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Foods or foodstuffs; Their preparation or treatment
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Medicinal preparations of undetermined constitution containing material from
algae, lichens, fungi or plants, or derivatives thereof, e.g. traditional herbal
medicines
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Sweetmeats; Confectionery; Marzipan; Coated or filled products
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Frozen sweets, e.g. ice confectionery, ice-cream; Mixtures therefor
[~ ] =) A ~ [
VUUNITULLBLLUN LYY Qﬂﬂ’ﬂﬂ Ulﬂﬁﬂim; UIDNWNAUNU

= a do a‘
UN5U5ZANTIIUIU 0 (594

a3

Cheese; Cheese preparations; Making thereof
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Biocides, pest repellants or attractants, or plant growth regulators containing
plant material, e.g. mushrooms, derris root, or extracts thereof
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7. il A61K35 Medicinal preparations containing material or reaction products thereof with
undetermined constitution
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8. i A23B7 Preservation or chemical ripening of fruit or vegetables
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9. i A23B9 Preservation of edible seeds, e.g. cereals
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10. ¥i4I0 B65D75 Packages comprising articles or materials partially or wholly enclosed in strips,
sheets, blanks, tubes, or webs of flexible sheet material, e.g. in folded wrappers
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