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(57) Abstract: Provided is a method for producing oil for enhancing salty taste, with which it is possible to enhance the salty taste of
salty foods and beverages without a complicated process. Also provided are salty foods and beverages having an enhanced salty taste
and a method for enhancing salty taste by using this oil for enhancing salty taste in salty foods and beverages. A butter-oil-contain -
ing oil having a low water content is heat-treated under specific conditions and at a specific temperature, whereby an oil for enhan -
cing salty taste with which it is possible to enhance the salty taste of salty foods and beverages is produced. Using this oil for enhan -
cing salty taste in salty foods and beverages makes it possible to enhance the salty taste of salty foods and beverages.
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