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เอกสารสิทธิบัตรยุโรป จากฐานข้อมูล http://gb.espacenet.com
เกี่ยวกับ ผลิตภัณฑ์กระเทียม (Garlic Product)  จำนวน 13 เรื่อง
ปราโมทย์ ธรรมรัตน์ และ พรวิสาข์  บุญยงค์
หน่วยสร้างสำนึกและพัฒนาประโยชน์จากเอกสารสิทธิบัตรเพื่อการวิจัยและพัฒนา (สสวพ) สกว

สถาบันค้นคว้าและพัฒนาผลิตภัณฑ์อาหาร มหาวิทยาลัยเกษตรศาสตร์ 0-2942-8629 ต่อ 626, 908
1. CN1409994 - 16/4/2003
PREPARATION METHOD OF SELENIUM ENRICHED GARLIC PRODUCT POSSESSING HEALTH CARE FUNCTION AND MEDICAL USE

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=CN1409994

2. CN1543848 - 10/11/2004
GARLIC PRODUCT

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=CN1543848

3. CN1579538 - 16/2/2005
GARLIC PROTEIN ZYMOLYSIS SERIAL PRODUCT AND ITS PREPARATION METHOD AND USE

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=CN1579538

4. JP2003135024 - 13/5/2003
GARLIC EXTRACT-CONTAINING FOOD PRODUCT OF WHICH GARLIC ODOR IS REDUCED

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=JP2003135024

5. JP2004121113 - 22/4/2004
DETAIL OF PRODUCT OF "ENZYME-STEAMED GARLIC"

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=JP2004121113

6. JP2005168321 - 30/6/2005
PRODUCT OBTAINED BY FORMULATING GARLIC EGG YOLK WITH WATER-SOLUBLE ORGANIC SULFUR COMPOUND COMPRISING S-ALLYL CYSTEINE, AND METHOD FOR PRODUCING THE SAME

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=JP2005168321

7. KR2002030839 - 26/4/2002
METHOD FOR MANUFACTURING FOOD PRODUCT BY USING RADISH, GARLIC, CHILI PEPPER, GINGER, MALT, SAFFLOWER SEEDS, GINGKO NUTS, UNREFINED SALTS.

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=KR2002030839

8. KR2003026941 - 3/4/2003
GARLIC-BEAN TEA PRODUCT

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=KR2003026941

9. NL1015980C - 25/2/2002
NUTRITIONAL SUPPLEMENT, E.G. USEFUL FOR PROTECTING THE HEART AND VASCULAR SYSTEM, COMPRISES A GARLIC PRODUCT TOGETHER WITH A SOYA PRODUCT AND/OR AN OLIVE LEAF PRODUCT

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=NL1015980C

10. RU2191498 - 27/10/2002
COMPOSITION FOR PREVENTING PREMATURE FALL DOWN OF ONION AND GARLIC SEED VESSELS AND PROTECTION OF AGRICULTURAL PRODUCT DURING THEIR STORAGE

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=RU2191498

11. US2002034566 - 21/3/2002
METHOD FOR MAKING IMPROVED GARLIC PRODUCT

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=US2002034566

12. US2004258815 - 23/12/2004
METHOD FOR MAKING IMPROVED GARLIC PRODUCT BY FREEZING

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=US2004258815

13. US6197354 - 6/3/2001
METHOD FOR MAKING IMPROVED GARLIC PRODUCT

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=US6197354


2/18

