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ALEXANDER LOWY, OF PITTSBURGH, PENNSYLVANIA.

PROCESS OF PRESERVING.

My invention relates to the process of
preservation of food products, and more par-
ticularly to beverages, and extracts or syrup
concentrates therefor, especially of the kind
having cocoa, as one of its essential constit-
uents. My invention still further relates to
beverages of the “soft drink” variety sold
bottled, ready to serve either with still or
charged carbonated water, and contemplates
its preservation so that it will not deterio-
rate in storage for indefinite periods by reas
son of putrefaction, fermentation, decom-
position as a result of the bacterial organism
content. .

As hitherto, preservatives have been added
to food products such as cocoa beverages
which form a permanent ingredient thereof,
and though efficacious in this direction are
objectionable because. their nature is such
as to affect in an undesirable way the taste
of the food products and in some instances
are injurious by reason of their toxicity.

Sterilizing treatments have also: been
adopted to avoid the addition of undesirable
agents and in that direction, heating of the
products has been practised with marked
degree of success. However, this method of
treatment has its objection, not only in the
refinement of heat control but because of the
adverse effect heat has upon the character of
the food product.

Of the sterilizing treatments I have tried.

for chocolate (cocoa-milk) milk or skimmed
milk beverages, the use of hydrogen peroxide
has been by far the most desirable, because of
the fugitive character of the active ingredi-
ent and because of the unobjectionable char-
acter of residue of the decomposition prod-
ucts thereof. This process, however, I have
found undesirable in some of its phases, be-
cause it is difficult to gauge the right amount

of hydrogen peroxide to be added. Also,

different milks possess very varying powers
of decomposing hydrogen peroxide, no doubt
due to the amount of catalase which they
contain. While this process renders the
milk composition suitable for immediate
consumption or suitable for storage for pro-
tracted periods of time, in this connection
the process is no better than heat treatment,

because on exposure the product is laid open-

to re-infection, particularly that occurring
subsequently in the handling and packing of
the milk product due to tﬁe rapid decom-
position of the hydrogen peroxide and the
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expenditure thereof by the catalase. The
oxygen nascent or otherwise passing off from
the milk product is subject to rapid re-in-
fection partieularly under conditions mnor-
mally existing in the premises of manufac-
turers of syrup extract or bottling works.

I have found that a cocoa product may be
made which may be put up into forms such
as concentrates or syrups for use by the
soda-fountain dispenser or bottler, so that
either the concentrate or the final beverage
may be stored indefinitely without spoiling
or otherwise being rendered unfit for use,
by the treatment involving hydrogen per-
oxide, which will retard its decomposition
when in°combination with the food product
to be preserved or carrying on the treatment
under conditions which will retain the per-
oxide or its decomposition products in com-
binatien with the food product until ready to
be consumed.

I have further found that cocoa, more
particularly of the lower.fat content serves
to a marked extent to inhibit the rapid de-
composition of a preserving agent such as
hydrogen peroxide, which when used in con-

_nection therewith, will serve to prevent pu-

trefaction, fermentation, souring or decom-
position of flavoring syrups, concentrates, or
beverages. . ° .

This invention, therefore, has for its ob-
ject the provision of a preparation of a cocoa
flavored syrup, concentrate or beverage
either made with stilled or carbonated water,
or generally a soft drink flavoring com-
pound, syrup, concentrate or beverage in-
cluding a normally decomposable or ferment-
able food ingredient, which will remain un-
altered in storage and will not ferment,
putrefy, sour or otherwise decompose in
storage. ’

My invention still further has for its ob-
ject the provision of a method of preserv-
ing a cocoa flavored product such as syrup,
concentrate or soft drink beverages includ-
ing stilled or carbonated water or more gen-
erally to a method of preserving flavoring
syrups, concentrates or beverages, involving
hydrogen peroxide or its decomposition
products and which, upon subsequent han-
dling, packing, bottling or the like, will not
be re-infected so as to spoil, decompose or
ferment or otherwise become unfit for con-
sumption.

To attain these objects and such further
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objects as may appear or be hereinafter
pointed out, a more detailed description of
my invention follows. -

In practising my invention, I prepare a
sweetening batch preferably of sugar and
water to which is added cocoa and brought
to a boil. Thereafter, I chill or otherwise
cool the batch and then add hydrogen per-
oxide solution, preferably of a concentra-
tion (10 volumes) 8%. A mixture thus
made, can be canned, bottled or used as the
concentrate or syrup for soda fountain dis-
pensing or bottlers’ purposes, and will be

‘found to be free from the objectionable

decomposing or spoiling qualities of choco-
late products heretofore made. For making
beverages of the “pop” variety, additional
syrup, flavors, still or carbonated water may
be then added.

To obtain a cocoa product having un-
usually high keeping qualities, in the batch
above made, the cocoa used is of a low cocoa
fat content and for this purpose a cocoa 1s
chosen having a cocoa fat content of 13 to
18%. The hydrogen peroxide is preferably
added when the mixture has been cooled
substantially below 25° C., although a tem-
perature of between 25 to 30° C. will serve
to produce very good results. The hydro-
gen peroxide that is added should not be
less than 2 cubic centimeters per ounce of
syrup mixture.

In practising my invention as above out-
lined, I have found that I can use a lower
sugar concentration and .a high cocoa addi-
tion without the danger of having sugar
fermentation take place as in cases where
I prepare a flavoring concentrate. The ad-
vantage of this practice will be obvious
when it will be observed that ordinarily,
the sugar content is made so high as to be
in excess, and thus prevent alcoholic fer-
mentation.

As a more detailed outline for practising
my invention which is cited merely for the
purpose of illustration, I proceed as fol-
lows:—200 lbs. of sugar are mixed with
1314, gallons of water.

Before the entire sugar is in solution, add
60 lbs. of cocoa (preferably cocoa fat con-
tent 13 to 18%). The mix is then brought
to a boil. Cool, and at this stage or any
other time if desired, xdd 40 grams of salt
and flavors, vanillin, coumarin, vanillic ester
to taste.

The mixture is then further cooled pref-
erably below 25° C. though a temperature
of 25° to 30° C. will do.

There is then added 5 to 6 (preferably 5)
gallons of (10 valumes) 3% hydrogen per-
oxide. This mixture is preferably im-
mediately packed, bottled or canned to be
distributed to the bottler, or soda fountain
dispenser. Preferably, the resulting mix-
ture should be stored in a cool place. The
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batch thus made may be then diluted with
concentrated sweetening substances of the
carbohydrate variety. ‘

For purposes of making a “pop” bottle
drink, a mixture as above made is diluted
to the extent of about 1 to 1.5 ounces of the
mixture to 5.5 to 7.5 ounces of stilled or
carbonated water. In this connection, a
pressure of 15 to 30 lbs. is maintained in the
“pop” bottle or that equivalent to the addi-
tion of about 214 volumes of the modifying
gas preferably carbon dioxide. When thus
bottled, the hydrogen peroxide content
should be about 1.75 cc. of hydrogen per-
oxide (10 volumes) (3%) per 7 ounces of
fluid. ’

A cocoa mixture as made above will keep
indefinitely without spoiling or otherwise
being rendered unfit for consumption. The
hydrogen peroxide content persisting for a
period of time not heretofore obtainable and
preventing reinfection. Such conditions are
most remarkably achieved in the case of the
bottled product wherein hydrogen peroxide
or the decomposition products thereof in-
cluding nascent oxygen are retained therein
to prevent re-infection, particularly when
used in connection with thickening or en-
riching agents in the manner hereinafter
described.

The more preferably method to accom-
plish the preservation is to use the following
formula as for example:—10 gallons 82°
Baumé sugar syrup; 5 gallons of prepared
chocolate (cocoa, sugar syrup and flavor);
9 gallons of water; 60 ounces of H,0, (10
volumes) (3%).

Mix the above constituents and immedi-
ately bottle. Use 2 ounces of above mixture
to each 614 ounce bottle of “pop.” If a
milky characteristic is desired, suspend or
dissolve in the above batch 5 pounds of
powdered milk or skimmed milk.

In the final beverage which is preferably
put up into bottles containing about 7 ounces
of fluid beverage, there will be present about
1.7 cc. (10 volumes) (8%) hydrogen perox-
ide per the fluid contents preserved under
pressures corresponding to those normally
used in bottling such product.

Where it is desired to thicken or otherwise
enrich the product, whether a cocoa product
or beverage, or any other flavored product

. as above made, milk, malt, starches, gelatine,

food stuffs containing carbohydrates, pro-
teins, fats, mineral salts or vitamins may
be added.

It will be observed that the hydrogen per-
oxide having been added at a temperature
which will inhibit the rapid decomposition
of the hydrogen peroxide by the bacteria or
catalase ordinarily producing its decompo-
sition, the nascent oxygen will be liberated
slowly and serve to prevent bacterial
growth, fermentation, putrefaction or de-
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¢omposition which would otherwise take

Pplace to render the product unfit for use

after extended storage. 'The bottling of
this product, particularly in pressure bot-
tles with the amounts of the hydrogen per-
oxide assure its presence in quantities ad-
vantageous for the prolonged preservation
preventing re-infection after the initial
handling and treatment of the product. The
quantities of peroxide used are never such as
to adversely affect the quality or flavor of
the products.

It will thus be observed that I have, by
my method, procured a product having the
preserving or keeping qualities which other-
wise would normally induce re-infection.

Having thus described my invention and
illustrated its use, what I claim as new and
desire to secure by Letters Patent, is:—

1. The process of preparing a cocoa prod-
uct, having high preserving qualities which
includes preparing a mixture of syrup and
cocoa and then adding thereto a dilute solu-
tion of hydrogen peroxide under conditions
of control so tha! the rapid decomposition
of the hydrogen peroxide is inhibited and

" packing the resulting product.

2. The process of preparing a cocoa prod-
uct, having high preserving qualities which
includes preparing a mixture of syrup and
cocoa and then adding thereto a dilute solu-
tion of hydrogen peroxide while maintain-
ing the cocoa mixture substantially not high-
er than 30° C. and preferably below 25° C.,
so that the rapid decomposition of the hy-
drogen peroxide is inhibited and packing the
resulting product. .

8. The process of preparing a cocoa prod-
uct which includes adding to a mixture con-
taining cocoa of 2 -low cocoa fat content a
solution of hydrrgen peroxide and packing

“the mixture to retain hydrogen peroxide in _

the product in a substanti:ﬂly undecomposed .

condition.

4, The process of preparing a cocoa prod-
uct having high preserving qualities, which
includes preparing a mixture of syrup and
cocoa and then adding thereto a dilute solu-
tion of hydrogen peroxide at low tempera-
tures, further diluting the product with wa-
ter and retaining the product under pres-
sures of between 15 to 30 lbs. whereby the
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rapid’ decomposition of the hydrogen per-

oxide is inhibited.
5. The process of preserving a cocoa prod-
uct including milk which comprises adding

hydrogen peroxide thereto at temperatures

not higher than substantially 30° C. and
preferably below 25° C., and maintaining the
same under pressure so as to prevent the
rapid decomposition of the hydrogen per-
cxide. .

6. A preserving process for soft drink
beverages comprising mixing the ingredients
ordinarily used for the batch, cooling the
same, thereafter adding a dilute solution of
hydrogen peroxide at temperatures not
higher than substantially 30° C. and prefer-
ably below 25° C., further diluting with
water and immediately bottling the same.

7. The process of preparing a cocoa prod-
uct having high preserving qualities which
includes preparing a mixture of syrup, cocoa
and milk and then adding thereto a dilute
solution of hydrogen peroxide at low tem-
peratures so that rapid decomposition.of the
hydrogen peroxide is inhibited, further di-
luting the product with water and packing
the same. .

In witness whereof, I have signed this
specification, this third day of October,
A. D. 1925, :

ALEXANDER LOWY.
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