
The Patent Office Journal No. 49/2024 Dated  06/12/2024                                    114443 
 

(12) PATENT APPLICATION PUBLICATION (21) Application No.202411090218 A 

(19) INDIA  

(22) Date of filing of Application :20/11/2024 (43) Publication Date : 06/12/2024 

  
(54) Title of the invention : FORMULATION OF NUTRIENT ENRICHED FRUIT JELLY WITH PLANT DERIVATIVES AND SPICES 
 

  
(51) International 
classification  

:A23L21/10, A23L21/15, A23L19/00, A23L27/10, 
A23L33/105, A61K36/185, A61K36/605, A61K36/73 

(86) International 
Application No 
        Filing Date  

:NA 
:NA 

(87) International 
Publication No  

: NA  

(61) Patent of Addition to 
Application Number  
        Filing Date 

:NA 
:NA 

(62) Divisional to 
Application Number 
        Filing Date 

:NA 
:NA 

 

  
(71)Name of Applicant :  
   1)Ms.Sweta Punyal 
      Address of Applicant :Incubatee, CM Start Up Scheme, Career Point 
University, Hamirpur, Himachal Pradesh, Pin Code: 176041 ----------- ----------- 
   2)Dr. Arti Jamwal Sharma 
   3)Dr.Nisha Sharma 
   4)Dr.Priyanka Sharma 
   5)Dr.Yogesh K Ahlawat 
   6)Dr.Sanjeev Kumar Verma 
   7)Dr.Vigya Mishra 
   8)Dr.Sury Pratap Singh 
   9)Dr.Navneeti Chamoli 
   10)Dr.Nitesh Kumar 
Name of Applicant : NA 
Address of Applicant : NA 
(72)Name of Inventor : 
   1)Ms.Sweta Punyal 
Address of Applicant :Incubatee, CM Start Up Scheme, Career Point University, 
Hamirpur, Himachal Pradesh, Pin Code: 176041 ----------- ----------- 
   2)Dr. Arti Jamwal Sharma 
Address of Applicant :Assistant Professor, Department of Bio Sciences, Career 
Point University, Hamirpur, Himachal Pradesh, Pin Code: 176041 ----------- --------
--- 
   3)Dr.Nisha Sharma 
Address of Applicant :Faculty, Department of Biotechnology, Graphics Era 
(Deemed to be University), Clement Town, Dehradun, Uttarakhand, Pin Code: 
248002 ----------- ----------- 
   4)Dr.Priyanka Sharma 
Address of Applicant :Assistant Professor, Department of Bio Sciences, Career 
Point University, Hamirpur, Himachal Pradesh, Pin Code: 176041 ----------- --------
--- 
   5)Dr.Yogesh K Ahlawat 
Address of Applicant :Associate Professor, Chandigarh University, Mohali, 
Punjab, Pin Code: 140413 ----------- ----------- 
   6)Dr.Sanjeev Kumar Verma 
Address of Applicant :Assistant Professor, College of Hill Agriculture, Chirbatiya, 
Camp at Ranichauri, Tehri Garhwal, VCSG UUHF, Bharsar, Uttarakhand, Pin 
Code: 249199 ----------- ----------- 
   7)Dr.Vigya Mishra 
Address of Applicant :Assistant Professor, Department of Post Harvest 
Technology, College of Horticulture, Banda University of Agriculture and 
Technology, Banda, Uttar Pradesh, Pin Code: 210001 ----------- ----------- 
   8)Dr.Sury Pratap Singh 
Address of Applicant :Assistant Professor, Amity Institute of Bio Technology, 
Amity University, Jaipur, Rajasthan, Pin Code: 303002 ----------- ----------- 
   9)Dr.Navneeti Chamoli 
Address of Applicant :Department of Seed Science and Technology, School of 
Agriculture and Allied Sciences, Hemvati Nandan Bahuguna Garhwal University, 
Srinagar Garhwal, Uttarakhand, Pin Code: 246174 ----------- ----------- 
   10)Dr.Nitesh Kumar 
Address of Applicant :Assistant Professor-Botany, Department of Biosciences, 
Himachal Pradesh University, Shimla, Himachal Pradesh, Pin Code: 171005 -------
---- ----------- 
 

(57) Abstract : 
The present invention relates to a novel method for preparing a fruit-based jelly using a combination of wild edible fruits, commonly available fruits, and medicinal 
plants. The jelly is formulated using fruits such as Myrica esculenta, Morus alba, and Mangifera indica, along with beetroot juice for natural color enhancement and 
mint extract for flavor improvement. The addition of natural spices like fennel, black pepper, and cumin creates a unique and aromatic flavor profile. Pectin, a natural 
gelling agent, is employed to achieve the desired jelly consistency without synthetic additives. The resulting jelly is vibrant, flavorful, and free from artificial 
preservatives, making it a healthier and more nutritious alternative to conventional jellies. 
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