
The Patent Office Journal No. 12/2024 Dated  22/03/2024                                    29257 

 

पेटेंट कार्ाालर् 

शासकीर् जर्ाल 

 

OFFICIAL JOURNAL 

OF 

THE PATENT OFFICE 
 

 

 

 

 

 

 

 

   

 

       नर्र्ामर् सं. 12/2024                               शकु्रवार                                  दिर्ाकं: 22/03/2024 

          ISSUE NO.   12/2024                           FRIDAY                                    DATE:  22/03/2024 
 
 

  

 

 

 

 

 

 

 

  

 

पटेेंट कार्ाालर् का एक प्रकाशर् 

 PUBLICATION OF THE PATENT OFFICE 

 

 
 

 

 

 

 



The Patent Office Journal No. 12/2024 Dated  22/03/2024                                    29797 

 

(12) PATENT APPLICATION PUBLICATION (21) Application No.202211052893 A 

(19) INDIA  

(22) Date of filing of Application :16/09/2022 (43) Publication Date : 22/03/2024 

  

(54) Title of the invention : NUTRITION RICH AND GLUTEN FREE PASTA AND METHODS OF PREPARATION THEREOF 
 

  

(51) International classification  

:A23L0007109000, 

A23L0007100000, 

A23L0029269000, 

C07K0016280000, 

A23P0020120000 

(31) Priority Document No  :NA 

(32) Priority Date  :NA 

(33) Name of priority country  :NA 

(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)DEVINA VAIDYA 
      Address of Applicant :Professor and Head Department of Food 

Science & Technology Y S Parmar University of Horticulture and 

Forestry, Nauni, Solan Himachal Pradesh 173230 Himachal 

Pradesh India 

   2)MANISHA KAUSHAL 

   3)ANIL GUPTA 

   4)FARUK ANSARI 
(72)Name of Inventor : 

   1)DEVINA VAIDYA 

   2)MANISHA KAUSHAL 

   3)ANIL GUPTA 

   4)FARUK ANSARI 
 

(57) Abstract : 

NUTRITION RICH AND GLUTEN FREE PASTA AND METHODS OF PREPARATION THEREOF [0074] The present disclosure 

relates to a nutrition rich and gluten free pasta. The said pasta comprises red rice flour (30 to 45%), guar gum (0.25 to 1 %), xanthan 

gum and potato starch (5 to 20 %) such that binding agents viz., guar gum (0.25 to 1 %), xanthan gum and potato starch (5 to 20 %) 

are either mixed individually with red rice flour to make three different pasta or are all three binding agents as mentioned herein above 

are mixed with red rice flour in standardized quantity viz., guar gum (0.5 %), xanthan gum (0.75 %) and potato starch (10 %) to make 

pasta and the resultant respective products are antioxidant and nutrition rich, protein rich, fat free, have good texture and organoleptic 

properties.  
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