Mac.% oT CMECH MHIPEQWEHTOB HEKOHLLMPOBAHHOMO LWOKONAaAa W KOHWKWPOBAHHOIO LWOoOKoNaaa: 1

ecrnu TpebyeTcA, OpMOBaHKE YKa3aHHOT0 LWOKONAAHOrD NpoayKTa.

3. Cnocol no n. 1, BKNKYaoLWWA:
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[RY]

Claims

1. A method for producing a chocolate product. the method comprising:
[a] providing unconched chocolate ingredients; and

[b] mixing said unconched chocolate ingredients with conched chocolate ingredients to produce a chocolate product. wherein the conched chocolate is added in an amount of less than 50 wt. %4 of the mixture of unconched chocolate ingredients and
conched chocolate; and

if desired, forming said chocolate product.

2. The method of claim 1. comprising:

[a] preparing unconched chocolate ingredients ;

[b] grinding said unconched chocolate ingredients on a refiner. and

[c] mixing said unconched chocolate ingredients with conched chocolate ingredients to produce a chocolate product, wherein the conched chocolate is added in an arnount of less than 50 wt. % of the mixture of unconched chocolate ingredients and
conched chocolate; and

if desired, forming said chocolate product.

3. The method of claim 1. corprising:

WIPO FOR OFFICIAL USE ONLY



PATENTSCOPE > Search

@B recdback Goto  Search ¥

PATENTSCOPE Simple Search

Browse ¥  Tools ¥  Settings

WIPO Translate

WIPO Pearl

Using PATENTSCOPE you can search 112 million patent documents including 4.6 million published international patent applications (PCT). Detailed coverage information

PCT publication 30/2023 (27.07.2023) is now available here. The next PCT publication 31/2023 is scheduled for 03.08.2023. More
Check out the latest PATENTSCOPE news and features

IPC Green Inventory

Support COVID-19 efforts

Portal to patent registers

All

PATENTSCOPE Live Chat &
Download
Field Admin
Front Page v Search terms...
Mailer
Portal Notifier
Chat Master
Offices




= WIPO Help v  English v @ Sandrine AMMANN v

Home > WIPO Pearl > Linguistic Search

WIPO Pearl - Linguistic Search Selicap Map oaicht. 6

Search options | Reset




FOOD / Food & food products  Show full record

b AR Y Sa Reliability 3/ 4
» EN->chocolate Reliability 3/ 4 wun
» FR>chocolat Reliability 3/ 4
»  PT:chocolate Reliability 3/ 4 wen
> ZH> I55a/](qidokali) Reliabilit | Find in PATENTSCOPE Find images

WIPO

WORLD
INTELLECTUAL PROPERTY
ORGANIZATION

WIPO FOR OFFICIAL USE ONLY



ff“]’EE?.SEZresults Offices all Languages zh  Stemming true  Single Family Member false  Include NPL false & .—_‘.E.L_. @ &] D
Sort: Relevance ¥ Perpage: 100 ¥ View: All+image ¥ 1/280 » > Download ¥ Machine translation ~

1. 202295880 IS 1EEE CN - 04.07 2012
Int.Class BESD 85/60 (7) Appl.No 201120415938.1 Applicant SIERIZESHRIEIRAS  Inventor ke -
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Exercises

10. In the Field Combination, can you build the following query: ‘u)

 chocolate in the English abstract or -dessert or cake- in
the English title

« for the last 10 years
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1. 211711300 RAPIDLY-FORMED DESSERT CAKE PAPER BOX CN-20.10.2020

Int.Class BESD 5/42 (7) Appl.No 202020249633.4  Applicant SHANGHAI DILI PRINTING CO., LTD.  Inventor LU JIANFENG

The utility model relates to a fast forming deszert cake paper box which comprises a paper box main body. the paper box main bedy is a square box defined by a bottom plate. a front end plate. a rear end plate and side panels. the top of the paper box
main body is open, the front end plate and the rear end plate are respectively connected with a cover plate. and the two cover plates are oppositelyopened and folded to open or close the paper box: wherein the cover plate is respectively connected
with a folding plate and a closing paper box, and the two folding plates are folded together to forma locking plate together; side pinch plates are connected to the side panels, and through holes are formed in the side pinch plates; the side pinch
plates are respectively buckled on the lock plate.and two ends of the lock plate respectively penetrate through the through heles to extend out; the through hole is a fan-shaped hole for accommodating the lock plate to pivot to be attached to the
cover plate; the design of the fan-shaped holes is adopted, and the pivoting space of the lock plate is reserved, so that the lock plate and the side buckle plates are self-buckled and can be stacked onthe cover plate at the same time, the upper part
of the cake paper box is a plane, and then stacking can be performed.

2. 2013220064 DESSERT FOOD WITH RICE CAKE TEXTURE JP-28.10.2013
Int.Class A23L7/10 (7) Appl.No 2012083750  Applicant GLICO MUTRITIONCOLTD  Inventor KIMURA MASAKAZU
PROELEM TO BE SOLVED: To provide a flour paste having a rice cake texture.

SOLUTION: A dessert food with a rice cake texture containing fat-and-oil and etherified phosphate-crosslinked wheat starch is provided. The dessert food is either one of the following: a flour paste selected from custard cream, sour cream, chocolate
cream, filling paste, fat spread and whipped cream, and confecticnery selected frem among pudding, ice cream. jelly. mousse, Bavarian cream, pana cotta, yogurt, steamed doughnut, steamed pusse, steamed cake, baked cake, baked pusse and
baked doughnut.

COPYRIGHT: [C]2014,JPOSINPIT

3. 20170332657 METHOD OF MAKING AND PACKAGING A CAKE MIX DESSERT US-23.11.2017
Int.Class A23G 7/00 ’ Appl.No 15672548  Applicant Michelle F. Shields  Inventor Michelle F. Shields

A method of producing, packaging. and sealing of a prepared food dessert which includes a combination of a brownie mix and a chocolate cake mix to produce a dry mixture. The dry mixture is put into a rmason jar or ripple cup and an infusion flavor
[candy or chocolate] is added to the mix to obtain a molten lava center after heating. The packaging may comprise a gift cello wrap and/or a heat shrink seal. A spoon may be added to the packaging. The consurner adds water and ricrowaves the
product for a ready to eat dessert.
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1. 211711300 RAPIDLY-FORMED DESSERT CAKE PAPER BOX CN-20.10.2020

Int.Class BE5D5/42 (7) Appl.No 202020249639.4  Applicant SHANGHAI DILI PRINTING CO.. LTD.  Inventor LU JIANFENG

The utility model relates to a fast forming dessert cake paper box which comprises a paper box main body. the paper box main body is a square box defined by a bottomn plate, a front end plate, a rear end plate and side panels, the top of the paper box
main body is open, the front end plate and the rear end plate are respectively connected with a cover plate, and the two cover plates are oppositelyopened and folded to open or close the paper box; wherein the cover plate is respectively connected
with a folding plate and a closing paper box, and the two folding plates are folded together to forma locking plate together; side pinch plates are connected to the side panels, and through holes are formed in the side pinch plates; the side pinch
plates are respectively buckled on the lock plate.and two ends of the lock plate respectively penetrate through the through holes to extend out; the through hole is a fan-shaped hole for accornmodating the lock plate to pivot to be attached to the
cover plate; the design of the fan-shaped holes is adopted, and the pivoting space of the lock plate is reserved. so that the lock plate and the side buckle plates are self-buckled and can be stacked onthe cover plate at the same time, the upper part
of the cake paper box is a plane. and then stacking can be performed.

2. 2013220064 DESSERT FOOD WITH RICE CAKE TEXTURE JP-28.10.2013
Int.Class A23L7/10 (7) Appl.No 2012093750  Applicant GLICO MUTRITIONCOLTD  Inventor KIMURA MASAKAZU

PROBLEM TO BE SOLVED: To provide a flour paste having a rice cake texture.

SOLUTION: A dessert food with a rice cake texture containing fat-and-oil and etherified phosphate-crosslinked wheat starch is provided. The dessert food is either one of the following: a flour paste selected from custard cream. sour cream. chocolate

cream, filling paste, fat spread and whipped cream, and confectionery selected from among pudding, ice cream, jelly, mousse, Bavarian cream, pana cotta, yogurt, steamed doughnut, steamed pusse, steamed cake, baked cake, baked pusse and
baked doughnut.

COPYRIGHT: [C)2014.JPO&INPIT

3. 20170332657 METHOD OF MAKING AND PACKAGING A CAKE MIX DESSERT Us-23.11.2017
Int.Class A23G7/00 (7) Appl.No 15672548  Applicant Michelle F. Shields  Inventor Michelle F. Shields

A method of producing, packaging. and sealing of a prepared food dessert which includes a combination of a brownie mix and a chocolate cake mix to produce a dry mixture. The dry mixture is put into a mason jar or ripple cup and an infusion flavor
[candy or chocolate] is added to the mix to obtain a molten lava center after heating. The packaging may comprise a gift cello wrap and/or a heat shrink seal. A spoon may be added to the packaging. The consurner adds water and microwaves the
product for a ready to eat dessert.






Exercises

11. Search aspirin
« in the full-text, how many results do you retrieved?

 in the compound search, how many results do you retrieved?
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1. 20150226756 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN Us-13.08.2015
Int.Class GO1N 33/86 (7) Appl.No 14413830 Applicant JNC CORPORATION  Inventor William M. Trolio

The present invention provides tests that measures functional platelet aggregation such as by using Light Transmission Aggregometry Assays [LTAAs] or flow cytometry, using synthetic. self-assembling hurnan

type | collagen. methods of predicting and measuring an individual's platelet anti-platelet medication sensitivity and residual platelet activity status when the individual is on a dual anti-platelet therapy of aspirin
and anti-platelet medication and kits useful in the assays and methods.

e

2. WO0/2014/025685 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN WO -13.02.2014
Int.Class C120 1/66 (7)  Appl.No PCT/US2013/053612  Applicant JNC CORPORATION  Inventor TROLIO. William M.

S
IS Ll T (R

The present invention provides tests that measures functional platelet aggregation such as by using Light Transmission Aggregometry Assays [LTAAs] or flow cytometry, using synthetic, self-assembling human

type | collagen. methods of predicting and measuring an individual's platelet anti-platelet medication sensitivity and residual platelet activity status when the individual is on a dual anti-platelet therapy of aspirin
and anti-platelet medication and kits useful in the assays and methods.
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1. 20150226756 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN US-13.08.2015
Int.Class GO1N 33/86 (7) Appl.No 14413880 Applicant JNC CORPORATION  Inventor William M. Trolio
The present invention provides tests that measures functional platelet aggregation such as by using Light Transmission Aggregometry Assays [LTAAs] or flow cytometry. using synthetic. self-assembling human :
type | collagen. methods of predicting and measuring an individual's platelet anti-platelet medication sensitivity and residual platelet activity status when the individual is on a dual anti-platelet therapy of aspinn di s
and anti-platelet medication and kits useful in the assays and methods. '=(-=. i {
5 ]
P
N g
i |
edessnast it
2. W0/2014/025685 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN W0 -13.02.2014

Int.Class C1201/66 (7) Appl.No PCT/US2013/053612  Applicant JNC CORPORATION  Inventor TROLIO, Williarn M.

The present invention provides tests that measures functional platelet aggregation such as by using Light Transmission Aggregometry Assays [LTAAs] or flow cytometry. using synthetic. self-assernbling hurman
type | collagen. methods of predicting and rmeasuring an individual's platelet anti-platelet medication sensitivity and residual platelet activity status when the individual is on a dual anti-platelet therapy of aspirin
and anti-platelet medication and kits useful in the assays and methods.
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1. 2017207510 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN JP-24.112017
Int.Class GO1N 33/43 (?) Appl.No 2017145031 Applicant JNC CORP  Inventor WILLIAM M TROLIO
PROBLEM TO BE SOLVED: To provide methods of determining anti-platelet medication sensitivity of platelets of an individual without using an animal-derived collagen as an agonist when the individual is on a dual h' ﬂ

anti-platelet therapy of aspirin and anti-platelet medication.

MEANS: A method of determining anti-platelet rmedication sensitivity of platelets of an individual who is on a dual anti-platelet therapy of aspirin and anti-platelet medication is provided, which involves performing
a Light Transmission Aggregometry Assay [LTAA] using synthetic self-assembling hurnan type | collagen containing a polypeptide having a peptide fragment represented by a formula [I]. where X represents Hyp.
and n represents an integer in a range of 20 to 250.

SELECTED DRAWING: Mone
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2. 2015528667 &Rk 17 —7 Y EFHV 3 _ERMI/VNIVRE/T7TAEY YILEL L URIGEFRRE JP-28.09.2015
Int.Class GO1N 33/43 (7) Appl.No 2015526605 Applicant J NC#z=it  Inventor 7+ U 7L, TA. ROolUA
FEEG. AMEDESLEF | Bos—5o 2B, REBERSHTT 44 (LTAA) 2AE70—54 b4 F)—2B050 a2k A RERNFREL AT T 258, BASTREY NO

v ERMMREE O _ERIVEEEEZE T T2 8E8CBA0LNMEORLNMVEERZES S URENMEEEREZ TR SPICAET 2 A% 5. 2hs0T7 vy 1 BLUARICEVTE
HATsa¥v FaiEHT 3.

3. W0/2014/025685 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN WO -13.02.2014
Int.Class C1201/56 (7) Appl.No PCT/US2013/053612  Applicant JNC CORPORATION  Inventor TROLIO, William M.

The present invention provides tests that measures functional platelet aggregation such as by using Light Transmission Aggregometry Assays [LTAAs] or flow cytometry. using synthetic, self-assembling human
type | collagen. methods of predicting and measuring an individual's platelet anti-platelet medication sensitivity and residual platelet activity status when the individual is on a dual anti-platelet therapy of aspirin
and anti-platelet medication and kits useful in the assays and methods.
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1. 102174474 SILDENAFIL MONOCLONAL ANTIBODY AND COLLOIDAL GOLD CHROMATOGRAPHY TEST STRIP USED FOR DETECTING SILDENAFIL
Int.Class C12N 5/20 -:::7_'_:- Appl.No 2011100047235  Applicant Nantong Egens Biology Technic Co., Ltd.  Inventor Ou Weijun

The invention belongs to the field of medicament inspection and discloses a sildenafil monoclonal antibody and a colloidal gold chromatography test strip used for detecting sildenafil. The sildenafil monoclonal
antibody is generated by a hybridoma cell line with the collection number of CCTCC No. C2010123. The sildenafil monoclonal antibody has highly uniform physical and chemical properties, single bioactivity and
high specificity of combining the antigen sildenafil. is convenient to perform artificial treatment and quality control, and can be used for preparing the colloidal gold chromatography test strip for detecting the
sildenafil. In the colloidal gold chromatography test strip for detecting sildenafil. the gold-labelled antibody coated on a gold-labelled combination pad is the colloidal gold marker of the sildenafil monoclonal
antibody. By using the colloidal gold chromatography test strip. no any reagent and instrument are required. and site operation can be performed: and after a sample is mixed with an extraction solution. the
supernatant is taken for detection. the detection result can be obtained within 5-10 minutes, and the method is simple, convenient and rapid and has high timeliness.

2. 113884607 METHOD FOR DETECTING MEDICINES SILDENAFIL AND N-DEMETHYLATED SILDENAFIL CN-04.01.2022
Int.Class GOIN 30/06 (7) Appl.No 202111360370.2  Applicant NANJING SIMOSLAB TESTING TECHNOLOGY CO.. LTD.  Inventor YANG YANFEI ‘ A

The invention discloses a method for detecting medicines sildenafil and N-demethylated sildenafil based on an LC-MS/MS. The method comprises the following step: taking 100 [mu]l of plasma sample. carrying
out simple protein precipitation treatment, and measuring the concentration of the sildenafil and the N-demethylated sildenafil. The method is simple in pretreatment. short in mass spectrurm acguisition time, low
in cost and convenient for large-scale clinical sample detection in a laberatery.

3. 110357890 COLLOIDAL GOLD TEST STRIP FOR DETECTING SILDENAFIL DRUGS, AND PREPARATION METHOD AND APPLICATION THEREOF CN-22.10.2018
Int.Class CO7D 487/04 (7) Appl.No 201310590661.7 Applicant SOUTH CHINA AGRICULTURAL UNIVERSITY  Inventor SHEN YUDONG

The invention discloses a celloidal gold test strip for detecting sildenafil drugs, and a preparation method and an application thereof The invention provides a sildenafil hapten, a sildenafil complete antigen, and a
sildenafil specific antibody having a high specificity. The colloidal gold test strip for detecting sildenafil drugs. provided by the invention, is prepared based on antigen-antibodyspecific binding. The preparation
method of the test strip has the advantages of simple steps and low cost; and the test strip can quickly. efficiently. sensitively and accurately perform multi-residue immunoassay on the sildenafil drugs to realize
rapid onsite detection of samples, meets market demands, and can be widely used in safety detection and primary screening of the sildenafil drugs in yang-strengthening health products.
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United States of 10,782 United States of 13,427 IMMATICS BIOTECH 1.030 ABTK 26,155 a6k 45/06 4714 1993 1 A 11,851
America America GMBH
ABIP 14.082 ablk 4568 1994 2 B2 6.757
PCT B.072 PCT B.072 PFIZER INC 725
co7D 10,076 ablp 4,476 1995 0 Al 6.078
China 5549 | BRISTOL MYERS SQUIBB 582
COMPANY CO7K 3.362 ablp 43/00 4.441 1996 1 Bl 2,785
China 3.9 Japan 4701
MERCK SHARP AND 433 CI2N 2,802 ablp 35/00 3.657 1997 4 B 1122
Republic of Korea 2,318 Republic of Korea 3.848 DOHME CO
GOIN 1.851 ablp 29/00 2.81 1998 15 Ab 576
European Patent 1.734 European Patent 2,030 BAYER PHARMA AG 389
Office Office co7c 1276 a61p 11700 2,637 1999 53 c2 219
GILEAD SCIENCESINC 375
Eurasian Patent 530 Canada 1.938 c12a 1166 ab1p 8/00 2,632 2000 164 Ad 144
Organization AUSPEX 360
Eurasian Patent 1.245 PHARMACEUTICALS INC ADIN 730 ablp 25/00 2477 2001 323 c 137
Russian Federation 32 Organization
VERTEX 310 ABTM 605 ablp 9/10 2407 2002 572 A3 131
Mew Zealand 1142 PHARMACEUTICALS INC
AZ3L 533 ablp 9112 2320 2003 Ba1 c1 48
Mexico 11086 TAKEDA 250
PHARMACEUTICAL ABTL 501 c07d 2180 2004 852 B9 az
India 1.089 COMPANY LIMITED
CO7H 443 ablk 31/519 2,067 2005 1.002 u 26
Brazil 1.048 PFIZER LIMITED 200
CO7F 426 ablp 3/10 2.054 2008 959 A2 24
Russian Federation 8982 NOVARTIS AG 155
C12P 386 ablp 13/12 1.861 2007 1.0 A3 24
Israel 802 SELECTA BIOSCIENCES 155
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1. 2010631327 7O FF w4 LTOLTHF 74 LN —FFHAF JP-24.09.2010
Int.Class C070487/04 (7) Appl.No 2010513874  Applicant P/RY b - ~UASF - TOKIY - <— - T Inventor b IILAF, LRASY - T4 N
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2. 2012513464 ATV I AT T —+FHEEARUFFOER JP - 14.08.2012
Int.Class CO70 215/44 (7) ApplNo 2011543511 Applicant ¥ +~SRFs—Z #7 3I0VEFP A=97—3F4 ¥ ¥ F4 #7 =a—3—% Inventor 7z *
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3. 2023503413 MZFh F - IEMERICL 2B EFABED-HO LT F 74 L RUROCKESH 0HE:: JP-30.01.2023

Int.Class ABIP9/10 () Appl.No 2022528562 Applicant AvF3 v bv > A/M—%T4 A WHAN)— FHATE— a—dMl—¥3x FJFIYT—33r Iwentor ¥z -Y»-7
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1. 2023093531 THE CONJUGATE OF THE TUBLIN ANALOGUE IS PROVIDED WITH A BRANCHED CONNECTION BODY. JP-04.07.202
Int.Class AB1K47/68 (7) Appl.No 2022061065 Applicant /A>3 3% FT4—I—%— MNq4dTvd Y—F—. , TLT+T4. Inventor ¥ %4, O/{—F I

PROBLEM TO BE SOLVED: Disclosed is a conjugate of a cell-binding molecule having a branched-binding [side-chain] conjugate and a tulip analog compound, which has a better pharmacokinetics in the delivery of a
conjugate compound and provides a much more accurate target treatment of abnormal cells. It is also intended to provide a method of branching and binding tulisin analogue molecules to a cell-binding ligand.
and a method of using a conjugate in the target treatment of cancer, infectious diseases and autoimmune diseases.

% MEANS FOR SOLVING PROBLEMS (v) The side chain-binding conjugated compound of formula [Ill]):

TIFF2023093531000482 1if35150

Tis an antibody. a single-chain antibody. an antibody fragment that binds to a target cell. a monoclonal antibody, a single-chain monoclonal antibody, a monoclonal antibody fragment that binds to a target cell. a
chimeric antibody. a chimeric antibody fragment that binds to a target cell. a domain antibody. a domain antibody fragment that binds to a target cell. an adonectin that mimics an antibody. a growth factor. a
colony stimulating factor. a nutrient transport molecule, and/or a cell-binding peptide.

SELECTED DRAWING: None

2. 2023528280 FOR EXAMPLE, 1-[[1H-PYRAZOL-4-YL] METHYL]-3-[PHENYL] -1,3-DIHYDRO -2 H-IMIDAZOLE-2-ONE DERIVATIVE AND RELATED COMPOUND AS GPR139 ANTAGONISTS FOR TREATING  JP-04.07.2023

DEPRESSION
Int.Class AB1P 25/24 () Appl.No 2022570530 Applicant EASEAETZETNS  Inventor EH 5

0
The present invention relates to compounds of formula [l). The present invention also relates to compounds of formula [I] for use as G protein coupled receptor 133 [GPR139) antagonists in methods of medical Ré R
treatment of depression. Alzheimer's disease, schizophrenia, drug dependence, sleep disorder, pain, and attention deficit hyperactivity disorder. Exernplary compounds are, for example, 1-[[1H-pyrazol-4-yl] R‘___N)kw
methyl]-3-[phenyl] -1.3-dihydre -2 H-imidazole-2-one denvatives and related compounds. The specification discloses synthesis and characterization of exemplary compounds, pharmacological data thereof, and ‘Z »
exemplary tablet formulations comprising the compounds of the present invention [eg. pages 100-143; examples 1-167; test examples 1 and 2; tables 1-4]. =<
JPEG2023528280000143.jpg2842 R o
3. 2023528281 FOR EXAMPLE, A 3-[[1H-PYRAZOL-4-YL] METHYL] -6'- [PHENYL] -2 H-[1,2’- BIPYRIDINE]-2-ONE DERIVATIVE AS A GPR139 ANTAGONIST FOR USE IN THE TREATMENT METHOD OF JP - 04.07.2023

DEPRESSION AND A RELATED COMPOUND.
Int.Class AB1P25/24 ()  Appl.No 2022570532 Applicant EEZER T &= Inventor B BS

0O R ge
The present invention refers to compounds of formula [l]. The present invention also relates to a compound of formula [I] for use as a G protein coupled receptor 139 [GPR139] antagonist in a medical treatment Rl
method such as depression, Alzheimer's disease, schizophrenia, drug dependence, sleep disorder, pain, attention deficit hyperactiity disorder, and the like. Exemplary compounds are, for example. 3-[[1H- N
pyrazol-4-yl] methyl] -6'- [phenyl] -2 H-[1,2'- bipyridine]-2-cne derivatives and related compounds. The specification discloses synthesis and characterization of exemnplary compounds, pharmacological data 8 | @
thereof, and exemplary tablet forrulations comprising the compounds of the present invention [eg. pages 83-110, examples 1-33, reference example 1, test examnples 1 and 2, tables 1-4].
JPEG2023528281000087.jpg2555
4. 2023093685 ANTI-IL1 RAP ANTIBODY AND ANTIBODY DRUG CONJUGATE JP-04.07.2023

Int.Class CO7K 16/18 ()  Appl.No 2023071416  Applicant 7IL—ZJ 1> HNq4FATs 2>, ara—MlasTv E  Inventor T4 2l 5F—

PROBLEM TO BE SOLVED: The antibody and ADC cornprise a composition and a method using an interleukin 1 receptor accessory protein [IL1 RAP] antibody and an antibody drug conjugate [ADC).

% MEANS FOR SOLVING PROBLEMS (v] In certain embodiments of the invention, the antibody or antigen-binding moiety thereof binds to an extracellular domain of IL1 RAP [SEQ ID NO: 286] or IL1 RAP. In yet another
embodiment of the present invention. the anti-IL1 RAP antibody drug conjugate [ADC] of the present invention [eg. the IL1 RAP antibody of the present invention conjugated to a toxin] is capable of internal
rruaratinn o another ermboadirment the antizll 1 BAP asrfibody droa coninnate TADC] of the orecent irvention i© cansble of imdocimn cell death of celle ardonerone o |11 BAE
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1. 2017207510 DUAL ANTI-PLATELET MEDICATION/ASPIRIN RESPONSE AND REACTIVITY TEST USING SYNTHETIC COLLAGEN JP-24112017
Int.Class GDIN 33/49 (7) Appl.No 2017145031 Applicant JNC CORP  Inventor WILLIAM M TROLIO
PROBLEM TO BE SOLVED: Te provide methods of determining anti-platelet medication sensitivity of platelets of an individual without using an animal-derived collagen as an agonist when the individual is on a dual NO
anti-platelet therapy of aspirin and anti-platelet medication.

MEANS: A method of determining anti-platelet medication sensitivity of platelets of an individual who is on a dual anti-platelet therapy of aspirin and anti-platelet medication is provided. which involves performing I M AGE

a Light Transmission Aggregometry Assay [LTAA] using synthetic self-assembling human type | collagen containing a polypeptide having a peptide fragment represented by a formula [I]. where X represents Hyp. Avmm!ﬁ
and n represents an integer in a range of 20 to 250. o ;
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2. 2015528567 AR 17 —47 EAVZIERM/MEE " 7AEY YIEES L URIGHEFAR JP-28.09.2015
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