wo 2015/012466 A1 | I 01N OO OO0 00

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Ny
Organization é
International Bureau -,

=

\

(43) International Publication Date
29 January 2015 (29.01.2015)

(10) International Publication Number

WO 2015/012466 A1l

WIPOIPCT

(51) International Patent Classification:
A23L 1/23 (2006.01) A23L 1722 (2006.01)

(21) International Application Number:

PCT/KR2014/001490

(22) International Filing Date:

25 February 2014 (25.02.2014)
English
English

(25)
(26)
(30)

Filing Language:
Publication Language:

Priority Data:
10-2013-0086977 23 July 2013 (23.07.2013) KR

Applicant: CJ CHEILJEDANG CORPORATION
[KR/KR]; 330, Dongho-ro, Jung-gu, Seoul 100-400 (KR).

Inventors: LEE, Sung Hun; 205-402, 164, Daesan-ro, Ils-
anseo-gu, Goyang-si, Gyeonggi-do 411-741 (KR). EOM,
So Youn; 103-2502, 16, Sindorim-ro, Guro-gu, Seoul 152-
774 (KR). PARK, Jae Seung; 102-1205, 30, Gohyeon-ro
Sbeon-gil, Gwonseon-gu, Suwon-si, Gyeonggi-do 441-807

1

(72

(KR). OH, Eun Seon; 804-904, 98, Sanun-ro, Bun-
dang-gu, Seongnam-si, Gyeonggi-do 463-970 (KR). LEE,
Kwang Hee; 102-802, 415, Huimang-ro, Jungwon-gu,
Seongnam-si, Gyeonggi-do 462-835 (KR). JANG, Suk
Min; 407ho, 470, Beotkkot-ro, Guro-gu, Seoul 152-857
(KR). KANG, Dae Ik; 1303-1304, 1471, Jungang-ro, IIs-
anseo-gu, Goyang-si, Gyeonggi-do 411-750 (KR).
CHUNG, Won Dae; D-702, 7, 63-ro, Yeongdeungpo-gu,
Seoul 150-894 (KR).

Agent: SON, Min; (Hanol Intellectual Property & Law)
STX R&D Center, 6th Floor, 163, YanglaeCheon-ro,
Gangnam-gu, Seoul 135-855 (KR).

(74

(81) Designated States (uniess otherwise indicated, for every
kind of national protection available). AE, AG, AL, AM,
AO, AT, AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY,
BZ, CA, CH, CL, CN, CO, CR, CU, CZ, DE, DK, DM,
DO, DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT,
HN, HR, HU, ID, IL, IN, IR, IS, JP, KE, KG, KN, KP, KZ,
LA, LC, LK, LR, LS, LT, LU, LY, MA, MD, ME, MG,
MK, MN, MW, MX, MY, MZ, NA, NG, NI, NO, NZ, OM,

[Continued on next page]

(54) Title: METHOD FOR PREPARING NATURAL NEUTRAL FLAVOR

Vegetable protein source
(wheat, corn, soy, rice, etc.)

'

fermentation
(Aspergillus sojae)

v

Filtration/decoloration/
deodorization

¥

Bacterial fermentation
(non-GMO Corynebacterium)

%

¥
Filtration/decoloration/
deodorization
- —
v * ) %
Glutamic acid IMP Grain
fermented broth fermented broth fermented broth

sugar/food grade
material for medium

electrodialysis ¢

(57) Abstract: The present invention relates to a method for pre-
paring a natural neutral flavor, and more particularly to a method
of preparing a natural neutral flavor using an inosine-5'-mono-
phosphate (IMP) fermented broth or a glutamic acid fermented
broth prepared by a two-step fermentation process comprising a
first fermentation step for fungal fermentation and a second fer-
mentation step for bacterial fermentation, a natural neutral flavor
prepared by the method, and a food composition comprising the
natural neutral flavor. The natural neutral flavors prepared ac-
cording to the method of the invention are prepared using natural
raw materials, and thus are harmless and safe for use in the hu-
man body, and may be added to food to produce clean and mild
tastes, and improve the flavor of the food.
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