
RIMFROST EXHIBIT 1068    Page 0001

a2) United States Patent
Bruheimet al.

US009028877B2

US 9,028,877 B2
*May 12, 2015

(0) Patent No.:

(45) Date of Patent: 

(54)

(71)

(72)

(73)

(*)

(21)

(22)

(65)

(63)

(60)

(51)

(52)

(58)

BIOEFFECTIVE KRILL OIL COMPOSITIONS

Applicant: Aker Biomarine Antarctic AS,
Stamsund (NO)

Inventors: Inge Bruheim, Volda (NO); Snorre
Tilseth, Bergen (NO); Daniele
Mancinelli, Orsta (NO)

Assignee: Aker Biomarine Antarctic AS,
Stamsund (NO)

Notice: Subject to any disclaimer, the term ofthis
patent is extended or adjusted under 35
U.S.C. 154(b) by 0 days.

This patent is subject to a terminal dis-
claimer.

Appl. No.: 14/490,176

Filed: Sep. 18, 2014

Prior Publication Data

US 2015/0004223 Al Jan. 1, 2015

Related U.S. Application Data

Continuation of application No. 12/057,775, filed on
Mar. 28, 2008.

Provisional application No. 60/920,483, filed on Mar.
28, 2007, provisional application No. 60/975,058,
filed on Sep. 25, 2007, provisional application No.
60/983,446, filed on Oct. 29, 2007, provisional
application No. 61/024,072,filed on Jan. 28, 2008.

Int. Cl.

A6IK 45/06 (2006.01)
AGIK 31/23 (2006.01)
A6IK 31/122 (2006.01)
A6IK Y/48 (2006.01)
A6IK 31/683 (2006.01)
AG6IK 31/685 (2006.01)
C1IB 3/00 (2006.01)
A6IK 31/202 (2006.01)
US. Cl.

CPC wee A61K 35/612 (2013.01); A6LK 9/4858
(2013.01); A6LK 31/122 (2013.01); A6LK
31/23 (2013.01); A6LK 31/683 (2013.01);

A6LK 31/685 (2013.01); A6LK 45/06
(2013.01); CIB 3/006 (2013.01); A61K

31/202 (2013.01)
Field of Classification Search

CPC . A61K 2300/00; A61K 31/122; A61K 31/23;
A61K 31/683; A61K 35/612; A61K 41/0028;

A61K 31/202; A61K 45/06; A61K 9/4858;
A61K 47/48503; A61K 31/685; A61K

2800/70; A61K 35/63; A61K 35/64; A61K
8/553; A61K 8/925; A61K 35/60; A61K

31/661

See application file for complete search history.

(56) References Cited

U.S. PATENT DOCUMENTS

2,652,235 A 9/1953 Samuelsen
4,036,993 A T1977 Ikeda
4,119,619 A 10/1978 Rogozhinet al.
4,133,077 A 1/1979 Jasniewicz
4,251,557 A 2/1981 Shimoseetal.
4,505,936 A 3/1985 Meyerset al.
4,714,571 A 12/1987 Kearnset al.
4,749,522 A 6/1988 Kamarei
4,814,111 A 3/1989 Kearnsetal.
5,006,281 A 4/1991 Rubin etal.
5,266,564 A 11/1993 Modolell
5,434,183 A 7/1995 Larsson-Backstrom
6,214,396 Bl 4/2001 Barrier
6,346,276 Bl 2/2002 Tanouchiet al.
6,537,787 Bl 3/2003 Breton
6,800,299 BI 10/2004 Beaudoinetal.
7,488,503 Bl 2/2009 Porzioet al.
7,666,447 B2 2/2010 Rockway
8,030,348 B2 10/2011 Sampalis
8,278,351 B2 10/2012 Sampalis
8,383,675 B2 2/2013 Sampalis
8,697,138 B2* 4/2014 Bruheimetal. .....0.0.. 424/538

2002/0076468 Al 6/2002 Saxby
2003/0044495 Al 3/2003 Kagan etal.
2003/0113432 Al 6/2003 Yoshitomi

(Continued)

FOREIGN PATENT DOCUMENTS

AU 2002322233 2/2003
BR 8701265 3/1987

(Continued)

OTHER PUBLICATIONS

Valeri, D., et al., “Visocities of Fatty acids, triglycerides and their
binary mixtures,” JAOCS 74 (1997) pp. 1221-1226.
CRC 2013-2014, 94th ed., pp. 6-231-6-235.
Folch, et al., A Simple Method for the Isolation and Purification of
Total Lipids from Animal Tissues. J. Biol. Chem., 226, 497-509
(1957).
Grant of Request for Ex parte Reexamination of the 351 patent.
Grit et al., Hydrolysis of phosphatidylcholine in aqueous liposome
dispersions, Int. J. Pharmaceutics 50:1-6 (1989).

(Continued)

Primary Examiner — Debbie K Ware
(74) Attorney, Agent, or Firm — Casimir Jones S.C.

(57) ABSTRACT
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from krill meal using supercritical fluid extraction in a two
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