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Ekrem Soylu, mihendislik egitimi esnasinda kurdugu bir start-up’in ardindan 2000 yilinda Turkiye’nin en buayuk patent
blrolarindan birinde fikri haklar kariyerine baslamistir.

2005 yilhinin basinda Bosch Ev Aletleri Grubunun Turkiye’deki fikri haklar departmanini kurmustur. Sirketin ABD ve
Avrupa’daki patent bdlimlerinde gesitli gérevler almigtir. 10 yili agkin bir stire yonettigi departman ile sirketi, Turkiye’nin en
¢cok ulusal patent bagvurusu yapan ikinci firmasi haline gelmis ve bagbakan tarafindan édullendirilmigtir. 2015’ten itibaren
ise Turkiye'nin yani sira Rusya, Orta Dogu ve Afrika’ya uzanan cografyada boélgesel fikri haklar yoneticiligini Gstlenmistir.

Turkiye'nin en blylk fikri haklar departmanlarindan biri olan Sanovel ilag'ta Patent Miidiirii olarak gérev almig ve diinya
capinda 3000’e yakin patent bagvurusuna sahip yilda 40 freedom-to-operate ve 60 patent yazimi yapan departmani
ydnetmigtir.

Kurucusu oldugu Soylu Patent A.$.’de arge merkezlerine freedom-to-operate ve diger fikri haklar ¢alismalara destek
vermistir.



Arge’de Patent Bilgisinin Kullanimi



Patent Arastirmasi

Hangi durumda ne tir bir patent arastirmasi yapilmali

1) Patent On Arastirmasi

AMAC: REFERANSI BULMAK

Yeni bir bulus fikri varsa, patent 6n arastirmasi yapilmasi gereklidir.
Sonraki streclerde resmi arastirma raporu yardimci olacaktir.

2) Rakip izleme (Patent Monitoring)

AMAC: ERKEN MUDAHALE

Aylik rakip aktivite izlemeleri igin ise resmi patent bilteni
yayinlarinda teknik alaninizdaki patent siniflari ve ana rakiplerinizin
basvurdugu patentleri incelemeniz gerekir. Patent izleme veya
bilten takibi adi verilir.

+ Eres onine services — European publication server

European publication server

Search

Statistics
Publication number e.g. EP2015641 Contents

with

3) Uretim Serbestisi (Freedom-to-Operate, Product Clearance) S e | e
AMAG: RiSK YONETIMI |

. . e e . . . . e . . DnsnEs Soevcee: ‘ l
Yeni bir trin fikri-konsepti varsa, henliz liretim ve benzeri
planlamalar yapilmadan énce calisma serbestisi (freedom-to- Peancton o
operate) calismasi yapilmalidir. Bu ¢alisma, planlanan Griinln tim .

ozellikleri i¢cin hedef pazarlarda, hangi oyuncunun hangi patent
hakkina sahip oldugunu gosterir. Burada sadece gecerli patentler
kullanilir.
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Patent Arastirma Stratejisi I St

= Her yere bakmak. Zaman/kazang?

80%

completeness

20% time / cost
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Temel Kavramlar



Uluslararasi Anlasmalar ve Mevzuat

Patent bulus sahibi ile toplum arasinda bir s6zlesme metni gibi yorumlanabilir:
. Bulus sahibi bulusuyla ilgili bilgileri kamuyla paylasir
. Toplum belirli bir siire icin yasal bir tekel hakki saglar

ONEMLI HUSUSLAR:

e Patent kanunlarinda, bulus sahibi icin «negatif hak» verilmektedir.
e Patent kanunlari, 3. taraflar icin hukuki kesinligi garanti altina alir.
* Patent kanunlari, Glkeseldir.

Ornek: A+B komponentlerini iceren bir bulusa patent korumasi alindiginda, bir rakibin
A+B ile calisan bir C komponenti gelistirip A+B+C’ye halen patent almasi mimkuinddir.

Ancak C’yi Uretemeaz.
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Uluslararasi Anlasmalar ve Mevzuat

Tiirkiye'nin Taraf Oldugu Anlasmalar

Paris S6zlesmesi

Richan hakkina (priority right) kaynak teskil eder. Rlichan hakki, bir bulusun, markanin
veya tasarimin tescil icin ilk miracaati yapildiginda basvuruyu yapana diger Uye Ulkelerin
Patent ofislerinde belirli bir slire dncelik verilmesini saglar.

ONEMLI HUSUSLAR
Patent suresi sinirlidir. 20 yil, 21 yil veya duruma gore daha uzun.

Ornek:

01.01.2016’da X firmasi Turkiye’de A+B komponentleri icin bir patent basvurusu

yapar, Y firmasi Almanya’da ayni konuda A+B icin Alman Patent Ofisine 15.11.2016’da
basvuru yapar. X firmasi Alman Patent Ofisine 01.01.2017’de patent basvurusu yaptiginda
Y firmasinin patent almasi engellenecektir.



Uluslararasi Anlasmalar ve Mevzuat

Tiirkiye'nin Taraf Oldugu Anlasmalar

Uluslararasi Patent isbirligi Anlasmasi (PCT)
Tek merkezden dinya capinda patent basvurusu yapmayi saglar. Ancak 30 ay sonra hangi
Ulkelerde koruma isteniyorsa, o iilkelerin patent ofislerine ulusal faz basvurusu yapilmalidir.

Senaryolar:

Dogrudan ulusal patent basvurusu yapilmasi ve richan hakkindan yararlanip PCT basvurusu
PCT basvurusu yapip, ulusal fazda tlkeye giris

PCT basvurusu yapip, Avrupa fazina giris ve Ulkeye donus.

Olasiliklar:

PCT basvurusu ile uluslararasi gecerli resmi arastirma raporu (Faz |)

PCT basvurusu ile inceleme similasyonu (Faz Il)

Basvuruyu devam ettirmeyip, sonradan karar degistirme (Gecikmeli ulusal faz)



Tiirkiye’de Patent Mevzuat Gelisimi

1879 tarihli «ihtira Berati Kanunu»

1995 tarihli «Patent haklarinin korunmasi hakkinda kanun hiilkmiinde kararname»
2017 tarihli «Sinai Milkiyet Kanunu»

Patent Kanunu patentlenebilir buluslar, patent kriterleri, prosedurler ve patent koruma
kapsami ile patent sahibinin haklarini tanimlar.

Turkiye’de Turk Patent ve Marka Kurumu (Turk Patent), Fikri Haklar Mahkemeleri,
Patent ve Marka Vekilleri sistemin ¢ ayagini olusturmaktadir.



Uluslararasi Anlasmalar ve Mevzuat

Turkiye’nin Taraf Oldugu Anlasmalar

Avrupa Patent Sozlesmesi (EPC) = e

Albaqla ;Il\x:letranbourg
Tek merkezden Avrupa ¢apinda patent
almayi saglar. Avrupa Patent Ofisi o

arastirma ve incelemeyi biinyesinde ctons rorig

Finland Romania
. o, . France San Marino
yapar, belge verir ve itirazlari Germary
’ Greece Slovakia
v . . Hungary Slovenia
Iceland Spain
degerlendirir.
Italy Switzerland
Latvia Turkey
Liechtenstein United Kingdom
Lithuania




Patent Tescil Suireci

Patent sliregleri tim dlinyada benzerdir.

0 12 ay 18 ay 2-3 yil

v

Resmi Richan Patent
Basvuru Sdresi  Yayini

. :

Patent Basvurusu Patent Arastirma Patent inceleme Belge Karari Portféy Bakimi

. Tarifname haz. . Resmi Arastirma . Patentlenebilirlik d Baglayici istemler e 3. Taraflar . Yenileme Ucretleri
. Resmi Basvuru . Rapor . Ofis Aksiyonu . Patentlenebilirlik . Degisiklikler

. istem Degisikligi . Gorilis gobnderme . Kapsam asimi . Lisans konulari

. Yayinlar . Tartismalar . itiraza cevap
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Patent Korumasi

Asikar?

. Teknigin Bilinen Durumu
Istem

Teknik karakter

Teknik olmayan karakter

Teknik katkisi bulunmayan bu kisim bulus basamagi degerlendirmesinde
kullanilamaz

Yenilik, Bulus Basamagi ve Sanayiye Uygulanabilirlik

Ceviri: Ekrem Soylu - 2020 (c) / Kaynak: EPO



Patent Anatomisi

Tarifname = Teknik + Hukuk

Koruma Kapsami:
ISTEMLER

A ilk yayin (istemler degisecek)
B belge yayini (kesinlesmis koruma)

Uygulama Saglayacak Bilgi
Fonksiyonel Koruma Tanimi
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Patent Anatomisi

Yayin Sayfasindaki Onemli Bilgiler

. Yayin Numarasi

. Patent Yayin Tarihi

. Patent basvuru (richan) Tarihi
Basvuru sahibi

. Bulus sahipleri

. Baslk, Ozet ve temsil resmi

EP 2762 412 A1

N [EE (AT RRMAR MO m
s (1) EP 2762412 A1
(12) EUROPEAN PATENT APPLICATION
(43) Date of publication: (51) Intcl:
06.08.2014 Bullotin 2014/32 BGSB 55020469 231 3140 @on
A23L 11015 8656 55118

(21) Application number: 13153983.5

(22) Date of filing: 05.02.2013

(84) Designated Contracting States:
AL AT BE BG CH CY CZ DE DK EE ES FIFR GB
GRHRHUIEISITLILT LULV MC MK MT NL NO
PLPTRORS SE SI SK SMTR
Designated Extension States:
BAME

(71) Applicant: Mars Incorporated
McLean,
Virginia 22101-3883 (US)

(72) Inventor: Schmidt Siegfried

27283 Verden (DE)

(74) Representative: Scholz, Volker et al
Boehmert & Boehmert
Pettenkoferstrasse 20-22
80336 Minchen (DE)

(54) Method of producing a packed food product

(57)  Method of producing a packed food product,
comprising: cooking a food product at a cooking temper-
ature of at least 100°C, introducing the cocked food prod-
uct into an atmosphere of superheated steam, the at-
mosphere of superheated steam containing less than 3%
of oxygen and having a temperature of at least 120°C,
drying the food product to an a,-value in the range from

0,70 to 0,92, in the superheated steam atmosphere,
packaging the food product in a packaging container and
hennetically sealing the packaging container, and food
product packed in a packaging impermeable to O, ob-
tainable by a method of any of the preceding claims,
wherein the food product has an a,-value in the range
from 0,70 to 0.92.

ve. 15001 PARIS (FR)
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° ° 1 EP 2762412 A1 2
Patent Anatomisi P R
Fig. 1.
[0001] The invention relates to a method of producing
) a packed food product, in which a foed product is cooked, [0009] The key parameters of the production method
- dried and in an of 5§ of the invention are cooking at atleast 100° C, introducing
. . et ee . steam, and also o a packaged food product produced the cooked food product into an atmosphere of super-
Pate nt ta r I fn a m es I b O I u m I e rl using the method. heated steam or an atmosphere of superheated steam
lwﬂii A method of (s Kind 15 Known from, for exam- consisting of water vapour and residual air and containing
ple, DE 102 007 037 606 Al, the food product being con- less than 3 % oxygen and having a lemperalture of at
ventionally dried as a rule down to an a,, value (active 708 least 120° C, and drying the product in the atmosphere
water content) of about 0.60 or 0.65. The reason for such of superheated steam to an a,, value ranging from 0.70
H dryingisthatith: far always been to 0.92, the a,,, value preferably being at least 0.86, and
Te k n I k A I a n assumed that if the a,, values were higher, uncontrolied packaging the product within the atmosphere of super-
growth of any microorganisms remaining in the product, heated steam.
such as bacteria, fungi, yeasts etc., would be unavoida- 758 [0010] Fig. 1 shows an apparatus which is suitable for
ble if the product were not subsequently sterilised. carrying out such a method, where the apparatus con-
[0003] More recent systematic studies on the growth sists of a cooking apparatus 2 and adrying and packaging
ofdifferent categories of microorganisms have, however, apparatus 4, which communicate with one another by
o\ . °1: shown that substantially less extensive drying of moist means of a lock 6.
Te k n Ig I n B I I I n e n D u r u m u starting products may still be suﬁicient under certaincir- §241 [0011] In the example illustrated, the cooking appara-
to obtain with satisfac- tus 2 takes the form of a ccoking tube, within which an
tory longterm storage stability. Whan a food product is atmosphere of steam at icp
dried in an atmosphere of superheated steam containing or at an overpressure is created. In the cooking tube,
less than 3 % O, and at a temperature of at least 120° there is a water supply 8 with a free surface 10, which is
Ctoan a,, value of only 0.92 at most, preferably nomore §250 heated by a heating apparatus 12, in this case a steam
B I A than 0.90, microorganisms are already killed off to a con- line. Above the free surface 10 of the water supply 8,
u u $ u n m a C I \> siderable extent, and it has been found that while some there is a conveyor belt 16 that can bedriven inatransport
spores may be able to survive the drying process, they direction 14, with a receiving end 18 above which is dis-
are nevertheless unable to grow any further at a,, values posed a delivery means 20 for a food product to be
of no more than 0.94, especially less than 0.92, 0.90 or 308 cooked, and a discharge end 22 located above the lock
0.86, provided the isher 6 and above which there may be a processing apparatus
. . itis still in the atmosphere of supevhsaled steam with an 24 for cooked food product, such as a cutting apparatus
Se kl I I erin Agl k I anmasi oxygen content of no more than 3 % by volume. for example.
[0004] On the other hand, whereas curtain microor- [0012] In operation, the cooking apparatus 2 can be
ganisms such as moulds and yeasts may still exhibit §35§ controlled such that inside the cooking apparatus 2, an
growth at a,, values of 0.80 and more, in some cases atmosphere can be generated that is largely or virtually
even 0.60 and more, they are killed in the course of drying completely free of air and oxygen, at a temperature of at
the product in the atmosphere of superheated steam and least 100° C. A conveying speed of the conveyor belt 16
therefore are likewise no longer relevant in the finished can be adjusted such that the food product requires a
Detayll Aglklama 4 i dwell time on the conveyor belt for its
[0005] The object of the invention is thus achieved by Vansponanon from the receiving end 18 to the discharge
\-’ a method of producing a packed food product in accord- end 22, during which it is cooked in the steam atmos-
ance with claim 1. phere. Depending on the nature and greatest cross-sec-
v Ui i nvi tional area of the product to be cooked, the dwell time
are described in the dependent claims. 458 can be at least 10 seconds, 30 seconds, 1 minute or 2
H [0007] The invention also relates to a food product minutes, and it can be up to 1 minute, 2 minutes, 3 min-
I ST E M L E R which is packed in a package that is impermeable to ox- utes or 5 minutes.
ygen in with cla-m 15. A further [0013] The drying and packaging apparatus 4 has a
of the i are il in the other housing 30, which is closed on all sides and on the lop
dependent claims. 5 side 32 of which Pt g 34 is provided for
[0008] The invention will now be explained by describ- the lock 6.
.e ing worked embodiments, reference being made to a [0014] Onan underside 36 of the housing 30, there are
drawing, in which an entry port 38 and an exit port 40 for the entry and exit
O Z et — ofa ing means 42. The container con-
Fig. 1 schematically shows an apparatus for carrying 59 veying means 42 conveys a continuous series of con-
\b out the method of the invention in accordance with tainers 44 (pouches, jars, cans...) into and out of the
a first embodiment, and housing 30.
[0015] Above the container conveying means 42 there
Resimler
2
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Patent Anatomisi

Patent tarifnamesi bolimleri

Teknik Alan

Teknigin Bilinen Durumu

Bulusun Amaci
Sekillerin Agiklanmasi
Detayli Agiklama
ISTEMLER

Ozet

Resimler
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1 EP 2762412 A1 2

Description

[0001] The invention relates to a method of producing
a packed food product, in which a foed product is cooked,
dried and packaged in an atmosphere of superheated
steam, and also lo a packaged food product produced
using the method.

[0002] A method of this ki n from, for exam-

lent) of about 0.60 or 0.65. The reason for such
vely ive dryingisthatith far always been
assumed that if the a,, values were higher, uncontrolied
growth of any microorganisms remaining in the product,
such as bacteria, fungi, yeasts etc., would be unavoida-
ble if the product were not subsequently sterilised.
[0003] More recent systematic studies on the growth
of different categories of microorganisms have, however,
shown that substantially less extensive drying of moist
starting products may still be sufficient, under certain cir-
to obtain d p with satisfac-
tory longterm storage stability. When a food product is
dried in an atmosphere of superheated steam containing
less than 3 % O, and at a temperature of at least 120°
Ctoan a,, value of only 0.92 at most, preferably no more
than 0.90, microorganisms are already killed off to a con-
siderable extent, and it has been found that while some
spores may be able to survive the drying process, they
are nevertheless unable to grow any further at a,, values
of no more than 0.94, especially less than 0.92, 0.90 or
0.86, provided the isher ically d while
itis still in the atmosphere of superheated steam with an
oxygen content of no more than 3 % by volume.
[0004] On the other hand, whereas curtain microor-
ganisms such as moulds and yeasts may still exhibit
growth at a,, values of 0.80 and more, in some cases
even 0.60 and more, they are Killed in the course of drying
the product in the atmosphere of superheated steam and
therefore are likewise no longer relevant in the finished
packed product.
[0005] The object of the invention is thus achieved by
a method of producing a packed food product in accord-
ance with claim 1.
[0006] Advantageous embodiments of the invention
are described in the dependent claims.
[0007] The invention also relates to a food product
which is packed in a package that is impermeable to ox-
ygen in with claim 15. A further
of the i ion are inthe other
dependent claims.
[0008] The invention will now be explained by describ-
ing worked embodiments, reference being made to a
drawing, in which

Fig. 1 schematically shows an apparatus for carrying
out the method of the invention in accordance with
a first embodiment, and

Fig. 2 shows a variant of the apparatus according to
Fig. 1.

[

45

[0009] The key parameters of the production method
of the invention are cooking at at least 100° C, introducing
the cooked food product into an atmosphere of super-
heated steam or an atmosphere of superheated steam
consisting of water vapour and residual air and containing
less than 3 % oxygen and having a lemperalture of at
least 120° C, and drying the product in the atmosphere
of superheated steam to an a,, value ranging from 0.70
to 0.92, the a,,, value preferably being at least 0.86, and
packaging the product within the atmosphere of super-
heated steam.

[0010] Fig. 1 shows an apparatus which is suitable for
carrying out such a method, where the apparatus con-
sists of a cooking apparatus 2 and adrying and packaging
apparatus 4, which communicate with one another by
means of a lock 6.

[0011] In the example illustrated, the cooking appara-
tus 2 takes the form of a ccoking tube, within which an
atmosphere of saturated steam at atmospheric pressure
or at an overpressure is created. In the cooking tube,
there is a water supply 8 with a free surface 10, which is
heated by a heating apparatus 12, in this case a steam
line. Above the free surface 10 of the water supply 8,
there is a conveyor belt 16 that can bedriven inatransport
direction 14, with a receiving end 18 above which is dis-
posed a delivery means 20 for a food product to be
cooked, and a discharge end 22 located above the lock
6 and above which there may be a processing apparatus
24 for cooked food product, such as a cutting apparatus
for example.

[0012] In operation, the cooking apparatus 2 can be
controlled such that inside the cooking apparatus 2, an
atmosphere can be generated that is largely or virtually
completely free of air and oxygen, at a temperature of at
least 100° C. A conveying speed of the conveyor belt 16
can be adjusted such that the food product requires a
predetermined dwell time on the conveyor belt for its
transportation from the receiving end 18 to the discharge
end 22, during which it is cooked in the steam atmos-
phere. Depending on the nature and greatest cross-sec-
tional area of the product to be cooked, the dwell time
can be at least 10 seconds, 30 seconds, 1 minute or 2
minutes, and it can be up to 1 minute, 2 minutes, 3 min-
utes or 5 minutes.

[0013] The drying and packaging apparatus 4 has a
housing 30, which is closed on all sides and on the top
side 32 of which an opening 34 is provided for connecting
the lock 6.

[0014] Onan underside 36 of the housing 30, there are
an entry port 38 and an exit port 40 for the entry and exit
of a container conveying means 42. The container con-
veying means 42 conveys a continuous series of con-
tainers 44 (pouches, jars, cans...) into and out of the
housing 30.

[0015] Above the container conveying means 42 there




coccus aureus i§ also preciuded.
41 Claims
LIST OF REFERENCE NUMERALS

Patent Anatomisi

1. Method of producing a packed food product, com-
prising:

- cocking a foed product at a cooking tempera-
ing apparatus ture of at least 100°C,

- infroducing the ceoked feod preduct into an
atmesphere of superheated steam, the atmos-
phere of superheated steam containing less
Heating apparatus {steam line) 5 than 3% of oxygen and having a temperature of

Cooking apparatus

Patent tarifnamesi bolimleri

Direction of transport atleast 120°C,”
Conveyor belt  ~ - drying the food product o an a_-value in the
Te k n i k AI a n Receiving end range from 0.70 to 0.92,
Teknigin Bilinen Durumu _ ‘ »
Bulusun Amaci
T EP 2762 412 A1 ]
- in the superheated steam atmosphere, pack- ~ 15. Food product of claim 15, wherein the a,-value is
. . aging the food product in a packaging container 0.86 or higher,
Se kl I I e rl n Agl kI a n m a SI and hermetically sealing the packaging contain-
er. 16. Food preduct of claims 15 or 16, wherein the pack-
s aging contains a protective gas, in particular CO, or
2. Method of claim 1, wherein the superheated steam N, B
atmosphere during drying Is maintained at atemper- -
ature of at least 130°C. 17. Feod preduct of any of claims 15 to 17, wherein an
D etay I | Ag | k I a m a oxygen content in a gas space inside the packaging
3. Method of daim 1 or 2, wherein the feod product is 10 confainer is 3 % by vol. of less T
cooked in water, saturated steam or superheated .
steam.

H 4. Method of claim 1 or 2, wherein the food preduct is
ISTE M L E R cooked in an exiruder and is directly extruded into 75 .
the atmosphere of superheated steam. « Nam e Of th e gam e IS
5. Method of claim 4, wherein the food product is dried h I H d
during a drying time of at least 20 seconds, 30 sec- t e C alm )) JU ge

—~ onds, 40 seconds, 1 minute, 2 minutes, 5 minutes 20
Ozet ar 10 minutes Rader

6. Method of any of the preceding claims, wherein the
food product is pastewrized by drying during at least
2,3,4,50r 10 minutes, at a femperature of at least 25

BANA TAIA TEOA BASA GEYA ANCA .. ACEA

Resimler
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Koruma Cesitleri
(Neyi artyoruz?)



Patent Korumasi

Bulus Bildirimi Uriin (Formdil, Ozellik)

Mekanizma, Algoritma

Patent Basvurusu

Uretim Metodu

Kullanim
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United States Patent oy 3,998,975

Ornek 1, Pringles - Uriin b nam
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DEHYDRATED POTATO KOOINE INDEX-X

Susuz pismis patates ve su ile hazirlanan ardindan kizartilan bir hamur ile patates cipsi trln( ve prosesidir.
Hamur, iyodin indeksinde agirlik oraninda %0 ila 6 arasinda lipid icerigine sahiptir.
(Grafikteki tarah bolge alanlari korunuyor)
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March 3, 1970 F.J. BAUR ETAL 3,498,798

Ornek 1, Pringles - Ambalaj e e

1) Minimum bos alan saglayacak sekilde bir kompakt paket ile es biyuklikte cips seklinde atistirma gida Grininin
paketlenmesi igin bir metot.

P&G, 1966
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Ornek 1, Pringles - Metot

United States Patent

111 3,608,474

(72] Inventor  Alexander L. Licpa
Cincinnati, Ohio

[21] Appl.No. 862,557

[22] Filed  July 14,199

123] Division of Ser. No. 683,083, Oct. 31, 1967,
‘abandoned, Continuation-in-part of Ser. No.
569,278, Aug. 1, 1966

[45) Patented  Sept. 28,1971

[73] Assignee  The Proctor & Gamble Company
Cincinnati, Ohio

(54] APPARATUS FOR PREPARING CHIP-TYPE

PRODUCTS
6 Claims, 11 Drawing Figs.

99/ ),
,99/427, 99/448,
99/450, 118124, 118/30, 118/308, 222/317,
302/49
151] Int.CL A23
[50] Fieldof 83/99;
99/100,179, 207, 3 403,407,

427,426,443, 448, 450; 118/24, 30, 308,
222/317;302/49
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2,907,268 10/1959
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3,294,545 12/1966
3,297,450  1/1967
Primary Examiner—Billy J. Wilhite
Attorneys—Fredrick H. Braun and Richard C. Witte

ABSTRACT: Mcthod and apparatus for continuously prepar-
ing fried products from a sheet of edible dough including an
infecd conveyor to carry the shect of dough; a cutter for
cutting pieces the desired size from the sheet; a shaper-mold
utilizing movable, apertured mold halves to shape the cut
pieces to the desired surface conformation and hold them dur-
ing subscquent processing; and a reservoir containing a frying
medium through which the shaped, restrained picces are
passed until they are fried o a crisp state. The fried objccts as-
sume a final shape defined by the shaper-molder.

g}w} e o Yo i B o)
o s O IR B
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Hamur tabakasindan uriinler formlamak ve kizartmak igin aparat olup, sonsuz bir konveyorde desteklenen tasima vasitalari, hamur
tabakasindan sekilli hamur kesmek igin vasitalar, her bir yarim bahsedilen kesme vasitalarinin altindan periyodik olarak gecerek kesme
vasitalarindan hamur kisimlari almak tzere, bahsedilen konveyor ile hareket edecek sekilde desteklenen en az bir gift benzer sekilde
konfigire edilen kalip yarilari, bahsedilen kalip yarilarinin sahip oldugu kalip yarilari dig yuzeyleri ...icermesidir. P&G 1969.
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Ornek 1, Pringles - Metot

Hamur tabakasindan Uriinler formlamak ve kizartmak icin aparat olup,

sonsuz bir konveyérde desteklenen tasima vasitalari,

hamur tabakasindan sekilli hamur kesmek i¢in vasitalar,

her bir yarim bahsedilen kesme vasitalarinin altindan periyodik olarak gecerek
kesme vasitalarindan hamur kisimlari almak lzere, bahsedilen konveyor ile
hareket edecek sekilde desteklenen en az bir ¢ift benzer sekilde konfigilire edilen
kalip yarilari,

bahsedilen kalip yarilarinin sahip oldugu kalip yarilari dis ylizeyleri ve bunlarin ig
yuzeyleri arasinda iletisim saglar bicimde ve zit ylzeylerinden bir tekil hamuru

almak ve angaje olmak igin birlikte hareket eden goklu agikliklar,

kalip yarilarini agmak igin vasitalar ve kalip yarilarini, zit yiizeylerinin 0,03’den 0,08
inge bir mesafede alanlari boyunca benzer aralikli kapatmak Uizere vasitalar,

hamur kisimlari taginirken isitarak yenebilir cipsler elde etmeyi saglayan isitici
vasitalar icermesidir.

P&G 19609.
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(3rnek 2, Biscolata Chocochips — Design-Around / Metot

Ince cikolata parcalari, 6zellikle de cikolata dilimleri (5) iiretme ydntemi

olu s
P 5—/
burada cikolata eritilmis haldedir ve bir tasima aleti (2) (zerine diiz,

ince pargalar seklinde tedarik edilir

tasima aleti (izerinde katilasmasi saglanir, 77

AN

N i1

S A e e

diiz, ince cikolata pargalarinin tasima aletinin (2) en az bir sonsuz,

esnek tasiyici banti (3) lizerinde birbirinin ardi sira konulmalaridir

ki burada s6z konusu tasiyici bant (3) daha sonra capraz sekilde N
kivrilmakta bdylece pargalar katilasmadan ©6nce bir kanal T VPPV

olusturmaktadir

soz konusu kanal iginde yatan ve tasiyic bantla (3) birlikte kivrilan
parcalar kivrilmis sekillerini koruyacak sekilde yeterince katilasana dek
tastyicl bant (3) bu kivrik konumda tutulmaktadir.
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Ornek 3, Nestec - Kullanim

Bir tropikalizasyon ajanindan asamali olarak su ve/veya nem tahliyesi bir seliiloz
aktivitesine sahip enzim hazirligi kullanimi olup, bir sivi yag komponenti ve suda
¢ozlinemeyen gida katki maddesinin sivi yag komponentinde ¢6ziinen, su
ve/veya nemlendirici yukli su emen ¢oklu sayida pargaciklarini icermesidir.

Alt istemlere gore su emen gida maddesi, limon, bugday, elma, yulaf veya
patates lifidir.

Temel amag, dogal lifler katarak gikolatanin erime sicakhigini yikseltmektir.

NESTEC, 2015
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[Continued on next page]

(54) Title: COMPOSITION AND METHOD OF TROPICALIZING CHOCOLATE

. (57) Abstract: The present invention
Fig. 1 relates 1o fat based tropicalizing agents’
compositions, to methods for the pre-
paration thereof, 10 methods of tropic-
alizing chocolate or analogues thereof,
and to chocolate or analogues of
chocolate containing the tropicalizing
agenls.
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Patent Koruma Kapsami

Koruma kapsami istemler tarafindan
belirlenir.

Bagimsiz istemler, bulusun koruma
talep edilen tim esas unsurlarini
barindirmak zorundadir.

Bagimli istemler ise bagl olduklari
istemlerle birlikte yorumlanmalidir.

Bir patentin, bagimsiz istemi iptal
edilse bile bagimli istemleri
gecerliligini korumaktadir.

1.A+B, 2. A+B+C, 3. A+B+C+D
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Calisma Serbestisi Kavrami



Patent Arastirmasi — Freedom-to-Operate

Calisma Serbestisi (FTO veya Product Clearance) hedef pazarlarda gecerli olan patent
haklarinin tespitine yonelik kapsamli bir patent arastirmasi ve arastirmaya konu olan
konseptin uygun sekilde degistirilmesi icin bir hukuki gorisu iceren raporu kapsar.

GEREKLILIK KAPSAM RISKLER

Rakiplerin fikri haklarinin Sadece hedef pazarlar icin Patent tecaviiz davalari,
erken tespiti, Grin ile ilgili ve sadece hukuki ihtiyati tedbir karari, lisans
sinai mulkiyet hukuku gecerliligi stiren ve yargilama masraflari,
kaynakli risklerin ortadan patentlerin koruma sozlesme kaynakli riskler.
kaldirilmasini saglar. kapsamlari tespit edilir.

FTO’ya pazara sunulmasi planlanan Grinin konsept tasarimlari ortaya ciktiginda
yapilir ve guncellemeler geldikce devam ettirilir.



The Many Layers of a Patent Search

Depth 1: Internet Search

Depth 2: Database Search

Depth 3: Universities/Museums

Depth 4: Physical Proof,
Technologists & Experts

Depth 5: Product Analysis &
Engineering Archives

Kaynak: EPO



Arastirma Stratejisi

Anahtar Kelime Arastirmasi Teknoloji Sinirlarinda Arastirma
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Patent Jargonu

writing instrument = pen ar e e P

22 075 A1

a plurality of balls = ball bearing

spherical object
with floppy filaments
to promote sure capture = toy ball

Kaynak: EPO



photo-transmitting device = LED (light-emitting diode)

N

arrangement for tapping = current collector

power from N 2

an electrical cable ¥ /18 2 ’
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elongate member

door or window

wing

Kaynak: EPO



energy-storing means = spring

fastening means = nail, screw or rivet, etc.

=

123

Kaynak: EPO



a flexible member = membrane or
diaphragm

locking means = U-shaped retain
etc.

Kaynak: EPO



water- and oil-repellent surface

water-soluble or water-dispersible
polymer

superabsorbent
expanded styrenic (co)polymer
polyisoprene

ionomer

graft copolymer of vinyl aromatic
monomers on a butadiene rubber

aromatic polyester

Teflon®

polyacrylic acid (salt) or polyvinyl
alcohol

gel of polyacrylic acid (salt)
polystyrene foam; Styrofoam®
natural rubber

copolymer of ethylene and salts of
acrylic acid

ABS (the plastic of which LEGO bricks
are made)

PET (polyethylene terephthalate)



Arastirma Stratejisi

Yapisal Unsurlar:
Konstruktif sinirlarla tanimlanan fiziksel varliklar
Ornegin: a rod, a screw, an RC-circuit

Fonksiyonel Unsurlar: halen fiziksel varliklar, ancak ¢alisma fonksiyonu veya
elde edilen etkiler agisindan tanimlanmistir.

—(fonksiyon)-er: a container, a comparator;

—(fonksiyon)-ing means fastening means, detecting means;

- means for... means for measuring;

- adapted to, configured to unit configured to compare A with B;
- such that...

-..in use..

Kaynak: EPO



Arastirma Stratejisi

Siniflar
CPC/IPC/FI/F-terms

Referanslar.

Referanslar
Bibliyografik linkler
Atiflar
(aktif/pasif)
isimler (Basvuru
sahibi, buluscu)
indeksleme Kodlari
Siire Sinirlari

Kelimeler
indeksleme
terimleri
Text tanimlar
Es anlamlilar
Anahtar Kelimeler

Kaynak: EPO
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Kapsamli arastirmalar Ui¢ ana
komponente baghdir: Sinif, Kelimeler,
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oESCRIPTION > D2
Arastirma Stratejisi = e\, @“’ &
3 J —@ﬂijy—‘iﬂ . —
[ AN
_ KAYNAKLAR
ETKILER Konsept tasarimi
Sirket arsivi
Tek. Bil. Durumu
ESDEGERLER, Arastirmaci Bilgisi
ES ANLAMLILAR, Teknik yayinlar
ILISKILILER
ARACLAR
Sozlikler
Sorgu hazirlama
asistani

Kaynak: EPO
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Arastirma Stratejisi owe T @ / e\ i
\

istemleri Oku

\ 4

= B{tln bagimsiz istemleri belirle

. ) ) » jstem agaci olustur
Istemleri Analiz Et 35 ? )
= Hangiyapilanma, hangi isteme

karsilik geliyor?

\ 4

Arastirma Konseptleri Cikar Bulusun OziUnd Tanimla

\ 4

Son Analizi lyilestir

A

v

istemlerle Tarifnameyi
Karsilastir

\ 4

Tarifnameyi incele

Kaynak: EPO



ee o . nahtar kelime tablosu
Arastirma Stratejisi + Snflanm kesigim

= Yeniden fokuslanma (PSA)

Sinif 2

Sinif 3



Patent Arastirmasi

Google Patents Az Bilinenler

Bir nokta kullanarak (.) Espacenet’teki (_) gibi:
spiro.acetal kelimesi hem «spiro «ve «acetal ile bitisik spiroacetal’i arayacaktir.

Asterisk kullanarak nw operator calistirabilirsiniz. Fruit * * fly sorgusu ile terimlerin iki
kelimeye kadar ayrildigi sonuclara ulasabilirsiniz.

AROUND (n) ile 6r. Detector AROUNDS5 multiplier seklinde arama yaparak detector ile
5 kelime yakinina kadar multiplier iceren ciimlelere sahip yayinlari bulabilirsiniz.



Patentin Hukuki Durumu



Claim construction is a major phase of a patent
litigation where the meaning and scope of the
claims themselves - the invention - is
determined by the court. The outcome of this
definition phase is crucial to the respective
THESAURUS infringement and invalidity positions of the
OF CLAIM parties. The Thesaurus of Claim Construction
CONSTRUCTION directs practitioners to cases-and in contrast to

Robert C. Kahrl searches on more general electronic

Vot Bl W databases, only those cases-in which claim
terms have previously been construed, and
further to the sources of the evidence used by
previous courts to construe the terms in
dispute.

https://www.amazon.com/Thesaurus-Claim-
Construction-Robert-Kahrl/dp/0199737118



http://worldwide.espacenet.com
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