A FLAVOURI Ng PRODUCT This invention relates to a flavouring product which

I mp the flavour of cheese and.-to a process 5 for producing that

pr o . Known processes for the production of flavouring products WRi &;EASC\’I
inmpart the flavour of cheese may be divided into three categories, nanely

t hose which conprise the fernentation of a_sgltable starting 10 mat er Lat
with microorganisns producing an aromatic ¢heesé note, those which usiza

m xt ures of aroggﬁtézéﬁgigéiggébgg&ound i n cheeseg.and those which involv

t he concentrati i i ons of cheese or cheese products. 15

One known process of the first category conprises spray-drying a culture

medi um containing aimybeasty Sey PR 0L AN B Learia00e-£aEDYMHLALe on

whi ch a non-toxic n1croor ani sm of the genus Bacillus an t OX
m cr oor gani sm owhigh @&ﬂ&?ﬁirtﬁ@ofléﬁééﬂsQ§mﬂ$%@%ﬂ gpdwiioi A Progess s,

m xing thg 20 foar?ggahgngMQQattBygdgakalned with fat and a powder of
yeast and whey, gudlng t'he resultt ghxture and.redu t he extruded )
strand into snal | BRERt PTHCHISHTUI £S s PpPgugtiops o &aaHBWﬁFPgated

I n one known pr pcedacwbé tlwhls:hconmpzatmgdme X avowr f lcefvouwheaisebl maycheese

S imparted to 68" AP by 3U0ERI dotdEMA ChERELY Y ERONE" WhiLiC!

1- oct ene- 3- ol Karohe cont al nih car bon”at ons
type of fIavourPﬁgPFéSﬁlgﬁhFfﬂﬁﬁ?ﬁqqﬁaﬁAR?IqﬂﬁM1%N(ﬁﬂ¥i?Q%etlﬁiﬂﬂﬂlﬂg

category ﬁﬁrrprl ﬁlﬁl%eBQal {wiinal y?lafbaggﬂalsﬁbeegﬁodumxg NGa tafi'lonﬁ'ﬂic ] &
stirring the resylting mxture for a few mnutes at approxi err
separating the 8BF SFfar §84Cwi t FRORE YRER SR of-X t an &¥§k953|due

to biscuits bef corastibdyente Foaust in ohenseamdutptagsagWhhehomnmmdN@ t he
35  Dbiscuits gfel NRYnkEAYEaLRBNOVETS- arbﬁa@?& bergdtfohdalot cheese
or cheese products. :

15 One known process of thé first category comprises
spray-drying a culture me&lum containing at 1least
one protein and at least one carbohydrate on which
a non-toxic microorganism of the genus Bacillus
and. a non—-toxic microorganism of the genus Strepto-
coccus have Dbeen growh in symbiosis, mixing the

20 aromatic powder thus obtained with fat and a2 powder
of yeast and whey, extruding the resulting mixture
and reducing the extruded strand into small fragments Giﬁ

or granules. This process is very complicated.
In one known process 'of the second category,
25 a.flavoﬁr of blue cheese is imparted to certain foods
by adding to them an effective quantity of 1-octene-3-ol
and a 2-alkanone containing from 5 to 15 carbon
atoms. This type of flavouring is highly specific.
One known process of the third category comprises
30 finely grinding cheese, mixing with o0il, stirring
the resulting mixture for a few minutes at approximately
60°C, separating the o0il charged with the cheese
flavour, adding the dry residue to biscuits before
they are placed in ovens and spraying the oil onto the
35 biscuits as they leave the ovens. It may be said that,
in this way, the cheese flavour is diluted in the oil.



in this way, the cheese flavour is diluted in the oil. -2- The obj eci=g{
“the present invention is to provide a concentrated flavouring produ' :
“which inparts a '‘characteristic and balanced cheese flavour and aksg
a process for producing that product on an 5 i ndustrial scale. To this
end, the flavouring ‘product according to the-invention which inparts the
flavour of cheese is charactericsed in that -ig eontains from5 to 40 parts-
by wei ght of vegetable protein hydrolyzate, 10 - from3 to 20 parts by
vei ght of | eucine and Theombfeato G0 fRe t Bréyemei nenticn dmattia provide

contai ni ng aromat] ¢ SURSLARCESCA OPlaiRuTINY! Groudid O GhigRN Naiateese.

Pref erably, the. flavouring product accordlqé the | nve tion
addi tional |y corﬁ alwrﬁ‘ﬁﬁﬁlﬁt’t% ZRdhark i gqhe%ﬁe oSSR um?

glutamate, fromlagld® oD RAdcessDY foR b&-odafcmgodtum: cproduce, orfram 1.
to 20 parts by wej ggt of . clasel q hydrol yzate and from1l to 20 parts by

wei ght of whey p * The process according to the
invention for produciTy a;hb.lsavendi,ngtlpe odilavonricig | ppaductt lecdardiag of

cheese s charactggi pRg 4 AvehRs o IR inpd AL LR SOBVLAI BE AT C

subst ances i s separated romt e crust a hard or sem %rd cheese and 25
made into an arork®i €hpEechRrifets #ﬁxé‘&% n Lt qeaRtadpsor IFPBmAAs5teo

Ea&tslby wei ght VbdfltérWSvIeigﬂiz paift s viegewabgbt pi-oveget amdarcpmaamm -
D VEat e g VARG 25 o180 T gtk '} S| OF, MRS kg Bl
weirfit of sodiuml5 to 30 parts by weight of a.roma.tlc fat contalnlng
aromatic substances from the crust of a hard or
semihard cheese. o .
.Preferably, the flavouring product according

15 to the invention additionally contains from 1 to
20 parts by weight of monosodium glutamate, from
1 to 5 parts by weight of sodium chloride, <from
1. to 20 parts by weight of casein hydrolyzate and
from 1 to 20 parts by weight of whey powder.

20 The process according to the invention for
producing a flavouring product which imparts the
flavour of cheese is characterised in that an aromatic
fraction containing aromatic substances is separated
from the crust of a hard or semihard cheese and

295 = made into an aromatic fat which is mixed in a quantity
of from 15 to 30 parts by weight with from 5 to
40 parts by weight of vegetablle ‘protein hydrolyzate
and from 3 to 20 parts by weight of leucine.

From: 1 to 20 parts by weight of monosodium
.. 30 glutamate, from 1 to 5 parts by weight of sodium
chloride, from 1 to 20 parts by weight of casein
hydrolyzate and from 1 to 20 parts by weight of

whey powder are preferably added to the mixture.
In the context of the invention, the expression

35 = "crust (of cheese)" is to be understood to mean

| the outer part of individual cheeses, such as wheels

of Gruyere or Emmental for example, hardened in air



chloride, from 1 to 20 parts by weight of casein hydrolyzate and from
1l .} 20 parts by weight of whey powder are preferably .added to the

_ . In the context of the invention, the expression 35° "crust (of
che " is to be wunderstood to nean the outer part of individual
cheeSes, such as wheels of Guyere or Enn al for exanple, hardened in air

- 2a - and representing approximately 3 to 4% of the total weight of the
" cheese. It has been found to be possible to produce a concentrated 5%¥ 15
20 25 30 35 4" Sregredd ity | AEpPoRMERLeIRI BN t6DAK R thar aekali stic and
bal anced cheese flavour from certain cheese crusts which, hitherto, have
never been utieiighddofntPRechPEFR- of human nutrition. Cheese crusts are
very difficult torgti hhge beeectuuns t tey bavepeassibde ertm y piroduee t ast e.

It has been found to b%F ssible to extract fromcheese crusts an aromatic
fraction whi & SRRGEREF %grt of the conposition of a flavouring product and
make itg capable of inparting a characteristic cheese flavour. However, this-

. was only found
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10 to be possible on condition that the conposition of the product also

i ncl uded specific, adeqguate ingredients which make it capable of inparting.

a chéese flavour which is not only characteristic but also balanced. In t
product according to the invention, the 15 vegetable protein hydrolyzate
serves as a source of amino. acids intended to balance the flavour. A
neutralli zed and decol ored acid hydrolyzate of an oil seed .cake is
part|chérIy suitable for that purpose. FThg leucine has a totally

unexpected synergi'stic or 20 strengthening effect -on the flavour. This

effect may be observed particularly clearly when the |eucine has a degree

of purity oﬂ;atfﬂa&eurﬁﬁ%:proAubeuwhmehwhmphrts pacharat&ekyssdict ablde for

{he Purposes of puliGnbaucRhLaReMRYR: S0bA BEULalf cRYATR Erulte! Lhueh, "0 2

neutralized aC| % rolyzate of proteins and recrystallizing
the filtrate. ﬁat@atEGVGOR?ERFsbG?anﬁéﬂéﬁpé protbenfapddorf, uman |

and ] eucine in hh@.r&lt@duct acﬁeééenerhetbharenve&yl amfmealdeebdec&mfﬂz@r
nuner ous or noheptlc 1

t t
gy eaent ot cheBabae: BREY: heRBLe) s iapnely. BRbsAIRRbkE O] (38 Reg !
expect ed of eacbeengfednéntotbebpopeibépttblexamdcthﬁremqah3955|esuwhsch

shoul d not be. eéﬁes%ﬁkaﬁgaf%h&%%hc@ﬂ&ch ga%‘%—m' §ﬁ%t oEOthe Rbf ;&B%%fhon
The aronatlc fat nmentione acts as carrier aracteristic [ avour

It may consist OFf gh&élavouaingaprodugt apnd Bake 1§ carpble ofodRpanting a
paftjcularly a vpachateeisticicheekel Imunad moweverst thisuhasavaly found

extTacted, [T Myl Wakelbnd DA SRl AR URE Bompg e SH°8 s
i ndi cated cont produeft adsonidnicdudedt speciffiie, adequate ingredients which
‘make it capable of imparting a cheese flavour which is not only
: charécteristic but also balanced. _
In the product according to the invention, the
15 vegetable protein hydrolyzate serves as a source of amino. -
acids intended to balance the flavour. A neutralized and |
decolored acid hjdrquzateaof an oilseed . cake is
. particularly suitable for that purpose.
The leuciné has a totally unexpectéd synergistic or
20 strengthening effect on the flavour. This effect may be
observed particularly clearly when the leucine has a degree
N - of purity of at-least'GO%. A leucine which is particularly
' " suitable for the purposes of the fnvention may be obtained,
_ for example, by filtering a neutralized acid hydrolyzate of
.25 vegetable proteins and recrystallizing the filtrate.
The indicated contents of vegetable protein hydrolyzate
-»and leucine in the product according to the invention were
- ~decided after numerous organoleptic tests.  They indicate
that quantity of each ingredient which the product should
30 at least contain for tﬁo effect expected of each ingredient
to be perceptible and thosn quantities which should not be
exceeded if a signlflcant imbalance is not to be produced.
The aromatic fat mentioned acts as carrier for the
characteristic flavour. It may consist of the actual fat
35 of the crust or may be another fat, particularly a vegetable



. product according to the invention, nanely from15 to 30 parts by

wej , 1s such that the product is capable of inparting a perceptible,

ch teristic flavour of cheese whilst remaining in powder form 10

In the preferred enbodinent of the ‘%oduct according to the invention
as described in the foregoing, the nonosodi um glutamate " and the sodium
chloride act @d41f | Elanpuratabyeraromiki e asubsthpdes| yoatmdited| $oom soufce .
of 15 am n@paci dope tIH#?& t e f hy, I f
preferably fron?3§g§§925@f ahl ir?%hgggg%$£§tgo§%5% |H€%%t¥§%gﬁ§ans t hat
from 35 to 453fofawesdiog dis nPf?%%;%ﬁ’P%soﬁeéhescﬁ'@lﬁqﬁazledobyGnyneneys| s and
remai ns in sokypeon at pH 4.7. hydrolyzate 20 such as this is

" -degraded to a far eat er exte tha pened chees IS ver bitter
if it i8 tasted a8hS ¢, fRate t?% ent t© as%‘é‘%&%un’lcﬂ haf | thenabl os

the flavour i ppeduct byctclme'dﬁhgvomu ngtlpa' odilnventtondl ngamely heframent i on
to be bal anceqs2 3pn S dr I al ance
952%0 30N far¥l Pby SwRGgAR] IAIPLIRR! LA ole JBF J8G:P

attainable is not as satisfactory the degree é IS Oof the
hydrol yzate i $Sb&aRptds, Qhel@RETtB8g0R BREUFEPTIDIE £ arapwernampset by

- a certain bitfeaneas. o cHE€sS Wiyll St Yesnisel it e M Spdwetﬁ g |y 30 )

sui t abl for wuse._in uct ., accqrdijn nventi Qn pay be

obt ai negoby degr'adafll orﬁ\ﬁ H’D rgherred ofe"abc?#ld‘%qtl un? am‘é*’rﬁer?”g}‘cﬁandl dum
The -whey powdeccerdingbboethel inwent s pes stancridred him ftite dutregeingsents
an effective ghd 'mo%ssa%innggiﬁtamawe Rhadugh 8| n%ea%mg Ealwfgé“ve““w

’f’"‘?&om solidifyi n% carry out "the process accor to the rnventron, it
i"§* possi bl e t 8Cks&S f%?“’@*lénﬂﬂéan??l’éscrusts whi ch accurml ate during the
vacuum wr appi ng of Tpert ceseiff hydrolyzate is also a source of -

15 amino acids and peptides. It has a degree of hydrolysis
of preferably from 35 to 45%, which in the context
of the invention means that from 35 to 45% of the
total nitrogen has been solubilized by  hydrolysis
and remains in solution at pH 4.7. A hydrolyzate
20 such as :this .is degraded to a far greater extent
than ripened cheese. It is very bitter if it is
tasted as such. ﬁowever, it has been found that
it enables the flavour imparted- by the flavouring
product according to  the invention to be balanced =
'") 2‘5.' in a surprising and remarkable manner. ' The balance o’
- attainable is not as satisfactory when the degree

6f hydrolysis of the hydrolyzate is below 35% whereas,

beyond 45%, it is for all that upset by a certain

. bitterness. A casein hydrolyzate which is particularly

30 suitable for use in the product according to the
‘invention may be obtained by degradation with strains
~of Penicillium camemberti or candidum.

The whey powder acts 'above all as a dispersant
for the fat and represents an effective aid in preventing

35 the product according to the invention from solidifying.

To carry out the process according to the invention,
it is possible to use, for example, the crusts which
accumulate during the vacuum wrapping of portions of



-5- 1 Emment al or Gruyere, for exanple those of the type sold in

super nar ket s. In that case, the wheels of cheese are first
Ilghtly scraped over their-surface, which represents a renoval of - ‘
approxi mately 1% of the-5 weight of an Emmental -cheese for  exanpl e.

~These. first scrapings are di scarded The crust is then' shaved to a depth-

of -a- fewnm whi ch represents about 2 to 3% of the total wei ght " of the
cheese.™ " The shavi ngs obtained are particularly suitable for .use in the.
process according to 10 the invention. The actual- fat may be-directly
separated fromthe crust by pressing and5/ or centrifuging in order tg obtain .
the aromatic fat rrentioned To this end, it is possible for exanple to

crush th s e fo %@ “of .
from 15 io gm’ﬂ’g nﬂ%a uffec'l?n rangeﬁ%rso&n?gfa{?gt iﬁi&{& -
Preferably; tl-hesn@ler!ﬂmeéwpressed i's then past cthab RRSehethe ofeels -

fraction menpisoigd Ry a&les@iti%éeﬂai Qﬁ’r éd PPreE tHELEr setEabeh steam

and the aromatic. .fat repar ed actl %*i he a{ ngil rST{Blgst ances
from.the di sWintch é:nge@eéxtfsata O‘E?Wé? (HRRTYFIPRESLE 13 © -
particul gl ywuitdha of Gl Fnincerotdl ché'@se hf sr eexlamplei s p’DlseseI girser

example, to su t he f| ed t aPRLE LRat B8 rm of
shavi ngs or I%ﬂ%? rgiggé%%§€ajncg%%n r§9£o?§mgﬁér 5 tgr MﬁlgL t he
pH-of the residpumgas@mum. rrelyl gl aelpnese@tsoah%tana Bel a.%f ef the |
exgnpl e to rel 3@?&9& HO! ¥ I'ie T Ghéys@l! dSTHQ'QHa\M?H 4 BBthImBAI hireed |n
thgg?orn1of salts {gbtenperature of the si on %ncrease ﬂ % &R] and
a certain quiarticylanty syktable %@ﬁngﬁﬁe Pct FeggﬁFﬁsﬁagggﬂrF A { he
suspensi qp tiﬁb&ﬁﬁﬁﬁﬂt&@@ﬂ1ng char ged |n'part|cular with volatile fatt)
acids which are r overe e .S, ,adopt ed,
it i s of advantage % %%g {7 Paé mayaﬁg dir!@%&@ Egbﬁrgﬁgﬁ ¢Yoh lthe
. . crust by pressing and/or centrifuging in order to obtain
the aromatic fat mentioned. To this end, it is possible
for example to crush the crust between the plates: of a
15 press under a pressure of from 15 to 30 bars at a temperature
in the range from 40.to 60°C. Preferably, the fat thus
expressed is then.pasteurized.' o N

The aromatic fraction mentioned may also be separateé
by’stripping the crust with steam and the aromatic fat
20 prepared by extracting the aromatic substances from. the
' ‘distillate with a fat other than that of the crust, more
particularly with a vegetable oil. To this end, it is
possible, for example, to suspend’ the finely divided crust,;
for example in the form of'Shavings'or-scrapings, in a
25 'certain quantity of water, after which the pH of the"
' resultihg sﬁspens;on may be adjusted to around pH 4 for
- s _examble to release the volatile fatty acids which would be'
immobilized in the form of salts, the temperature of the
'suspension increased to 100°C and a certain qqantity of
30 steam at atmospheric bressure_ passed through the suspension,
~ the steam becoming_charged:in particular with volatile
fatty acids which are recovered as distillate.  Where
this procedure is adopted, it is of advarntage to use a
quantlty by weight of steam which is substantially equal to
35 the weight of the shavings. If a smaller quantity is used,



quantity by weight of steamwhich is substantially equal to 35, the wei ght

- Q he shavi ngs. If a smaller quantity is used, -6- 1 Iess aromatic
s\bst ances. are extracted whereas, with a | arger quantlty, the aromatic

substances are diluted. If necessary,- the distillate may then be purified,
. i'n-particular by treatnent on pol ystyrene resin free froms f unct-i onal
groups. To extract the aromatic substances fromthe distillate, it is ~

" preferred to use a fat which is liquid or sem -1iquid at anbient Nt

" tenperature. A Tat having a very igh nelting point, such as beef tallow
- for exanmple, gives a product 10 which |eaves an inpression of solidified
“fat in the nouth.. Accordingly, it is preferred to use an oil, particularly

but ger Qielssoar‘éﬁﬂﬂiiabIs@:hﬁﬂﬂc%@%ﬁtﬁéﬁé\erwmweanuﬁem a The fact

* Conpens ety S Gl iR AR AR ELS S EEnfLE UEe uLSRARTY (D ST S

di sper saft rmceﬁmybemhé olisticl Yate mayftlenbatpurhfieder 48tion of the .
~aromat | r i N (st be
saturatgﬁﬁHH§%aéod|J%1 or|d9E35ﬁT%§$§%F%PS“Q pékhhakgelnY¥ rbin

_ the distillate may for 20 -
-exaﬁpleﬂ&?qﬁ%eﬂfkmﬁq9%ﬂ§t of the oil seléected, the.resulting mxture.

stirred for ad extpdul ea;etélﬁo@atiaemstsﬂcasdfrba thee daparialiade,

P e b SRR S She fresk wRRERCHE L bk Bl he ﬁ%ﬁ?iéb?ﬁgf
: fro(rjn 1 tat zh\l:piasnts tgmmghuref cadefathhavihgzat verar bighcqucmalged in J
5T o BRI B Wadpdey 988 Bgade O TroT
obt di%ed“‘biﬁtdé'g#%‘d%ﬁﬁih impression of sol dified fat in the mouth.. ™
Accordingly, it is preferred to use an oil, particularly
butter oil or vegetable oils, such as sunflower ‘or peanut oil.
The fact that a highly liquid fat could impart to the
'product a tendency to stick is compensated by the presence
15 of the other ingredients which dact as a dispersant or
absorbent for the fat. _
To facilitate the extraction of the aromatic substances
from the distillate, the distillate- may first be saturated
with sodium chloride. Thereafter, the distillate may for
20 example be. mixed with part of the oil selected, the
resulting mixture stirred for a few minutes, the oil separated \,
and the same operation repeated with another part of the
oil selected. o ,
In the preferred embodiment of the-process-according to
25 the invention as described in the foregoing, from 1 to 20
" parts by weight of casein hydrolyzate.are_incorporated in .
- - said mixture. A casein.hydroiyzate having a degree of -
hydrolysis of from 35 to 45% is preferably incorporated.
A hydrolyzate such as this may be obtained by degradation
30 with strains of Penicilllium camemberti or candidum. To'
that end, skimmed milk for example may be inoculated with
lactic ferments, the pH allowed to fall to a sufficiently low
value to cause coagulation, the curd separated from the whey
and the curd distributed over plates in a laier-thickness.
35 "of a few cm. It is also possible to start directly with



30 with strains of Penicillliumcanmenberti or candi dum To that end,
skinred nmilk for exanpl e may be inoculated with lactic fernents, the pH 3
allowed to fall to a sufficiently |ow value to cause coagulatlon the curd
separated fromthe whey and the -curd distributed over plates in a |ayer é§§3
thickness 35 of a fewcm It is also possible to start directly with -
-1 ohnerC|aIIy avail abl & acid casein which would then have to be
reconstituted by the addition of water. An inocul umof Penicillium

candi dum or canenberti may then be-sprayed over the ptates and the strain
left to fernent for about 5 7'to 15 daysyat 8 to [err] in a-.an T
atnosphere saturated with humdity. The mass of curd may then -
adVantageOUfIy be ground and the-strain left to continue fernmenting for

_ew days. > TheSPMREREa ey aww@mmjmm:anmm agt:um itbn Have -
f
To prepare sai dtasnwém‘@consti&&f& @fr@&je 'a[Hcii?i vén | e | rr| nd}’ inqgulum,

t
or ot art e enbodt sgn SR PP, St Lol 5 megiopsti Ay rivhan (s seasstr | bed
in the fere- gm@r the whgeeabdm pﬂ:mé esﬂr&wrpéﬂtza&ce £ e dONQHOUUYRLLS -

| ut amat e, ¢he [ e casein r ol zate and the
gart may fI?St 1619, d l{lﬁe aroma |c fat lgp?a %pq'ﬁﬁg Rt with
m xt ur-e while slf?'?{%%byand The feass , of heurd ay etltmmn}iamrmai;eo'ﬁmpwuc't

according to thgrounénandnth@ysbeaiseret &9 cor{@ﬁfde eczt}f S d QUr, to
sauges o? to cuéé@aég grep ations.for exa aﬂtl?ﬁn%uly

suitable for flavourihy pot RS- RYQYRE Jra¥ fehenihe tHas%"tﬁ‘%l’size |ang sspray-
advantageously désted; n quantities by weight ~approximately three or four

times smallgp than the. ﬂl‘.’@%ﬁ é'seéic?fmia'cgﬂ'g 2il.st Péaéﬁéjfgé‘ééf in%rgiaclhleyesteo
of the SernZ or Parnesgry gngredients and. then to spray on the aromatic
fat while stirring. In the preferred embodiment of the
process according to the invention as described in the fore-
_ going, the vegetable protein hydrolyzate, the monosodium
15 glutamate, the leucine, the whey powder, the casein hydroly—
| zate and the salt may first be mixed, the aromatic fat
sprayed onto the resulting mixture while stirring and
_finally, the mixture homogenized
N The product according to the invention may be used to
. - 20 - impart a cheese flavour to sauces or to culinary preparations
: for example. It is also particularly suitable for
flavouring potato crisps or cocktail biscuits. It is
advantageously used in quantities by weight approximately
three or four times smaller than the quantities of finely
25 - grated extra-hard cheese, of the Sbrinz or Parmesan type
- for example, which would be used for the same purpose.
 If care is taken to'use'ingredients having a sufficiently
low residual moisture content, i-e. below or equal to about
3-4%, in its production, the prodUCt according to the
30 invention can have coxcellent keeping properties and can |

-

withstand, for example, storage at ambient temperature for
more than 6 months without undergOing any significant change.
The invention is illustrated by the following Examples

in which the parts and percentages quoted are by weight,
35 unless otherwise indicated.
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nore than & nmonths without
The invention is illustrated by the—
foll ow ng Examgh@pleniwhi ch the parts and percentages quoted are by wei

unl ess ot ermnégunglﬁéggﬂl

spray-dried. A .casein hydrolyzate ha._ving a
degree of hydrolysis of 42.8% and a dry matter content

of 96% is thus obtained.

If care is taken to

ht ,
shaved from

Emment al and G uyere cheeses 05|t|on
t hese crusts chgesgﬁowﬁrﬁelsﬂﬂ&PGﬁgd forTthnﬁﬁm?Qﬁﬁﬁloﬂm of 5theset he
conposi tion Ofcrﬁmnt % C£'1@&$ﬁ~‘ b@mﬁralonémflbal @d né?dﬂmntv@lnhcrust
cheese 10 Dry P 1 79.0-80. 3 58.3 Fat
305 5 30thespbybositionyet sEapenta ?ﬁ‘?‘?%ﬁen 4.0 5.2- 5.9
4.5 [err]-antno ni trogen 0.31 0.14-0.69 Q.05 Ash _
8.7 4.1- 6.8 3.3 1% Hot EE S i
0.63- 1.1 0.44 as NaCl) Twg %yer‘é" 5 Hented: %ﬁgt hgg 2Bl
~part of Gruygre crust are presseq :? a hy raullc prggss (2’1 ar% Terr],
27% of aronmti fat _heing exﬁm’pqund 2 therefrom The f ohtained is
past euri zed by heat i n for 5 mnyte t [er|r %@A _E myed m I{k_i.s_i nocdl at ed
with | ad@ ¢ fdroPR¥sMeEdeTent at i on qsgs% st odpd®-9380-84 4. 4, hTt"te serum -
S Fat ) 30.9 36.2-37.3 32.3 W
Total nitrogen 4.0 5.2- 5.9 . 4.5
&X-amino nitrogen 0.31 0.14-0.69 0.05°
Ash - 8.7  4.1- 6.8 3.3
15 Chloride(measured| 1.4 0.63- 1.1 0.44
as NaCl) ' |
Two parts of Emmental crust__and one part of
Gruyere crust are pressed in a hydraulic press (23
bars/50°C), 27% of aromatic fat being expressed
20 therefrom. The fat obtained is pasteurized by heating?
for 5 minutes at 98°C. _ _ _
A skimmed milk is inoculated with lactic ferments.
Fermentation is stopped at pH 4.4. The serum is -
separated from the curd. The curd is spread over N
25 plates in a layer 3 cm thick. An inoculum of Penicillium
'~ Candidum is sprayed over the curd. The plates are
then left for 10 days in air having a humldlty
content of 98% at a temperature of 11-12° C. The
curd is then. gr.ound and left standing for another
30 4 days under the same conditions. It is then pasteurized



separated from the curd. The curd is spread over 25 . plates in a

| ayer 3 cm’thick. An {noculum of Penicillium Candidumis sprayed over jAfey, -
curd.: The plates are then left for 10 days in air having a hum' '
content of- 98%at a tenperature of [err]. "The turd is then groune

and left standing for: another 30 4 days under the same conditions. It

S then\gasteurlzed and. spray-dried. A  casein hydrolyzate having a
degree of hydrol ysis of -42.8% and a dry matfer content of 96%is thus
obt ai ned. 35 - 9-1 I n addition, techni cal | eucine having a dry

matter content of 99.6% and contai ning 65% of pure |eucine, 13%of [err]

18% of isol-eycine andra%@aw%hne i;@ehﬁfaal nﬂ@ﬁc.@ﬂéshﬁixﬁl@ PrAPRImbyLoE
ash and phenyl al ani

tral
2010 ycl ol yyat coBREBBEof “akEs Jamd, GepbRi ARG Frh ohcPTre (1 aRELAE B9
hori zontal * m xerofnCihg 18%nobHfisortghcinei and 2essflval bmeg, t tize hoemabndak

axis of which ro I
neutralized and gﬁgggg%ﬁgaégi%%%%fﬂy§$o$ g%%f ﬁé l?i énggaV|ng a dry
matt er cont et ofodiested Ry 641tﬁ§ia§o¢e39@§ﬁﬁléa¢dl%Gh@nbydvokﬁzkgeoff

-”DnOSOdlU”19|Uta?&éﬁut4cgﬁekﬂnafré@ﬁ&EﬁthlQih ethé5f£9t9£t&hey pomder
having a dry mat bove

ﬁgntenﬁ 7% and’ '’ g g the g gg g
hydrol yzate are dry- mRefl, RaFiapneal WiEar 280k 6f Abo% eHuLRenFF2id
aromatic fat arevepseyedlongothéehdryzongaedagmssoﬂhwhfch1xotgtes dhshaft

m xture is then qugggﬂaigﬂ rgaigfvggﬁgng E§°9“§§ 6? %hﬁe£9£319£eﬁ'gﬁg a2 20

lirght, free- flow ng I cles earance o
finely groundOexﬁeaoharddcheedehydnolmzaheaﬂbPGQPﬁtt@@&efbﬂving a dry

matter content of 98%, 16 kg of the above technical leucine,
7 25 kg of monosodium glutamate, 4.25 kg of sodium chloride,
15 kg of whey ‘powder having a dry matter content of 97% and’
15 kg of the above casein hydrolyzate are dry—mired, after
15 which 23 kg of the above_pasteurized aromatic fat are |
' sprayed onto the dry ingredients while mixing. The
mixture is then homogenized. . S
A flavouring product in the form of fine, light, free-
~ flowing particles is obtained. It has the appearance of a
20 'fihely'qround extra-hard cheeee, but with approximately four
timesthe flavouring power. Its dry matter content is above
96% and it keeps for at least 6 months at ambient
‘temperature. This flavouring product tasted in a quantity
of a few grains on the tongue releases a perfectly balanced
25 and characteristic flavour of cheese.
APPLICATION EXAMPLES
- s The- flavourlng product obtalned in Example 1 is success-
- fully used

a) ~ in an instant cheese sauce containing starch flour, -

30 ' milk powder, flavour enhancers and_sches, in a o
quantity of 7% of flavouring'product based on the total
weight of the instant sauce, which is equivalent to
10 g of'flavouring'product'per 1 of reconstituted sauce,

b) in a dry'cheese—souffle'mix in a quantity of 5% of
35 ° - flavouring product based on the total weight of the dry



tinesthe flavouri ng power. Its dry matter content is above 96% and it

Kk for at least 6 nonths at anbient tenperature. Thi s- flavourlng

pr ct tasted in a quantity of a few grains on the tongue rel eases a
perfectly bal anced 25 and characteristic flavour of icheese. APPLI CATI ON
EXAVPLES The flavouring product obtained in Exanple!1l i s Success- fully
used a) in an instant cheese sauce. containing starch, flour, ‘30 - Mk
powder, flavour enhancers and spices, «4.Mm@-gquantity of 7% of ~
flavouring' product based on the total weight of the instant sauce, which is
equivalent to | O g of flavouring product’' per 1 of reconstituted sauce, b)
in a dry kheese- s |in mombinatipmmitly 1% 96 gthedgse powddemy A rgy

product based on t&@%}%%&mg Qisddeedimake 1&g of“sibdﬂ?fé)”b' nation
with 10% of cheese er

dry m x being to make 1 kg of
souffle, c) P a Whd Pafig d‘?’e’g‘f‘b‘?e nfé{‘l'ﬁ‘b’ %éeé’eseaifcesqqﬁeer?d&?rf#q orm
part of a di sh basgs formasd Pt idf aa dish basefliat igastd frfam 3 to 5% of
flavouri pr oduct_base t I SIC whi ch
~additionafly cont St jgt'r%acl"E h‘f%lo"g 3{;1 %f\gcgrs}’faggdlal‘%qf ég‘i(%%u%e% s% wder ,
110 g of basic m mmr@%é;qgmg&iqmt refk cthie psifc swc@rqovhid) inadry °
mx for coating s SRR P S Bl L- %&%ﬁi'&ﬁ&sm d Mrfl QAU Ly

of from20 to 30% o avouri:ng product based on the tota wei ght of the
dry mix, 120 g of ¥hel3f PhicheriePardrr otk of l&?s%ﬁ %kre.ltgei g
EXAVPLE 2 635 ¢ ofusddviagsald EReroflsauasf as described in O

10 -d) in a dry mix for coating snacks containing malto-
'dextrin and spices in a quantity of froﬁ 20 to 30%
- of flavouring product based on the total weight of the
dry mix, 120 g of the dry mix being used to coat 1 kg
of snack.
15 EXAMPLE 2 -
635 g of shavings of Emmental crust as described in
Example 1 are suspended in 1.27 kg of water. The pH-value
of the suspension is adjusted to pH 4, after which the
'suspensionnis-inérodueed:into'a distillation-flaék. The
20 temperature of the suspension is brought to 100°C and
635 g of steam at atmospheric pressure are '‘passed through.
635 g of distillate are collected. -
The distillate is saturated with 230 g of sodium '
chloride, 77 g of sunflower. oil are added, the whole is
25 stirred for 5 minutes at ambient temperature and the fatty
and aqueous. phases are separated. The aromatic oil is
-  put to one side and the operation is repeated twice with
two new batches of sunflower oil. 230 g of aromatic oil, .
i.e. aromatic fat, are obtained. C -
30 200 g of decolored vegetable protein hydrolyzate, 150 g
of technical leucine, 80 g of monosbdium glutamate, 30 g
.of sodium chloride,. 180 g of whey powder and 160 kg of a
casein hydrolyzate prepared aé described in Example 1 and
- having a degree. of hydrolysis of 43.7% are dry-mixed, after
35 which 200 g of the above ardmatic fat are sprayed onto -the



Exanple 1 are suspended in 1.27 kg of water. The pH-val ue of the
suspension is adjusted to pH 4, after which the suspension is |ntroduce
into.’a distillation flask. The 20 tenperature of the suspension.is wull
brought to-[err] and 635 g of steam at atnospheric: pressure are passed
through 635 g of di'stillate are collected. The distillate is saturated

with 2 O~g of sodiumchloride, -77 g of sunflower. oil are added, the whole
is 25 “stirred for 5 ninutes at anbient -t @dperature and the fatty and
agueous phases are separ at ed. The aromatic oil is put to one side and the -
operation is repeated twice with two new batches of sunflower oil. 230 g

of aromaticloil, dryeingreddendsf whilgr miziingi.ned Thegpmixturepds @Q@pgenlzed

decol ored veget ah@ B @tlfakraulﬂ ?obmh%,t 130 optafinkachini ¢l lFoua BF AAe

of nonosodi um gl %t amat e, odi um gr %q % of Whe¥J e’omde[r and
060 kG of b CnocireRoaiamiPg, BT EISIEa] oh I e EIAYERH . PPART

hav}ngha dggree anmb$¢rahyhughohs4&hﬂ%>aﬁetMEypEDMth aEtEma&@le Whmmm &m&ch
g of the abgve ar t af I n ts
9,0 L he abgve anQTRRLartal o¥f LuERANEY Whaiiten sha crdikoudnadien

obt ai ned in the fdeaNour plfn@heEtS@e-tH @\ﬂwspaldtllsé'ﬂeésa@ﬁ ma@lke Fer example-

fl avouring powergng@&Epgt as hlgh as that of the product of Exanple 1. and
which 5 i s capable_qf | dﬁs |npar a bal anced _and characterlstlc fl avour

of cheese to sauces, &ngﬁopféfQWEP§a ERARStE deseribed,in he
shavj ngs of Emremlmparws.t ad@@tns@:@dxded Bmamoi2e § afewaterendedhen sii@nsion:

oo st 9 AV ey g 0 et e
of steamat atnoddsddildapionsufdaske pasShe swspegision is tedfto 100° C
d'St'llate are oliyd BAd. g of steam at atmospheric pressure are passed
through it. = 511 g of distillate are obtained.
_ The distillate thus obtained is purified by treating
15 it for 30 minutes at 20°C with 4 g of polystyrene resin
- free from functional groups.

The distillate is saturated with 184'9 of sedium _
chloride, 62 g of sunflower oil are added, the whole is
stirred for 5 minutes at ambient temperature and the fatty

20 and aqueous phases are separated. The aromatic oil is
_ _ put to one side and the operation ie repeated twice more
o _ with new batches of émﬁlamm oil. 185 g of aromatic
oil, i.e. aromatic fat, are obtained.
220 g of ecid vegetable protein hydrolysate,
25 neutralized and decolored over active carbon, 150 g of
- : - technical leucine,‘703g.of monosodium glutamate, 40 g of ~
| - . sodium chloride, 180 g of whey powder and 160 gof a
v ' _ casein hydrolysate prepared as described in Example 1 .
| and hav;ng a degrce of hydrolysis of 40.75% are dry-

30 mlxed, after which 180 g of the above aromatic fat are
sprayed onto the dry ingredients while mixing. = The
mixture is homogenized, giving a flavouring product which
differs from_the pfoduct of'Example 2 in that it imparts
‘a slightly finer, characteristic cheese flavour whilst, at

35 the same time, being as balanced and having a comparable



The diistillate thus obtained is purified by treating 15 it for .30 m nutes
r] with 4 g of polystyrene resin free from functional groups: The

dl |ate is saturated with 184 g of sodiumchloride, 62 g of sunfl ower

oirf Tare added, the whole is stirred for 5 mnutes at anbi ent tenperature

~and the fatty 20 and aqueous phases are sgpar at ed. Thé aromatic oil is

put to one side and the operation is repeated T'wice nore wth new bat,

of sunflower oil. 185 g of aromatic oil, i.e. aromatic fat, are obt3adFned.

220 g of aC|de gg&gghg 6&&5%” hydrolysate 25 neutralized and decol ored
over active car technical | eucine, 70 g of nonosodi um
gl utamat e, "40CgM R ide, 180 g of whey powder and 160 g of a

casei n hydr ol ysat egpr £0:¢ S fisg (“¥¥Hdd%%d ig heed AW ‘@ Ngafedeqr ee
of hydrol ysis of 40. 75@6ar ry- é%%mrnxed E%??Er whi ch 180 ?ﬁthe above

aromatic fat R%ﬁﬁ%ﬁh%ﬁﬁ%PEmF¥%tnF§?n§asel¢he
m xturesi s hoﬂaghndzeﬁyzgﬂvtogaaléWawowEgrgp;chhuﬁasdﬁnﬂhyﬂﬂdmyzaﬁd(Hnthe

~_product of Ex ga% Fgf'h%égﬁf 5fh39855iy$i§|Uyﬂéé’éineeré @;g& § istic

cheese fl avour I'me, "béingds b havi ng
a conparabl e - is -92“51§P§96urbﬁg pomd@melccnﬁARﬁseﬁrERAWPﬂE hdastezsouri ng

-~ product is pwpamﬂartnatms&%%twy 2gsdesedlDeded N EBYE tnafixcept.
. that the caselg gd% ol dio a |l ower degree, the casein

_hydrol yzate hX anrgdﬁﬁgr% aﬁgﬁ? ysis of 29.8%  The product is »
‘consi deped by a panel of experienced tasters to inpart a distinctly Ieggj
bal anced flavour than the product of Exanple 1. '

-
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10 15 20 25 30,35 -13- Cainms 1. A flavouring product which inparts the
flavour of cheese, characterized in that it contains from5 to 40 5 parts
by me4ght of vegetable protein hydrol yzate, from 3 t ght of
| euci ne and from 15 to 30 parts by wei ght of aromati mml""aﬂi "ml
aronati c substances ‘fromthe crust of hard or senmi har eesen

prothkggs claimed in daiml, ‘characterized3in that it additionally
contains from1 to 20 parts by wei ght of nonosodiumglutamate, from1l to 5
parts. by meigh£ of sodiumchloride, from1l to 20 parts by weight of casein
hydr ol yzate an 1 1 to 20 parts by weight of whey 15 powder. 3. A =
product as claiﬁed in Claiml, characterized in that the aromatic fat is
the actual fat qof 4t 2 c aiped [ 1,
characteri zed. |n Phgﬁagéﬁ§an8ngf°éuFé 8&2@% ég é g IltHE Fi$|§bgu§£d by
aromati ¢ subst gheeseexcharacterizad: hn thatt itScontpinguéromsSckai ABd in

Craim 2, Chafagaﬁtgzsg h@lgﬁﬂto§5ve§Q€a5§89b90@¥§hohya§b§yQé%ea gegmee of

hydronS|s of 35 rocéss. f rodu0|ng % ay ur|n product
which inparts $°fPQVBBFtSfthE@éghtcﬁgréePﬁFP?eGn ntEAR 1 tgo 0aPBEES ¢

“fraction cont abgi wgigheneEi aronbtiangas canaamﬁmgedrbmamithsubsuahcets
hard or sen1haEd Ch%ﬁe crust of hard or semihard cheese.
ieJ ' 10 2. A product as claimed 'in Claim 1, characterized in that
' TS additionally ‘contains from 1 to 20 parts by weight
of monosodiLm glutamate, from 1 to 5 parts by welght of
sodium chloride, from 1 to 20 parts by weight of casein
'hydrolyzate and from 1 to 20 parts by welght of whey
_ 15"powder.. :

3; A product as claimed in Claim 1, characterized in that
the aromatic fat is the actual fat of the crust.

20 4. A product as claimed in Claim .1, characterized in that
the aromatic fat is a vegetable oil flavoured by aromatic
substances extracted from the crust. ' ‘

3. A product as claimed in Claim 2:.characterized in that
25 . the casein hydrolyzate has a degree of hydrolysis of
35 to 45 %. ‘

* 6. A process for producing a flavouring product which
imparts the fldvour of cheece, characterized in that an

30 aromatic fraction containing aromatic substances is
separated from the crust of a hard or semihard cheese
and made iuto an eromatic fat which is mixed in a quantity
of from 15 to 30 parts by welght with from 5 to 40 parts
by welght of vegetable proteln hydrolyzate and from 3 to

35 20 .parts by weight of leucine.

7. A process as claimed in Claim 6, characterized in that



and made into an aromatic fat which is mxed in a quantity of from15 to 30
s by weight with from5 to 40 parts by wei ght of vegetable protéin-,
35 20 parts by wei-ght of |eucine’ '7. A process as -
Zlmmﬂmnmmmmgct erized in that -14- from1l to 20 parts by
t of* nonosodrunt glutamate, from Lty 5 parts by wei ght of sodium
chl orlde from1l to 20 parts by weight of casein hydrolyzate and fromi to

20.parts by wei ght of whey powder are added to the mi xture. 5 8. A procCess
“as: cl ai ned fgonC Rit® R0 p‘ahﬁrsacigerwae;hﬁ roft hedndsusd ot ugalutfaanate;, directly

- separated f omt cr e 0 r ajn the

aronatic f{ 3 éj ces S‘"% ’Bgéo %éwlﬁﬁrac erlzed in that

t he aromat ito fZQaq!ams |hy Squmfa: ezf b;aséﬁ-‘m md@lmtﬁ wnd vExom st eben and

the aromat i4n f r omthe
) %{ 3 ve’ﬁfe ﬁnﬁ P?/f y’llg‘aavswef Nerélr LI8d d Ce. & USd ARCOBuF4 ¢

distillate wt A process as- clalrredlnCIalm7
charact®rized in that the casein hydrol yzate has a degree of hydrolysis of -~

from 35 to &5 oprocess as claimed in Claim 6, characterized in tha%;
the actual fat is directly separated from the crust by
pressing and/or centz___:ifug_lng to thain the aromatic fat.

10 9.'A process as claimed in Claim 6, characterized in that Q;)
the aromatic fraction is separated by stripping_the
crust with steam and the aromatic fat is prepared by
extracting the aromatic substances from the distillate
: with a vegétahle oil.
15 a -
10. A process as claimed in Claim 7, characterized in that
the casein hydrolyzate has a degree of hydrolysis of from
35 to 45 . | -




