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Method and device for controlling the wort flow from a lauter tun. < Z#Z&
Stippler K.; Wasmuht K.; Pritscher R. — RHEF

Anton Steinecker Maschinenfabrik GmbH — HFHFHEBEA

United States Patent — YRERTE

US 6761917 B 20040713 — {FHFIEH

WO 9503394 19950202 e—— Xt #F5F

19970815 — HEE#H

Germany, Federal Republic of 19930719 — [EBAIELEIEHR
20040713 — Fi

Patent — BEHEH

English — BFE IR
English: German — HIRDEZE J

This patent is related to EP 0 710 277. |In the brewing industry the processing
of the wort through the lauter tun is the longest stage in the preparation
of the wort. EP O 710 277 discloses a method to shorten the wort run-off time
with a flow control device that is adaptable to different types of beer, raw
material composition and operating conditions. The application describes the
flow measurements and calculations required to regulate the flow controller
and enable it to make the requisite upward adjustment in the wort throughput
rate in order to meet the target time.
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Non-gluten components. — 28
Various authors — EZ

The gluten proteins: Proceedings of the 8th Gluten Workshop, Viterbo
September 2003., Published by: RSC, Cambridge, 2004, 453-464

(19 ref.) — YRERE

Lafiandra D.; Masci S.; D'Ovidio R

I[SBN: 0-85404-633-X

Conference Article — EBHEH # R
English — EFiE /

The following papers are presented: 'A lipid transfer protein from faro
(Triticum dicoccum Schrank) and common wheat (Triticum aestivum L. cv
Centauro)’, by A. Capocchi, D. Fontanini, L. Galleschi, L. Lombardi

R. Lorenzi, F. Saviozzi and M. Zandomeneghi; "Evidence of a gene coding for
grain softness protein (GSP-1a) on the long arm of chromosome 5D in Triticum
aestivum', by L. Gazza, A. Niglio, F. Nocente and N. E. Pogna; and "Relationship
between sequence polymorphism of GSP-1 and puroindolines in Triticumaestivum

and Aegilops tauschii’, by A. Massa and C.F. Morris.

CEREAL PRODUGTS — FEEHLE
CEREAL PROTEINS; GENETIC PROPERTIES; PROTEINS; PUROINDOLINE; WHEAT;
WHEAT PROTEINS — HEHE
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BREF 2 PIMR—ZAFOMIICHTIREDEREZRET S.
=> FILE FROSTI — FROST! ZF74IIZA B
=> E TOMATO PASTE/CT 5 — JCT Za4—/L FT EXPAND 93
E# FREQUENCY AT TERM
E1 1 TOMATO OLEORESIN/CT
E2 1 TOMATO PAPRIKA/CT
E3 317 6 —-> TOMATO PASTE/CT — BFE (AT) WFEHET B EHPH S
E4 1 TOMATO PASTE PRODUCTS/CT
ES 5 TOMATO PASTES/CT
=> E E3+ALL — BTDEFREFZEFRT B8 +ALL F D17 T EXPAND T8
E1 5165 BT3 FOODS/CT
E2 919 BT3 PROCESSED FOODS/CT
E3 4048 BT2 VEGETABLE PRODUCTS/CT Wagy
E4 782 BT1 TOMATO PRODUCTS/CT
ES 317 --> TOMATO PASTE/CT — ABFE
E6 234 RT TOMATO CONCENTRATE/CT — EEZE
skokokkkokokokskk END  skokokoksk sk sk sk k&
=> § Eb+RT — “TOMATO PASTE” ZHEZZSHTHRET S
L1 491 “TOMATO PASTE”+RT/CT (2 TERMS)
=> E PROGESS/CT 5 — “PROCESS” ELUV35E%F /CT Z1—/L T EXPAND 338
E# FREQUENCY AT TERM
E1 1 PROCES SYSTEM/CT
E2 2 PROCESING/CT
E3 59 --> PROGESS/CT — BIFE (AT) HWEHEL LD
E4 1 PROGCESS AIR HEATERS/CT
E5 1 PROCESS AUDIT RECORDS/CT
=> E PROCESSING/CT 5 — MDEIZEZ T EXPAND § 3
E# FREQUENCY AT TERM
E1 4 PROGESSIN/CT
E2 1 PROGESSINF/CT
E3 41819 101 --> PROCESSING/CT — BFE AT) BHEETS
E4 1 PROCESSING ADDITIVE/CT
ES 1 PROGCESSING AGRICULTURAL INDUSTRY/CT
=> E E3+ALL — 2TDEFREFZEFRT B8 +ALL F D17 T EXPAND T8
E1 41819 --> PROCESSING/CT — ABFE
E2 877 NT1 AERATION/CT \
E3 199 NT2 WHIPPING/CT
E4 80 NT1 AIR CLASSIFICATION/CT
E5 864 NT1 ASEPTIC PROGESSING/CT
E6 52 NT2 ASEPTIC CANNING/CT
E7 442 NT2 ASEPTIC FILLING/CT > Tz &
E8 1122 NT1 AUTOMATIC PROGCESSING/CT
E9 281 NT1 BATCH PROCESSING/CT
ET0 112 NT2 BATCH FERMENTATION/CT
E11 41 NT2 BATGH MIXING/CT
E12 1225 NT1 BLANCHING/CT
E13 NT1 BLEACHING/CT
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E21 1635 NT1 CONGENTRATING/CT

E98 181 NT2 UHT STERILIZATION/CT

E99 465 NT1 SUGAR REFINING/CT

E100 462 NT1 UHT PROCESSING/CT

E101 14592 RT HEATING/CT — BEE

sokokskokokokokkk END  skokokskokokkkokok

=> § E1+ALL — “PROCESSING” DLEIFZFHFE

L2 106056 PROCESSING+ALL/CT (94 TERMS)

=> S L1 AND L2

L3 171 L1 AND L2

=> § L3 AND PY>=2003 — RUTDIEFHICKB =D/, 2003 ELUBIZCEITESAEED/C

30964 PY>=2003 RET S

L4 10 L3 AND PY>=2003

=> D TRI DT PY 1-10 — BHDETHEATEMHZEFL, NBEFZHEZT S

L4 ANSWER 1 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN

Tl System and method for producing concentrated food products with
fractionation concentration

SH PROCESSING

CT BEVERAGES; EQUIPMENT; EUROPEAN PATENT; FRACTIONATION; FRACTIONATION
EQUIPMENT; NON ALCOHOLIC BEVERAGES; PATENT; PROCESSING;
PROCESSING EQUIPMENT; RHEOLOGICAL PROPERTIES; SENSORY PROPERTIES; SOFT
DRINKS; TOMATO JUICE; TOMATO PASTE; TOMATO PRODUCTS; VEGETABLE
JUICES; VEGETABLE PRODUCTS; VISGOSITY; VISCOUS FOODS

DT Patent

Pl WO 2003024243 20030327

L4 ANSWER 2 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN

Tl Evaporation

SH PROCESSING

CT CONCENTRATING; DAIRY PRODUCTS; EQUIPMENT; EVAPORATORS; HEAT
TRANSFER; MILK™PROCESS DESIGN; PROCESSING: TOMATO
PASTE; TOMATO PRO IS; VEGETABLE PRODUCTS

DT Book Article

PY 2003 PROCESSING @ F 1z 3&

L4 ANSWER 5 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN

Tl Influence of tomato paste processing on the |inear viscoelasticity of
tomato ketchup

SH FRUIT AND VEGETABLE PRODUCTS

CT FAGTORS AFFECTING; FRUIT VEGETABLES; PARTICLE PROPERTIES; PARTICLE SIZE;
PROCESSING; RHEOLOGICAL PROPERTIES; SALAD VEGETABLES; SAUCES;
SENSORY PROPERTIES; TOMATO KETCHUP; TOMATO PASTE; TOMATO
PRODUCTS; TOMATO SAUCE; TOMATOES; VARIETIES; VEGETABLE PRODUCTS;
VEGETABLES; VISCOELASTIC PROPERTIES; VISCOSITY

DT Journal

PY 2004
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ANSWER 9 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN

Simultaneous transgenic suppression of LePg and LeExpl influences
rheological properties of juice and concentrates from a processing
tomato variety

FRUIT AND VEGETABLE PRODUCTS

CONCENTRATES; ENZYMES; EXPANSIN; FRUIT VEGETABLES; GENE EXPRESSION;
GENETIG MODIFICATION; PECTIC ENZYMES; POLYGALAGTURONASE;
PROCESSING; RHEOLOGICAL PROPERTIES; RIPENING; SALAD VEGETABLES;
TOMATO CONCENTRATE; _TOMATO JUICE; TOMATO PRODUCTS; TOMATOES;
TRANSGENIC TOMATOES; (EGETABLE CONCENTRATES; VEGETABLE JUICES; VEGETABLE
PRODUCTS; VEGETABLES

Journal

2003

TONATO PASTE D&

ANSWER 10 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN

Evaluation of heat and oxidative damage during storage of processed
tomato products. [1. Study on oxidative damage indices.

FRUIT AND VEGETABLE PRODUCTS

ASCORBIC ACID; BETA CAROTENE; CAROTENES: CAROTENOIDS; HEAT DAMAGE;
LYCOPENE; OXIDATIVE DAMAGE; PROCESSING; STORAGE; TOMATO

PASTE; TOMATO PRODUCTS; TOMATO PULP; TOMATO PUREE; VEGETABLE
PRODUCTS

Journal

2003
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ANSWER 1 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN
642606 FROSTI Full-text
System and method for producing concentrated food products with
fractionation concentration
Succar J.K.; Tishinski T.G.
ConAgra Grocery Products Co.
European Patent Application
EP 1429627 A2

WO 2003024243 20030327
20020919
United States 20010919
Patent
English
English
The invention relates to an improved method and system for preparing high quality
tomato paste and other food products affected by viscosity. The invention entails
the separation of the tomato juice into a thicker, highly viscous cake portion
and a thinner, less viscous serum portion. Mixture of the two portions after
respectively concentrating them yields a tomato paste having improved colour
texture, flavour and increased nutritional content. The invention provides an
economical food in view of its storage convenience, reduced shipping costs
increased supply and availability for other cooking requirements. The invention
reduces capital and energy costs associated with the use of evaporator, including
maintenance and cleaning due to burning effect
PROCESSING
BEVERAGES; EQUIPMENT; EUROPEAN PATENT; FRACTIONATION; FRACTIONATION
EQUIPMENT; NON ALCOHOLIC BEVERAGES; PATENT; PROCESSING;
PROCESSING EQUIPMENT; RHEOLOGICAL PROPERTIES; SENSORY PROPERTIES; SOFT
DRINKS; TOMATO JUICE; TOMATO PASTE; TOMATO PRODUCTS; VEGETABLE
JUICES; VEGETABLE PRODUCTS; VISGOSITY; VISCOUS FOODS
14 Jul 2004
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L4 ANSWER 5 OF 10 FROSTI COPYRIGHT 2004 LFRA on STN M Sk 2o
AN 638553 FROSTI Full-text
Tl Influence of tomato paste processing on the |inear viscoelasticity of
tomato ketchup
AU Valencia C.; Sanchez M.C.; Ciruelos A.; Gallegos C
SO Food Science and Technology International, 2004, 10 (2),
95-100 (18 ref.)
Published by: Sage Publications Ltd. Address: 6 Bonhill Street, London
EC2A 4PU, UK. Telephone: +44 (20) 7374 0645. Fax: +44 (20) 7374 8741

Email: subscription@sagepub. co. uk
[SSN: 1082-0132
DT Journal

LA English

SL English

AB The viscosity of tomato ketchup is an important processing and qual ity parameter,
and is influenced by the properties of tomato paste, which isused as an ingredient
The effects of finisher screen opening and breaking temperature of tomato paste
processing, and tomato variety on the |linear viscoelastic properties of tomato
ketchup were investigated using dynamic viscoelastic tests and particle size
distribution measurements. Viscoelastic properties of tomato ketchup were
related to tomato variety, particle mean volume diameter and water-insoluble
solids content of the tomato paste

SH FRUIT AND VEGETABLE PRODUCTS

CT FAGCTORS AFFECTING; FRUIT VEGETABLES; PARTICLE PROPERTIES; PARTICLE SIZE;
PROCESSING; RHEOLOGICAL PROPERTIES; SALAD VEGETABLES; SAUCES;
SENSORY PROPERTIES; TOMATO KETCHUP; TOMATO PASTE; TOMATO
PRODUCTS; TOMATO SAUCE; TOMATOES; VARIETIES; VEGETABLE PRODUCTS;
VEGETABLES; VISCOELASTIC PROPERTIES; VISCOSITY
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