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Abstract:

(W0201005959)

Provides are improved methods for storing platelets and oo

compositions that contain stored platelets for use in s0. 4

transfusions. The method entails obtaining a platelet 40 w— . P Y T woak opimal

concentrate from blood obtained from an individual and holding * ZE ‘ . .

the platelet concentrate in at refrigerated temperatures under an
atmosphere having a pressure of from 3.5 to 5 bars comprising
more than 65% xenon and for at least one week. Also provided
is a refrigerated composition that contains a platelet
concentrate, wherein the platelet concentrate contains xenon,
and wherein the platelet concentrate has been isolated from an
individual for at least seven days.
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¢ Abstract:
(WO201005968) heart rate
Provided is a method for storage of live crustaceans. The 200
i | . 180 ~—— Xenon ~#-~ control

method is performed by causing the live crustacean to enter 160 L
into an anesthetized state by exposing the crustacean to a 140 N

combination of xenon and oxygen, cooling the anesthetized live 120
crustacean to a temperature of 1°C to 10°C to cause the 1gg \\\
\!

crustacean to enter into a state of anabiosis, and storing the live 60

crustacean in the state of anabiosis under ambient pressure at 40 \}‘
1°C to 10°C under from 90% to 100% humidity. Also provided is 23 TN, r———

a container containing a plurality of live crustaceans that are in

a state of anabiosis via performance of the method. N S N R
AN SR SRS RS

time
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¢ Abstract:
(EP2723297)
. . . 24

A system, method, and device for preserving blood and its | 28
components is described. The system and method generally 4 ‘ A
include a device having a body defining a chamber, the |
chamber being configured to receive at least one bag ‘
containing blood or its components, the at least one bag being |
permeable to gas, for example, xenon. A cover is hermetically ‘ \26
sealable to the body. An inlet is in fluid communication with the 27/ i \
chamber. A pressure indicator is configured to indicate pressure | 25
in the chamber, the pressure indicator including a conduit 20\/\ \

containing a liquid. A portion of the conduit is transparent such | \
that the liquid is visible. A source of pressurized gas, such as /\/J
xenon, is provided to provide the pressurized gas to the 21/

chamber. (From US2013157249 Al)
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¢ Abstract:
(W0200775611) 120
The present invention provides a method for producing frozen 100 +
dough which can be directly transferred from freezer to oven 2 80t
without a proofing or thawing step. The process comprises 5 60+
mixing the dough ingredients, forming gas nucleation sites, $ -
exercising the dough by subjecting to cycles of pressure 201
differentials and freezing the dough. The frozen product can be e
transferred directly from the freezer to an oven for baking. L LS LSS S
Area (square microns)
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Abstract:
(EP2934111)

A method and a platelet concentrate preservation device for
platelet concentrate storage. A method includes at least partially
saturating platelet concentrate xenon, and storing the platelet
concentrate at less than 15 C in a generally horizontal position.
A device can be used to store blood, blood products, or
combinations thereof that may or may not be under pressure.
The device includes a chamber having a cavity. The chamber
includes first and second chamber parts that form the cavity
when releasably connected together. The cavity is designed to
receive at least one bag that contains the blood, blood products,
or combinations thereof. The device also includes a high-
strength casing and includes a chamber cavity. The high-
strength casing includes first and second casing parts that form
the chamber cavity when releasably connected together. The
chamber cavity is designed to receive the chamber. (From
US2015305324 A1)
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¢ Abstract:
(W0O2009126548)

Provided are methods for preparing edible aquatic animals for
storage by placing a living aquatic animal into a medium
containing trehalose, allowing the live animal to remain in the
trehalose solution for a period of time, and removing and
processing the animal for storage and/or use for human
consumption. The medium may contain a sugar alcohol, such
as maltitol. Also, the living aquatic animal may be placed in a

medium containing an acid, such as citric acid.
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Abstract. b2 Wi ERY GEER% Ak
(EP29.34178) - - . THA/EE 12-20 5-40 15
An edible foamable composition that is whippable and is stable "~ ]
in temperature above freezing. The composition includes fat, FLAT (Wl 2 FME HGDS, 04-0.8 0-2 0.5
emulsifier, water, and calcium carbonate particles. The  BHRIEFRLL4EE,
composition can further including one or more additives T 5 T 3L B )
selected frgm the grqup consisting of preservative's., protein, BAR (BIRE R 0.5.2 0.05-8 |
salt, flavoring, coloring agent, sweetener, stabilizer and
thickener. (From US2014170289 A1) TRERYS 0.3-0.7 0.05-15 0.7

Gy allbt bl 0.01-1 0-2 0.5
(Wlan s )
B B (fl L AL AR ) 0.05-0.2 0-1.5 0.1
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« Abstract: , - .
pan— TR 1 i I | 4 P 2 H FLER KL, | A,
(EP2760991) eS| & Twﬁ # ‘J Mm% | p A, | T
A method for platelet preservation comprising placing a - m, K& el mM
composition comprising platelets in a gas mixture comprising | .. B 0 100% |77 0.6 184
xenon and oxygen under pressure of about 0-10 Bars at a first | 2 = XS5 93% 7.2 10.6 11.8
temperature of about 18° C.-37° C. for a first period of time, and i
then subsequently cooling the composition to a second |3 X4 |14 41% 73 10.4 12.5
temperature of about 0,1° C.-6° C., and holding the composition | , 0,0% |14 49% 8.1 1.6 125
und.er the pressure and in the second temperature for a second z 0,-5% > 6% 8.1 G .
period of time. (From US2014227678 Al)

6 0,-13% |14 93% 7.4 8.0 16.2
7 0,21% |14 45% 7.4 7.7 12.1
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Abstract:
(EP2672812) et it ot o S
Provided is a method for reducing apoptosis in nucleated cells.
The method entails holding nucleated cells in a container and
adding a gas containing xenon to the container so that the Fig. 1A | °*
pressure inside the container reaches between 0.5 to 4.0 Atm ®
above ambient pressure; holding the container at between 0.5 o
to 4.0 Atm above ambient pressure for a period of time during °
which the temperature in the container is between 22° C. and
37° C.; lowering the temperature in the container to between % ot monocytes (. of gaed et pac 5000 evaris)
0.1° C. and 10° C. while maintaining the pressure of 0.5 to 4.0 )
Atm above ambient pressure and holding the container for a |
period of time; and reducing the pressure in the container to
ambient pressure and increasing the temperature to 22° C.-37° Fig. 1B gy

C. By performing these steps, the cells undergo less apoptosis
than a reference. (From US2013344596 Al)
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¢ Abstract;

(W02009135216)

Flour may be treated to denature the proteins and modify
starches. The invention includes methods and systems for
determining whether to use treated flour or untreated flour. The
invention also includes methods and systems for determining
whether to treat flour or not.

Provide a microprocessor programmed to determine a customer
margin differential (*CMD”).

Operating the programmed microprocessor so that the CMD is
determined.

Determining whether the CMD s a positive number.

Indicating selection of treated flour if the CMD is a positive
number.
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