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Analysis of low-fat food research and development patents by PatSnap

LIANG Duo’, WANG Yi-Fan

(Guangdong Polytechnic of Science and Trade, Guangzhou 510430, China)

ABSTRACT: With the growth of living standard, the risk of heart disease, hyperlipidemia, diabetes due to obesity is
increasing. Low-fat food is one of the important research directions in the development of healthy food. In this paper, the
patent layoutof low-fat food was briefly analyzed by using PatSnap, which was a new patent search tool. The application
and distribution of related patents and the advantaged R&D institutions were analyzed by using three-dimensional maps
and other tools, and some high-value patents were screened and analyzed according to the evaluation rules. The analysis
results might provide some new ideas for similar research and improve the level of research and innovation.
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Fig.2 Countries ang regions authorized by patents
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Table 1 Ten units with the largest number of authorized patents

LN R I M Bt
KVASENKOV OLEG IVANOVICH 348
UNILEVER 68
JIMMYASH 18
SOC DES PROD CHIMS NESTLE 17
NESTEK 15
PROCTER & GAMBLE 15
KRAFT FOODS GLOBAL BRANDS 14
NUTRASWEET 13
AJINOMOTO 12
ARLA FOODS 11
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Fig.3 Distribution of patent areas

33 EMEETRSH

BEFLR R T HWA TN EMERE, 5
P (B TSRS TR 5 T 2R 3O 5 55 5 T 43 A B kA o (failure
mode and effects analysis, FMEA), ZitEAKREET 25
AAFE LR (WS . g BRIZERL . RIGE
Xk, BRER . RAVIRESE), [T R AT A
A G A A TR

K 2R 2 w51 B I % 20 A1 (T 7 9 R 4k i Foom &
Pl o fE b, # XITCRL, FoRBA &I TR E

4 7R, WNIEL 4 FRET DL, LRI AUR 22 A ki . whih . o
MESERIT TS S T A2

Bl 4 R e A U A 1 L

Fig.4 Distribution of high-value patents
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Fig.5 High-value patents in the field of food, leisure food, snacks,
preparation, composite food
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Fig.6 High-value patents in the field of stabilizer, spread
fermentation, phytosterol, plant milk
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Fig.7 High-value patents in the field of food, low fat food, free
food, essence food, mesocrystalline phase
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