
Title: FLAVOUR CONCENTRATES  Abstract: A process for the production of
flavour concentrates comprising the addition of a mixture of flavour
precursors comprising (A) proline, ornithine or protein hydrolysate, and
(B) rhamnose, fructose or fucose, to a fat-based medium and heating. the
mixture to about 100-l40[err]C for about 10-120 minutes.  


