~drelates.to a procéss for the production of a flavouring agent.. Mre .
iparticularly ﬁhe;invention_rqrateS'tfpa.process for the production of a. .
~®flavouring agent 5. resenbling in taste neat, fish or .nmushroons, -i'n.which
{a liquyd or pastBraseesr 8oxokbai RregustiogeOf dhe source of . free anino
iaci-ds and addi tiVbavPHELDG A§eRE | east one nonosaccharide and,” where
- 1desi red, -at | east one”sSUlphur-containi-ng- substanc&”is reacted by heating.
B NE o .+ The first fThisuinNgnigent relgtesiton & pracess far the s
- tintended to be reminiscent of that of cgoked or roasted nmeat and which were -
~iprepared from yepEedugtdon| 9£apeflavonsdagadieendr. ani mal protein S
~ihydrol ysates and a reduci ng.'sugar hy:the Maillard reaction, suffered from
115 serious faults both fr@ﬁFPhBaﬁ%

-1of view of keeping properties Over, the years, these products have been

{mproved to anpi_ngpgfaggngogx?gﬁt PP B G ﬁii&ggéfmr&gﬁ@st o

~ji ncreasi ngly.nore refined production:processes. .. _significan o
i nprovement das EBEEMR4ANEGHIR TRSKEs "’I%@Lﬁwd ftslr'ﬁjl %é“‘%"r%%‘tfﬁsof nmeat was
_%oglpyi-eal ly i-'rfpal:'tedhb" the1 roduct of -the Ml l.ard r'ea_tctjon i f fh .

| eaction vas car FRONBIER An lisRIS exoRasty: WnUe corteitging b feast
carly, in the pre ce of. a suybs ce. taj I . L
[fAno{her'ihprosenéﬁg %8@&8 t§#he§%%§%%§33%3¥¥§§%§§§%ﬁnﬂﬁ%tf%%%t%%%1%%6%%.

- reflux in a larggayaakh! $odf niRlc¥ac oAt Ve @0 108! 2Rt Creast

]é-'i  S one sulphur-containing substance is reacted by heating.

“1Process f.dr the.Prdduction of a . Fl avour.i'ng Agent Thié fnvention" (E)

10 ’ _ ~=_” The first flavouring agents, of which'the .
tasté'wag intended-td be reminiscent 6f tﬂat of cookéd .
or roastéﬁ meét and.yhich wefé preﬁaréd froﬁ yeast auto-

 “1ysafés ofivegetaﬁlé.or anim#1 prdiein hydrolysates and
K reducing;sugar by the Maillard,reactibn,_sufferéd ffoﬁ
15 serious-faﬁlts_both from the ﬁdint'df view @f'taste.and.
-[from the.poipt of view.qf keeping properties._.OQer.the
years,.ihesé pioducts have‘been-impfoved to én_. |

: inéreasing'éxtehf bylﬁirtﬁe'of the development of  'f'f{-"

*:increaéing1§ more féfined production prbcéééés: A :.
. 20 _signiiidant'im?rbvémeht was obtainéd_when_it Waé'fduhd_ .
.“ ;Jthatithe f1av6ur-of meét:wﬁé,qnl}lrédliY'impafted_by.the “
prodnct of thé Maillard reaction if thé feaétion-ﬁas.-:
_carriedsbuﬁ in the pregehce_6£_suiphur_and,'more-pértiéul;:
© ‘arly, in ﬁhé-pr@éence_bf_éngubst#nce;éOﬁﬁaining_sﬁlphui..
25 . Another improvement waS-obtained_bf not
“}.carrYingIOut the.reéc?ioﬁ ﬁnder'reilﬁx in a-l#fge.  

quantity of.Watér,;Whiéh gave insipid and unstable
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:_proﬁucfs and |nstead wor ki ng i n suspension or concentrated solutlon by AW

which the | oss sof- fI avour. during drying by evaporation in vacuo,was greatl y'

reduced. 5 - . Further. i nprovenent s wer e -made by’ sui t ably selecting

the starting naterlal ‘and "the ‘reactants and callted in particular for

met hods of preparatlon of . the . hydroly es |nvoIV|ng nore or |ess

. pr.gl.onged: ri peni'ng stiages; for ‘exanple using enzymes of. fresh meat. 10 .

Holever, flavouring-agents of this type were still in need of |nprovenent !

t par'f" cul ar | ypiroduegar,d and tims tgask sieadkigig din FUPIRBAA ¥ ch betrayed the
origin of the starting materials used. Thus, one known rocess seeks to

el ni nate t heoakeartrades colpddan Wi ofhieh 1the 1953 oL £18¥0%%0i d when a

high. proportlon of the reaction mxture i.s_formed a co ci al yeast

textract. -Thi. §um1@ée$3§'Yémﬁprh3§@§farRﬂ’éﬁ‘t’a9‘iall& Xaede ‘%’/‘P\SM%‘H e yeast

extract is‘treated by stean1d|stlllat|on before taking part in the

“ireaction. .2@educed. .. Nevertheless, in addition to the fact that the-

| fora BT L X fLias %%rbgr?y%?%s?elﬁléﬁ‘?f’ﬁ% BuirbEh. "eheh -
e S Sl AR TR, BRELRER PR 0 12
dur| ng the dr&’alrl%(ftﬁP ﬁﬂtf%f@rtf@rrﬁ@tﬁbﬁg of preparation of the -
- hydrolysates 1nvolv1ng more or. less prolonged rlpenlng
stages, for example using enzymes of fresh meat.
.10 . _7 However, flavourlng agents of this type were
;Stlll in need’ of 1mprovement partloularly in regard to
the presence of an aftertaste whleh betrayed the origin
a of the startlgg mater1als used, Thus, one. Kknown prooess
| seek3'to elimiﬁate the aftertaste of yeast which is ;
.15'-'d1ff10u1t to avo1d ‘when a hlgh proport1on of the
o reactlon mlxture 1s formed by a commerclal yeast extract.

:Th1s process compr1ses 1nter alia a stage in whlch the .

yeast extract is treated by steam d1st111at10n before
o taking part. in the reactlon.; . o =
_20" ' ’ L;-. Nevertheless, 1n addltlon to . the fact that B
the aftertaste problem is 1nsp1te of everyth1ng far
Irom being solved ‘once . and for all, particularly in
-::regard to other typlcal startlng materlals, such as . : . "'.':_
' vegetable proteln hydrolysates, there is another problem
'25.. whlch is far from belng solved, namely the deter10rat1on |
.:e:whlch the flavour undergoes durlng the drylng step .:, j "_t .-

'f_fallow1ng the. reaotlon.




Qresgnt i-qvention' provides a process for' the productlon of. a flavouring’
gent, resénbling in taste neat, fish' ‘or nush[oons Wi ch 5 . conprises
VSubJecblng at. | east one source of free aring aci'ds in I|qU|d formto

firactionation on a col umn of - active.carbon, Tgollectlng at least sone-of.

'qun obyect bf t he present |nvent|on is to overcone .these problens. The o (::>
|3

f
" tlhe fract,ions, preparlng a mxture of .the fractlons col | ected' and addltlves
jinckudlng at Ieast one nonosaccharide, and if desired at |east one - _
Slul shur - contalnlng 'subst ance A edgitddig dhet b xi g sed hubnpeepbsedi 40t o by -
heating, renoving and/or fixing an-aronmatic fraction fromthe reaction- _
roduct and dryi ngotdiecoreactheseppodbtemsn. vacuo, wherein when the aronatlc
raction is renoved, at least a part thereof is :-returned tothe dried- * -
oduct - - The piocess accor di n§he presest iimxemitonoprovigdes 3 pracies bert Benpraiuction

L —t

Q O_ g-c — .

t udy of the startlng materials nmost conmonly used as amino acid sources in

he production-of of @iflaveurinagrasabaeseroldingnisi tasde meeat, fishtdrempshrgomes, which s

pi nted out at_‘this juncture that, in the context of the-invention, the '

brd "taste” i% usekmprises wybirsting gioleast ene sowkriecel Bippeqrgingl pcighdn liquid form -

'ganol epti c. sensali pns expressed by the terns taste ang odour or flavour -

hd _aroma. These & PFF‘HQ“’H‘BE? opi Heelummpt eetive %@'hﬁfs"ﬁ e&b‘ﬁﬁdﬁl leagfsgeme n
branch .of i nd g'and whi ch ar.e ‘particul arl |table use |n the

rocess accor di ng f’(?cf‘l‘?és'l '?f\?@?&‘f’%ﬁ miytyre jof é& dogionsy ?’)Fé:t’ %

/drolysates of v bl e, aor, rot ei ns and extr

croor ganl SNB 1| c‘ﬁ‘?qL Vot 81‘% ggé? S [ WV%%&L Rgy anaacft 3es"ed at le‘m

__:3:73'--*
=.

one sulphur-ccnfommg substonce, reochng the fixture thus prepared
10 | by heahng, removmg and/or fixing -an oromohc frochon from the reochon '
'producf and drying fhe reocnon producf w, wherem when the. oromatic ‘
- f_tochon-_xs removed, at least a_-parf_ thereof__ is .refur_ned to the dr_xed'_
. product. L | | . | |
| The processlaccordlng to the 1nvent10n 1s
'15' the outcome of a study of the starting materials most
e S commonly used as amino acid ‘sources 1n the productlon
| f_of flavouring agents resembllng meat .iri thelr taste. B
-firIt is pointed out at this Juncture that, 1n the context
.‘of the 1nvention, the word “taste"'is used in a general
s _fi_“f'.zp sense which covers all the organcieptlc sensatlons'
'_,expressed by the terms taste ‘and odour or flavour and

. -aroma. _ These startlng materials, which are the most

commonly used in this branch o:t‘ 1ndustry and which are -

particularly suitable for ‘use in the process according _.
25 - to the invention, are the ‘acid or enzymatlc hydrolysates

3'Tof vegetable or animal protelns and the extracts of

l3_i.m1croorganisms rich 1n proteins, particularly the acid




':ydrohysates of ° 0|Iseed cakes soya ‘sauce. and’ yeast autolysates FbmeVer,

't 4 s understood: that at her. types: . of hydrol ysates of other NBtertaIs"

Fichin protelns “such’ as: bl ood offal sugar ni |l residuesor cereal germs. 5

- kor exanple, -and other types. of extracts of other mcro- *
s bacteria grown’ on- substrates ‘based- on * hydrocarbons f-or. exanpl e. coul-d-

- &l so ge successfully used for carrylng agt ‘the process according: to- the S

gnvention. It: has . beer f.ound that "t he q i'ty of the end product 10 coul d -

- ot|ceable i ndi vi dual Iy, “are- intensified to-a consi der abl'e extent . mhen
ombi-ned: -The: first. ef fect” denonstrated and -utilised in-the present

_ifnvention | %%&&tyasteenarl o1k etihearnis)o suyial ssorae kb yeaiking its
-.urlflcatlon y passage t hrough colum filled with granular charcoal.

- Thus, durlngaﬁhgl?ggaage tnboeghr,tmi(mstunderstoqﬁnthaﬁeﬂthﬂbuﬁYngS
ubstances odor i

ff'dsorbed i afshy&rom?eambsfmmmdﬂhertmnﬁ&rxﬁisurxﬂhvi@wpr%t%}éﬁsobtalned
‘20 - in the distribution of the anino acids. . Selection or sub-_division of’

" tfhefracti onsughves hl@bdaroﬁﬁakxesﬁg&wnmmlbcrﬂglﬂhﬂﬁhoﬁaﬁeﬁeﬂEUEPaPstaste
nd whi-ch-'will .

sact.i o5.. Nowoxi exiazp legerd ahen kyPewse L oextrachanefi PtBPrt H‘F‘é’r?S
rst Opeﬁattggabisaéfﬂsfﬁi'égl acterfg SLSSE 53'23 g%rates based on
';hydrocarbons fmrexamplecould also be successfully used h
';:;for carrylng out the process accordlng to the 1nvent10n.t'J s
. ' It has been found that the quallty of the end product
':10 ,dcould be. 51gnlflcant1y 1mproved by the comblnatlon of .
lt ﬂtwo effects whlch, although notlceable 1nd1v1dua11y,'are
._1nten51f1ed to a cons1derable extent when comb1ned._ |
.lThe flrst etfeet demonstrated and utlllsed 1n the present
_1nvent10n 1s the fractlonatlon of the am1no acld source °
Y15 durlng its pur1f1cat10n by passage through column fllled
: ..':w1th granular charcoal. Thus, durlng the passage through o
';the eolumn,'not only are colour1ng substances, odorlferous?ﬁii
3 substances or substances hav1ng a. pronounced taste adsorbed,_ffﬁ
':'fa shlft useful from the taste p01nt of Vlew 1s also obtalned .
“_20 idln the’ dlstributlon of’ the amlno aclds.“ Selectlon or sub-;af-e‘
B le-‘d1v1510n of thc fract1ons glves a clcar source of amlno |
- f;aclds whlch has a neutral taste and whlch w1ll not mask the :
'75:f aroma . subsequently released durlng the Malllard reactlon.;giﬁfdf
Jt;.Now 1t has been found that most of the beneflt of thlsf: :

ﬂ25fg.first operat1on is lost as long as the aroma released

organi sns, . such'f

Besgignificantly. i ‘mprioved- by 't he  conbinat’j on-of two -effects which, althought -

erous substances or:substances havi ng a pronounced- taste .

not mask the aroma subsequent|y-released during the Maillard - -




i

”ﬂ.urlng-the Nalllard reactlon l's abIe to escape freely. durlng the foll ow ng |
pé?atlon of concentratlon or drying in vacuo. It was this which led to thg§

|scovery that this arond;: coujd be - fetained V|rtuaIIy in.Its entirety by
we- & nDV|ng and/or t|X|ng an aromatic fraction fromthe reaction
;product before 57 drylng i:n vacuo, and; in. ‘the-case where the aronati c.
fﬁﬁractlop s rennved zre--turnlng at Ieast a ﬁgtt ‘thereof to the dried .
-gprodUCt Wt “The aromatic fractioen nay be ‘renoved by strlpplng wnth

f | ect ed - f
| ia?ﬁ’insﬁ. oxi de aﬁﬁ%?'a%?ﬁ@ GRER shoirighyts obie topasopp R4P Tyl the AILLAGET,
, trated and at | east f t t |
| '.;53233& g e apptst i"%swa Bbehbed:lih 60 BEARL A NACLE IR e“”r’i‘a?t".yé% e

.-product. a fixing %ﬁ%%te tﬁ.@s &g&m tcnangsgvafanéaowrm & 8% Gagfety by re-

~_dext.rins and vegeta particularly rice and corn starches,

. maltodextrin and W‘?‘;‘R% aﬂgﬂ,rpﬂ; PQ,J hﬁ{pﬁ&m fﬁ%:ffd?ﬁﬂ*oﬂi e bt RIn ﬁ‘oﬁiu&husfore

;obtalned mnth-the t.of fractionation .in a colum:of active carbon, it -
1’5 possible ;‘f @Pgﬁbr‘inavd(cluavgiﬂ | POtHROBMe Whereetidaromidtad Rt dnofk rbhﬁ:ved re-
'startlng ‘mat.eri al ﬁTve§‘may conpletely to the arona-rel eased: durlng _
“the Maillard reactypinglod 186 & e tHérebStdSr}ﬁwrtelaapmHhﬂ characteristic -

jbees% chi cken, pork, mutton or . even fish note for exanple of this type of L

{1 aWuring may be I wpar ted bYrhheagbnaddd bhabilian! tweﬁmﬁ] heated . -

-,of a.smal | quantity of fat -or ofl t'he ani nmal ocess .
'haccordlng to the 'ns%%ﬁbQHn@?ndﬁlthsﬁlEa@ashi%%%%B!XrWﬁla group comprlslng o

-_steam, a1r, n1trogen, carbon d10x1de and mlxtures thereof

;-iqf fThe dlstlllate 1s then collected, concentrated and. at | _
.;hleast part of the concentrate returned to the dry producto
'_“The aromatlc fractlon may be flxed by addlng to the'

_fi_f_"___ 1.j-i ?reactlon product a fix1ng agent selected from the group

L .‘7compr1sing starches, dextr;ns and vegetable flbres,.;

:'ﬁp' - ) 115h'-partlcu1ar1y rlce and corn starches, maltodextrln and -

ﬁ'f?-pgﬁ..}'V_L_;“jcarrot and potato flbres. By comblnlng the effect thus .

ﬂhé,i_ff;' th,;:'f obtalned w1th the eerct of fractlonatlon in a column of

N o ﬂ'ﬂactlve carbon, 1t is pos31b1e to obtain a flavourlng

" agent where the aftertaste of the startlng mater1a1

;:120'“.g1ves way completely to the aroma released dur1ng the

- -tMalllard reactlon. | . t\fhc'tf | _ -

L In addltlon, 1t is known that the characterlstlc'
"ftheef fchlcken, pork mutton or even flsh.note for exampled'
‘ff of thls type of flavourlng may be 1mparted by the-*e' _
” t25a;hadd1tion to the m1xture ‘to. be heated of a small quantlty B

*7f:of fat or 011 of the animal in questlon. The proceSS" '

'T;accordlng to the invention 1ends 1tse1f partlcularly wellﬁ




tofths type of characterlsatlon by t he. fact t hat. t he characterlstlc not e
re§ eased by the Millard reacti-on in the presence of the- speC|f|c fat or -

oif will neither:be nasked = ngr lost, Eﬁthe end product. 5
-Si;'éarty, it is known t hat | -octen-3-0ilhs an aromatic “conpound
chiaracteristic of nushroons. - By appLylng ‘the process according.to the

b/ent i on and by addlng a very small quantlty of -this conpound to the

iktiire o totphéhﬁéaévnﬁtqﬁwﬁhﬁﬁacﬁquﬁﬁkﬂ%m'mbsﬁhblﬁﬂq thap bheain a

ervUﬁrlng agent whi ch has a particularly pure and characteristic¢c nmushroom -

ndte. In the ghargcderisidia oo rekeasnd hwcthe Me%temgr%ctﬁen in .
rentlon and .its preferred enhodi nents as descri bed. above, i s .possible

I Bt brrgboiid :?%rtt%%‘tttttf““%*ts‘tzftt‘z"ttttttttng' t
ol f?S?.‘Sa"eZ.thgﬁﬁdft S ‘ﬂdﬁjq Oﬁ@ﬁ@ b et ol vate 20
Ok ‘ai ned - t he hydrolys?%L @%E%téfgﬁghqﬁ% aﬁhﬁﬂ ?nég%eno 3e%

reor havy ndih P ol "ee P ae PPl B8 @%ﬁﬁﬁﬁ'ﬁéétﬁonm on
ii’!n{ogfafﬁ'rgmfn%fpﬁéffﬂa% 78 GPFadB "EabaraL e BH W’fnc‘ﬁﬁ“mﬂ foees

Uilroughput s ¢ el VEEy eddfy deERELBPS0R! thiS EBETnA"do! REeIUR 1LY

off the granular act ve carbon
- mixture or to the reaetlon product, 1t is also poss1b1e

10 - to obtaln a flavourlng agent whlch has a partlcularly
| 'i'pure and characterlstlc mushroom note. |
o In the practleal appllcatlon of the process
_accordlng to: the 1nvent10n and 1ts preferred emhodlments
as descrlbed above, 1t 1s pos51b1e to work under the
"'15. condltlons descrlbed herelnafter. For example, it 1s;
| :poss1b1e to take a vegetable protein hydrolysate obtalned_
._by cooklng 011seed cakes w1th hydroehloric acld
pa'followed hy neutrallsatzon and f11trat10n, elther.on

1ts own or in eomblnatlon w1th a yeast autolysate
'-followed by separatlon of the insoluble fractlons, ‘and to-

':_less than about 50%.' Fraotlonatlon-on the column of

' ﬁ.actlve earbon may . be carr1ed out with heat1ng at a f;;

B whlle throughputs to be obtalned.. The dlmen51ons of the ”

| column and the quallty of the granular active carbon may

. 3o

| prepare a solutlon thereof hav1ng a dry matter content of R

- 25 :-temperature in the range from 55 to 65°C to enable worth—.]ﬂ

20 : obtalned by the hydroly81s of yeasts w1th natural enzymes,f" '



ahe selected dependlng upon the requlred throughput and t he requlred effect _Qi;

t“ﬁh i €h. may' be characterised by measuring the extiriction coefficient. of the
a

rigus fractjons i ssuing. fromthe colum. |[|f extinctionis neasured at

#25 nm 5 " “through a 1 cm t hi ck cell filled" th -a solution.having.a dry. -
. nmatter cqntent of 45% the results shom1that 18 the fractions having an
1ext(nct|o -of the-order of 0.04 to 0.06 uhlch have t he most” favourable . -

ConpOSItlon and whbghgwi@%

~ fiouwmd that .

~“Certain nunber
to obtain goo'd re

T LU s W A

of

S o134, RS B BRE i i

Work with a throughgud &RE{RsPPOR! 88e k21 0ELYRCB 2] tRAd

ssuln
Mol ume of the colum per hour, to pass a quantity of so t|on correspond‘ g

“tlo between 5 and 1@romTahe MOMMMITE T dPEIKOLLER 16 RuEbFbE 8¢M5oha h

' f granul.ar active carbon and subsequently to regenerate the active car :
wi'th heating, BHor endouigh @ I &l [thidl heal20ril Bed Wi ew Qfsalﬁt%ﬁeha%@hF
qf sodi um'hydroxide. If it is desired to’'carry out the process continuously

a battery of col umas drgy maet tiesecion ot et 45% £hinayrésul egesnswt eHat §¢ 8
“times with the solution. of sodium hydroxide,- after which it may be
dubj ected to 25.

_(850 [err])

ST LRI

R T Y

tisst dhher dgmariainorhayingeadn ngxtintbioncendeneeseter of

in a furnace A m xture having a dry matter content of from-

10

15

0. 04 to O, 06 Whlch have the most favourable compos1t1on c
and whlch give the best flavourlng agents. It has been

found that 1t is also poss1b1e to retaln the precedlng 5'

'_”fractlons and/or a certaln number of subsequent fractlons

up to an ext1nct10n ‘of 0. 6 and stlll to obtain good

:results._ It is- for th1s reason that it is preferred to

work w1th a throughput correspond1ng to between 1 and

2 tlmes the volume of the column per hour, to pass a

'quant1ty of solutlon eorrespondlng to between 5 and 10
-gtlmes the volume of the column through the same batch of
-_igranular actlve carbon and subsequently to regenerate the
f}actlve carbon with heatlng,.for example at 90°C w1th a

-..20 . solutlon of a few percent of sodlum hydrox1de.

If it is de81red to ca&ry out the process

: -gcontlnuously,.a battery of columns may be used. Another

batch may be regenerated 6 to 8 t1mes w1th the solutlon

o - of sodlum hydroxlde, after whlch 1t may ‘be subJected to
25

;total regeneration by heatlng it to incandesoence

(850-900°c) 1n a furnace._ -

A mlxture having a dry matter content of Irom



45 to 80%,rmay - be formed from the fractlons collected and the additives. and@
1s pH adjusted tqQ a value in the range from5 to 7. O the additives, the
npnosacchari dé: may be 5 added to the nmixture.in a duantity of frontO 5to. .
D% and, if désired, the substance cont ai ni g- sul phur ‘may be added in a
q?antlty of from0.5 to 3% The nono-. sac aride, or a.mxture thereof,

by ey particularly xyl ose, ar.abi nose. fruct ose and/ or glucose The 10

il pP ur-contalnlng subst ance ‘nay be- selected from the group conprising

hec&z%?'blng tcyst etonﬁgﬁmﬂxynﬁe Egkﬁ%n?roﬁxn‘tﬂeh?fafﬂiw ec%llelftfté(f Q{(fo.

p o.ad ur e--ot I ngredi ents, flavours or avour
eghancers, . . T;'EB ada 9i9€§ ths S€ pEX a3l éadlﬁ;o P! 7 | dhdY
eftract or garlic po as” wel | as”nucl eot i particularly 1nosi

=ﬁnophosphate,ffamegemogbutanete or “citric acid for exanple. Finally, the
fdt or oil nentioned above may be added before or during the Maillard

daction in a quantity of ofr aWe2@ddi®ivelsy 436 mondddedirgaide tiay e
:octen 3-ol al so nentioned above, it: . may. be addedbefore or after the’

ise, no sulphur-contalnlng substance i s added to ensure that the roasted-
st e does not andskiZ5destiire dyudiveosmbistamme contrioride si¥mpur veky to o
.ph-pare the m xture, the reactants and- |ngred|ents in question may first be .
Hor oughl y m xbd mdledpam aomaamelttaet@ from 0.5 to 3%. The mono- B N
-,saccharlde, or a mlxture thereof, may be partlcularly
'xylose, arablnose, fructose and/or glucose, The
10.:.su1phur-conta1n1ng substance may be selected from the
".‘group compr1s1ng cystelne, cyst1ne,’meth10n1ne, thlamlne
) - and. thelr mlxtures. It is also possible to add to the
mlxture other 1ngred1ents, flavours or flavour
enhancers, . - such’ as’ sp1ees or sp1ce extracts,'.
“15 . partlcularly on1on extract or garllc powder, as well
 as nucleotides, partzcularly 1n031ne monophosphate, or
" even glutamate oxr eltrlc ae1d for example.- Flnally,
the fat or oil mentloned above may be added before or .
o durlng the Malllard react1on 1n a quantlty of from L
20 0.5 to 15%. - With regard to the l-octen-3-0l also
.-':mentloned above, it may be added‘before or after the ff
Malllard reaetlon in a quantlty of approx1mate1y 0 1
to O, 6% In th1s case, no sulphur—contalnlng substance_
'“(is added to ensure that the roasted taste does not mask
253tcthe mushroom flavour. In order effect1ve1y to prepare

. the m1xture, the reactants and 1ngredients 1n questlon E

-fffmay flrst-be:thoroughly_mixed.w1th part_of the paste, -

e e



;ﬁhe preﬁrx thus f or med subsequently added to the rest of t he paste and the

_&50n180 to {err] and preferably in the range from95 to [err] over a perrOd

SR

Vhore stirred, for - exanple in a Jacketed mixer. The Maillard reaction: may
be carried out by 5 heat i ng the m-xture to.a tenperature in the range -

'mhtch i s shorter _the higher the t enper at ur and. which is between 1 ninute-

Jand 4 hours and preferably bet ween- 30 and ntnutes : Fbatrng nay 100 be _f"
lcarrieq “Oout in the mxer itself where- a Jacketed m xer is. used or in a’_
's(rape surface heat exchanger or ‘even for exanple by the i njection or.

.passage of steamyy GRUmLNMOHE #4¥nd@SSubdOqi8RLEyCadadd B60TRE Q'est
~fraction fromthe 15 reacton product, the feaction product may thus be

treated by’ Stri ¥ nNthe Vpasbt@ &€ t18¢/ CWh§Be SBEATred, Lol eh@@fle Gal kon
-:di oxi de or a mxture thereof, ' partrcularly a mxture of steam
cand air. - This stja¢kpétgd migarnent may be carried out in counter- -20 -
‘current for exanple in a colum filled w th Raschig rings or in a tray

.cot.umm, usi ng one part by welgdtMeillapasréactabauinay be Eamedby:wueltght
cof -product. - The condensate from the stripping colum may be .

s oo g AR e 1A

P SR g P

iconcentrated 5 or eeating tie anixtaréi tat aotempbratuze 1northreatnamgeatf1amhr gh o
‘reflux ratio'. It i's also possible to nodify the conposition of the: _ .
aromatic- concent r&a ettbylSG?@tcand)npreﬂesabllvaunorthe Fangel from Yascbeen

ﬁfound

_105°C over a perlod whlch is shorter the hlgher the 3
temperature, and whlch is between 1 mznute and L hours
' and preferably between 30 and 60 mlnutes. Heatlng may
lO_ be carrled out in the mlxer 1tse1f where a o
.jacketed mlxer is used or in a scraped-surface heat
exchanger or even for example by the 1nJectlon or
_passage of ‘steam 1nto or through the mass. _ |
" To 1solate ' an aromatlc fractlon from the,
15 p.reactlon product the reactlon product may thus be -
. treated bY strlpplng _-w1th a gas,'such as steam,.arr,'f
"tnltrogen, carbon d10x1de or a mixture thereof
'p.particularly a mixture of steam and air. .This_ |
. stripping"treatment mai be'carried out in countere_'
20 current for example 1n a column fllled ‘with- Raschlg
i rlngs or 1n a tray column, u31ng one part by welght of- -
- - gas Ior about 1 to 2 part by welght of product. The
_condensate from the - Strlpplng column may be |
. concentrated for . example 1n a rect1flcat10n column -
'_25'*_operat1ng at a high reflux ratio. It is also poss1b1e
| 'yeto modify the compos1t10n of the aromatic concentrate-.:'

f_by fractional dlstlllatlon. Plnally, 1t has been found_d



: th?t t.he. pH of the drstrllate before t he reactioon al so has a certain

| uence’ on the final .atomatic note.. A particularly good note may be

ai ned 'by. adtustrng the pH of the- drstrllate before rectificati-on to a -
ue of 5. fromabout 4.5 t0 5.5. A conparabl®e result may be obtai ned by
iust{ng the pH'of the pasty mixture to '¥ value of from about 5-to 6

oke: the Maillard reaction... In order-+o.- return the aromatic concentrate
'the reactio roduct after the reaction product has 10 been dried;, the
centrate’ rragh‘gE thel BH: pdgthe diptddlpde pefozeaife regutdeomalsne
ect of.stagvlrsrn e enmul sion_thus forned subsequentlysprayed

o the. dry %ﬂuﬁtgerﬁaopdéPfEHePPﬁ 8% Fendinal agomadic ine e 15

ction. product 0 he re ctr rod t i.s dried fixing agent
sefected-from ?‘715 Bgﬁrignﬁf’? §t %&m% 'bé’nd"drﬂéb?ettlélﬁ ethe pres,

- paft | ar| |t d t d t at _
Prbres may netf 3%23%%"?&3%23%?%# B SRR AR SN oo
= 2Nt 5 b d t Q. 500 ht, based
aofthe ary e FEORCabBuR AT keSS AN 4 SR Pl R L o2ees

thk fixing ag artmeavspcaggagcrgagbect%grz,ef Ry bkl 5g, POSS1 DL e

tofrenmove ‘a first aronat tion strippin L g8% in t he

safre way as degCyhPad ahoyeoanﬁbbcf.f i5X 3 %ewtﬂtxaé %}Pé'nr%a fﬂ:td %A&léﬁ'e |
. sajpre- mey as’ descrrbed above.
. In order to return the aromatlc concentrate
-“tc the reactlon product after the reactlon product has
'i10‘:'been dr1ed the concentrate may be emu1s1f1ed 1n 011
- or fat for example, whlch has the effect of stab111s1ng |
'1t and the emu1s1on thus formed subsequently sprayed
: onto the dry product.- o
e In order to f1x an aromatlc fractlon in the
| 15 _ reaction product before the reaction product is dried,
- a f1x1ng agent selected from the group- comprlsing starches;
. dextrlns and vegetable flbres, partlcularly rice and
;'corn starches, maltodexrln and carrot and potato flbres,
may be added to the reactlon product : One or other of
20_"these agents may be added in quantltles varylng from
h’10 to 50% by welght based on the dry matter content
0of the pasty react1on product. In some cases, the
tf1x1ng agent may even be added before the reactlon._
o It is also p0831b1e to remove a flrst aromatrc
'..25f fractlon by _ stripping w1th a gas in: the same’ way as o
. .ddescrlbed above and to f1x a second aromatlc fractlon

" in the same way as described above.~




SRV,

FrnaILy,_-{he drylng operatron may be carried out under a. reduced pressure
fsthe order of. 16+ to 27 nbars at a tenperature of the order of 6.0 to -
ferr] and . -over. a perrod of the order of 1 to 8 h so that the 5 nmoisture
€ontent ‘of. t He dri'ed:product’ does. not exceed . % - ' L approxrnately
B% To carry out® thrs dryrng operation, . the pr duct. is. preferably spread in
. B thin Iayer over: trays 1 an amount of froM1 to 12 kg of product- per -.
'*sqga 3dptre i n_order not to prol ong the dryrng time. .10 The. - _
gdrised. product - nay ‘t hen ‘be reduced to powder by’ breakrng and. crushing it in
A.suitable mlIl. ~Dryi ng-may c [ d n {
.fase, the- aronatic- fractronrgﬁéﬁ% %oﬁggg# g8§§£?§Pe&§#y?ﬁgchg§&F%
fdesired be return [ I get S asg gdeschiqbed
' jadee ‘The dry'poaﬂ1 l&?ﬁ%gé ﬁgg@%%?uﬁagséérenggrggea?gﬁe?ﬁhg %ﬁOQE Fgﬁge

“;Df food products ﬁ%&%h SQUH@mpéﬁ&ﬁﬁfe GP”GhEEBraerSBQCGG t%t?0°ﬁh%nd
.‘{nvention is illustrated by .the Tollow ng 20 - Exanples in which-t

©.tatios, parts and d%ﬁéﬁ%f'tﬁﬂﬁﬁotﬂb@feﬁhGYErher\Bfgmt tousl nssoorthertvmme :
o ndrcated - as-also in t'he foregoing general description. EXAMPLE 1 Peanut
- -press cakes. arse hﬁhiémsleel voriteRd ofcoheediistiegrbidescibesi nodciekcddie
resulting product -is neutralised with sodi um hydroxi de and the insol uble
'-afractrons are. sepaupprmkimatelf\yﬁgetmbleaprytcum this drylng operation,

the product is preferably spread in ‘a thin layer over o -
tra,ys in an amount . of from 1 to 12 kg of product per

o sqnare metre 1n order not to prolong the drylng time, "p

..'10 ;'The drled product may then be reduced to powder by

| ibreaklng and crushlng it 1n a sultahle m111 Dryingp'
'jJ;.fs L j__ﬁmay also be carr1ed out by spray—drylng. In that.case;r
o o the aromatlc fractlon removed and eoncentrated before
 drying may 1f de31red be returned to the dr1ed product

_ ji__ 15 inm the same way as descrlbed above. B o
) ' . The dry powder-formed product may be

~1ncorporated 1n a whole range of food products, such

- a8 soups, sauces, condlments, stocks,'etc.

20 "Examples in wh1ch the ratlos, parts and percentages

N\
'qmoted are by-welght unless otherw1se 1ndlcated,_ as’

alsoln the foreg01ng general descrlptlon.--
' EXAMPLE 1 |
Peanut press cakes are hydrolysed w1th
?5 ) concentrated hydrochlorlc &CId the resulting product
is neutralised w1th sodlum hydroxlde and the 1ns01ub1e

-f:_fractions-are separated off. A vegetable proteln

The 1nvent10n is 111ustrated by the follow1ng _



'fmnt tenp
fracti

';Iysaterls obtalned i'n‘the formof a solution. The dry matter content
he sol uti-on is adj usted. to 45% The solution is preheated to-[ERR]: It
issed downwar ds’ ‘t hrough -a jacketed 5 “col um having a vol ume of 2.2

es and filled:with granular active ?20b0n of *the Pittsburgh type
U actured by the Chenviron Conpany.

gh at a rate of 3.3 litres per -heur.- The solution is cooled to

SHEAEdaho SOSAEEHLAERS oL BURLIRRORY B shablfiiis "t S

l'itres of solution are passed

o 19 0756 tor® ho. TRRR, BV TRELEER, MRREIn R ARES AR A 27 1

snatter cont en

% of cystejpe fiy nf)QEQEﬁr ffmekedY Shud ﬁacﬂeeéaof gl ucose and 3. 4%

enth racti ons are-. r et ai ned

CO%&@QS% hrxggsﬁocorﬁsn%amqoho Isgfp?eeee%tdedta a dry

“dhi cken fat are :
sted 0 Sed1umna@Adyihgl & voluseaired 10 1[1qrxrds add fiidenvihgated and

I's paste,. 2 nosi ne nonophosphat e,

xed and honpgeni sed: the mxture is 20

:kep at [err] for 20 m nutes by passage through a coil imrersed in a bath

10 -

15

ThpafXhe' acitivehearhoal of thed Eirftstitrgasgase downvards in 2
nrnutes through a tray di'stillation colum. 25 Distillation is

i ed out imafnaBabtuzedr byt thiet Chemvdmon Joapanyusi rlg) Nipardés o6f st eam for
rts of solution. The dlstlllate is rectified and concentrated

solutlon are passed through at a rate of 3.3 litres

per hour,-_The solution is cooled to ambient temperature

and collected.in.fractions of 1 litre; The first three

fractions havevan extinctiOn as defined above of below

- 0.05. The folloring fractions have an extinetion which

increases from”O”lélfor the fourth to 0. 56 for the

tenth, The fourth to tenth fractions are retained and |

..combined.- They are concentrated to form a paste hav1ng
a dry niatter content of 7075 '90% of this paste, 2% of

r;1n081ne monophosphate, 2. 7% of cystelne hydrochlorlde,

'1,3% of arablnose,.O.E% of_glucose and- 3. éﬂ-of chlcken

fat are mlxed and homogenlsed. The pH of the mlxture is

adqusted to 5'L and it is preheated to 65°C Itv

is then heated and kept at 90°c for 20 minutes by -
"passage through a coil 1mmersed 1n a bath of hot 011
' The mlxture is then heated to 110°C and passed downwards

- in. 2 or 3 mlnutes through a tray dlstlllatlon column.

25

Dlstlllatlon is carried out in countercurrent w1th

' -steam at 110°C using 1 part of steam for 2 parts of

’ solution. The distillate 1s rectlfied and concentrated
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g
{to ong hundreth of its initial MEIght by distillation in two stages at a 2' %
ihigh reflux ratio kn Raschig rlng cqunns . The» concentrate is then 3~_- é
emul-sified in fwiceits wei ght of .faf.- The reacti on-product i-s dried 5

Ior 2 hours at 650C under a reduced pressure of the order. of 16 to 27

thbars. - It i.s then broken. up ‘and reduced to popgler .. The enul sified

' concentrate I.s sprayed onto- this powder wth or ous stirring. A g
flayourlﬁg agent is obtai‘ned which conblnes-—«pleasant 10 li ght col our -

Ciwith: a particularly pure and characteristic taste -of -chicken. EXAMPLE 2 The
‘process i s caryied tSutonen hundreiie ofyits trbtizbedeightxbypiistiliation
ithat it is-carried 15 out continuously using a battery of four -
ifractionation col udds oS tatas dds @ ilvigh i reflaxpratio” innBagehég ring -
;foperatlons are carrled qut i-n each of the columms, but with a lag of 1 - 3
lhour i n -bet ween. . EAARINSumThe) QARGLRErGEe S athencemul ghfiedr 4m twace
4fractionating 20 9 erat s for the p ose of -regeneration. - To this -
jend, the tenth andH téﬂil Hh TRty - *hger?§§5¥ﬂﬁgPFBﬁFPﬁe1§oﬂﬁﬁﬁdafter a
.cycle of 3. hour mhlch ]é)ééﬁ f hgdrolﬁsa e_solution are - '
treated, - is eﬁgell tn?qﬁﬁeﬁ BY ot uFedurethRregERES PE She

Irai sed .to 900C and. |de solytion,is p d throu t he .
icolumm at a rate of lglq c’rrgcsichpgé8 Ir%/ﬂlﬂ Sarteb 89 F’#f’gsg g@’_‘bgé’na'g‘gssed o

;through the - reduced to powder. The'emulsifled concentrate is

. sprayed onto thls powder'uith vigorous .stirring. A‘
iflavouring agent is obtained which combines a'pleasant'

10 ,:llght colour w1th a partlcularly pure and characterlstlc o

' taste of chicken,
EXAMPLE 2

" The process is carrled out in the same way

.as descrlbed in Example 1, except that 1t is carrled _
.j C o 15  out contlnuously us1ng a battery of four fractlonatlon '
| | columns like that descr1bed 1n Example 1. The same.
'operatlons are carrled out in each oI the columns, but

ff'with a_ lag of 1 hour 1n between. Each column 1n'

. turn is w1thdrawn for 1 hour from the fractlonatlng
‘20 = operations for the purpose of regeneratlon._ To this :
- '_end, the tenth and 1ast fractlon of 1 11tre 1ssu1ng
'from the column after a cycle of 3 hours, durlng whlch
10 11tres of hydrolysate solutlon are treated, 1s
' expelled w1th water, the temperature of the" Jacket is :

) 25.- raised to 90°C and a 2% sodlum hydroxlde solution is

U P T i -

'-_passed through the eolumn at a rate of 2 11tres per

.mlnute.. After 9 11tre9 have been passed through the




soJutton S expelled mnth sllghtly aC|d|f|ed wat er to neutrallse t he
) After. 7 fractionati-on cycles, ‘the adsorptlon capacity of the bed
“‘ctlve carbon.has fallertto 60%of its initial’ value and the 5 carbon
. to be Tenoved fromthe cof um- and conpl et el y regener at ed. I's then

- aced by a fresh or- conpletely regend ted batch.. To obtaln conplete
ineratlon t he carbon is heated 't o._incandescence ([err]) in a furnace.

D a battery of thi's typé 10 . used-in‘this way, the fractionating
Tationis déaOHesobuticonisnexpelyewi widht sadghltdys aefi diftRdand above
"very econonmical ly in regard to the active carbon because virtually all -
active- caﬂwbhenayobeeubngtiee &hﬂnsarbnneflmmmeuy7 f&acﬂi&ﬁMRhEuﬁ Four

s are carried out in the sane way as described in Exanple 1, - '
.. opt-t hat ~ orcXekes pcthe| agsonptipticeprpagtityn ofotiven biesd fof laeeck i h -2 _
‘difgerent .commercial-grade granul ar active carbon.. Excellent 20 ‘results.
conpar abl e mﬁtﬁa¥h%%eh%$ Bhkpnete 6PF Qﬁtaﬁﬁednmﬂﬂ¢10M@ina%an¢;ﬂhetsburgh'

- CAL} granul ar carbon for which fractions'3 to 10 have .an i ncreasing o
ext§ncti ol rls?%ﬁ PR NMRY. B9 PSrr?HEVﬁGUﬁFHthh@ colgmny [gad cqonplabedyplE 4
25 . Sever al % at gre carried. out in the same way as described
in Exanple 1, %&%%ﬂ?r? gfl- t ndtpisoth FﬁerﬁP%PGﬁ@ @?’édﬁﬂ%#%b‘ﬂb 6.8 before

..str,pplng_ and 5mp1ete1y regenerated batch - To obtain complete

g‘regenerat1on, the carbon 1s heated to 1ncandescence _
'i.(850—900°0) in a furnace.' Wlth a battery of this type
ic :h ,;ilb *jused in this way, . the fract1onat1ng operat1on 1s earr1ed
' | ' "out contlnuously w1thout any loss of txme ‘and above all
”;very e00nom10a11y 1n regard to the actlve carbon because

'lfv1rtua11y all the actlve carbon: may be recycled almost

,p"1ndef1n1te1y._:
" 15 EXAMPLE 2 |
' ' Four tests are carrled out 1n the same way as -
'i:descrlbed in Example 1, except that on each occas1on |
e l__ilifthe fract10nat10n column is fllled with a dlfferent
.' | -commerc1a1-grade granular actlve carbon. Excellent c
20'_1resu1ts comparable wzth those of Example 1 are obtalned
E w1th Chemv1ron's P1ttsburgh CAL granular carbon for
) awhlch fractlons 3 to 10 have an 1ncrea31ng ext1nct1on
.' tr1s1ng from 0. 07 for the fourth to. 0 6 for the tenth
 EXAMPLE &
f25f;i_; ;"u- Several tests are carrled out 1nlthe same way."
:'3has described in Example 1, except that the pH of the"';.'-

-:mixture 1s adJusted to 6.8 before_”cstripplngz_and”the
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of: the dlstlllate is adjusted to’ dlfferent val ues before rectification. '
- Fom pH- val ues of the distill.ate ranging from4 'to 9.6 for exanple, produc s
dre pbt ai ned of mhlch ‘the chicken taste.assumes ‘an-5- increasingly
- gtranger note ~ and: t hen: glves May to a roasted taste before finally taklng
“qn a.real taste' of" annDnla The purest and Lfast coarse chicken tastes.

I e obtalned wtha dlstlllate of. pH 4 or 5. "“At pH 6.5 a slightly roasted -
ote=s obt ai-ned and beyond 10 - pH 9 the taste of armmmoni a doni nates.

o AR A AT DN L2 an

t t 1

e e S i %%axcagﬁtag: .
42 5

T T s 8 AR 2 o

s passed through-at ?ﬁgﬂopk WhIARK R 8 el Bl it 'Qﬁﬁdﬁbéﬁgb and

g-fractions .are. co which the extinction 1's etmeen 0]

~15, They aresg conggg}ptaggﬁlggs} B eianbte0! WHE AP FiVedBidf to a

ontent -amounts”to i nosi ne nonophosphat e, 2. 7% of cystelne"

ydrochl oride "1.3%ghsf¥l0t8st@ @%&fmglﬁmqga%ﬁx@@&{ £hiekentdateare
dded to 90@6of ~this paste which has.-a pH of The whole is stirred

_of ammonla.f The purest and . least coarse chicken tastes

-nw;

r'n--

:m:nhfﬁﬁmmﬁTmﬁ

l{"are obtalned with a dlstlllate of PH 4 or 5. At pH
'6 5 a sllghtly roasted note is obtalned and beyond
'_lp;"pH 9 the taste of ammonla domlnates. : _-._'_- E
. _ _ After neutrallsatlon and flltratlon of an. .
acid vegetable protein hydrolysate, 1ts dry matter f
: content is adgusted to 45% It is fractlonated by
15.: belng passed upwards through a Jacketed column
" of active. carbon heated to 60°C The column has a
;.helght of 150 cm and a dlameter of 42 om._ It is fllled
7; with 150 kg of granular aot1ve carbon of the P1ttsburgh
h,type made by the-Chemv1ron Company._ The hydrolysate
20 _'1s passed through at a rate of 150 kg/h for 12 hours.

':Twelve 150 kg fractlons are collected of: whlch the ;'

o extlnctlon is. between o. 00 and 0. 15. They are
| concentrated to form a paste of whlch the dry matter f .
oontent amounts to 70% 2% of 1n081ne monophosphate,:
1_25 2 7% of cystelne hydroohlorlde, 1 3% of . xylose, o. 6%
- -of glueose and 3. 4% of chlcken fat are added to 90%

S of thlS paste which has a pH of 8 The whole is Stirréd




~under heat #n a kettle, after which the Maillard reaction is carried out '
~ovefe.a period of; 15 m nutes at [err] using 0.6 part of steamto one part af
‘r'eagtion product "The: dlstlllate s concgntrated to 1:100 of its initial 5
‘wgight . by’ rectlflcatlon and. t he. concent /e is etul sified with an equal .
"quf}tlty of vegetable oit.. "The reattion_product i's dried for '3 h at [err]-

-under a reduced pressure of 20 mbars.” The dry product is crushed and
.grog The andksi head dnneeﬂnertaﬂm,l afi®er wpraly ethoNai X Trerdr yege tion
pragluct’ witth vigorous stirring. A flavouring agent having a clean and pure
‘e of chi ckencazxrdledaiomdd.oviexAPpeitiod foficks animwte$ yalt ol@&%r@e past e

havg ng a:15 dry matter .content of 70% and a pH-value of 6.8 is prepared

i n fhe same waging @sécpardd dfh sheawpl @ Hne paxbiof rogd ¢l omnppoduphat e,

2. 7 kg of cysteine: hydrochlorlde 1.3 kg of | ose,” 0.6 kg of glucose and
- 3. 4 kg of" chr@h@ndﬂﬁﬁi&lgtﬁedm|ﬂQ¥ant¥KW%@ %ﬁ 19100 of Etpainétiathese
~.conponents are first thoroughly mixed with 5 kg of the paste, after which
“thik prenPx. |yeé&b@debﬂﬁﬁiﬁﬂiﬁaﬁﬁoﬂrﬁﬁénﬁﬁﬁa??P%P%??? eri®qui pped

j agket ed boiler. e whole is vi or Ous tlrreg?%£ 10, m.nutes.

The t enper at. uP@“&\s‘{fH@%“S&W anppqual quanty Yo°er?§e esPitring. This

e | S B B Bad ok o2h 20 8590 ka3
” | .,reduced pressure ‘of 20 mbars. The dry product is -
'_erushed amd'éreund; The-emuleified eoneentrate is-
:10' 'sprayed onto the dry ground product w1th v1g0rous
| .i_stlrrlng. A flavouring agent having a clean and pure'
_. taste of chicken is obtalned. | d' o ' S '.t
| Eawie s o |
:g o E d ?_'pri A fractlonated hydrolysate paste hav1ng a
-15d- dry matter eontent of 70% and a kavalue of 6. 8 1s |
“:_.prepared in the same way as deserlbed in Example 5.
2 kg of inosine monophosphate, 2. 7 kg-of-eystelne '
';hydrochlorlde, 1 3 kg of xylose, 0.6 kg of glucose |
and 3.4 kg of chleken fat are requlred for 90 kg of .
"20-_ th1s paste.— These components are first thoroughly
.mlxed with 5 kg of the paste, after wh1eh this premlx _
1s added to the rest of the paste in a stlrrer-equlpped
_ Jacketed boiler.-_ ':= The whole is v1gorous1y
:: stlrred for 10 m1nutes;' The temperature of the mlxture-:
:25. is raised to 10&°C-with stlrring. Th1s temperature is .
| -maimtained'fer 60'minutes. The reaetlon product is -

transferred to a water-cooled Jacketed tank
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iher e naltédextrln i s ‘added i n an anmount of 25% by melght based on the Ar

”!nggter content of s;the reaction ‘product. = After VIgorous stirring for 10 Zm
mnutes, the ialtodextrin- contalnlng reaction product is spread on tray

g rater - of 5 kg per square netre and then dried for 4 hours-at [err]. .~ .:
®Munder- a reduced pressure of .. 16 nbars. -An ated, light and odorlferous
cake i s optained which is t hen crushed and reduted .to powder. The

f Iawﬁhrlng agent thus obt ai ned has a fine,-pure-and 10 .very pronouhced

taste of chicken, ' EXAMPLE 7 Several flavouring age% o
FeSenbling, in tast\éhwen’éﬂl‘s'OSPK@Fiph&ﬁ @didade i man B Pf n29hdEame

yway as described in

other. conditions being 15 the sane,

he fornulations an‘ﬂe%%ngr eQE§P€n°P| b Sry aEtdem wopdrandd ok ‘i%l’&%&‘é@‘i’ﬂ

- 4

the fol | owi ng- Tabl e; ? Tast e resenbllng of . Beef
Liton’  Pork- Fi s PBoGuy o SEeE: ¥1peTous iriog Toxs b miwptas, thes
I

¢

nosi ne nnnophosphate 4.00 anosodl

lutamate - e }todext dn-conta1n1ng r??ﬁ%ﬁ?QARﬁQﬁqﬁ; %%%o??de
") 0.75 0.75,

75 Xyl ose 5 gra%P ?% I eTg'gg'o% 5 kg per éﬁ&are mé%re and then
o . dried for 4 hours at 65°C under a reduced pressure of
.16 mbars. An aerated 11ght and odoriferous cake is
l.obtalned which is ‘then crushed and reduced to powder.
.The flavourlng agent thus obtalned has a flne, pure ahd.
ld - very prenounced taste of ch1cken.-'
- EXAMPLE 7

Several flavourlng agents resembllng 1n taste

. as deserlbed in Example 6 All other condltlons belng
15 the same, . the formulatlons ‘and the reactlon tlmes are

sllghtly varled as 1ndlcated 1n the follow1ng Table.'

Formulation | L Taste resembling of |

Beef Mutton . Pork - Fish

20 | Bydrolysate paste (kg) | 90  [93.66 |92.16 |71.6

Inosine _ S S _ R R o
monophosphate ") o] 0.74 | 1.96 |. 4.00
| Monosodium L 1 , S o
| glutamate | M) b b T j17.90
_ o _Cystelne hydro- 3 A I o
T chloride - ' (") | o0.75)0.75 0.9 | 0.75
o R Th;am;ne ' () 0.7 | - | 0.75 -

]..Xyldse 'ﬂ'f' .:.'t(p) | o ;_0;33 _ 0.98

of meats other than chicken are prepared in the same way '



s v 1.50 - 0.25 0.25 1.5 Beef fat (") )X/
.1NUtton fat e (") - - 3.48 Pork-fat ' 3.43 5 . . Fish /

9] o , 2.75 Garlic powder . (")
.. 0.75 CnLon-extract (/E?' 0.25 ~.0.74° 0.25
ion tinme (mns.) 20 ' - 30-nd. 10 -Each -

the-productp thus produced effectinply has ja pure.apd characteristjc. L o
& of the ngaf, in question. epat el , hhe=pr s ST
Cl i bed in-Elgﬁﬂf q% 6 contlgﬁiA f gﬂ regcg'on ??‘?érr e§'§ht'ih a-

e scrapeg age, heat exchap apd subsequgnt cool | ng opefation. .
 second ex¢ h@“g’lé fﬁ' t he. sameEl 2pe. QE?(%I\/PI_E 9 20 A '

i onat-ed hyqy S prepagg in the sahe-wgy a$ descriped in’ =
le' 5. I{s é&kgﬁkf%%r conte& 9 adj ustef ?gaéb@é 9 kg of frucfose,

of valine| f inosine noahOsphata, 2.7 k?- g tric aci ‘and .
g of 1- octA é‘k?agre added t(glyZS 76 kg|of -this sgljﬂ oh. Thejwhol e
gorousg y StF he tenpergigrejof the mxture ils raise@ te, r]
ept at%the {eve?q’ 60 m nSt gs Mal t o- L 4

Garllc powder (") . 1 0.74 0.75

Onion extract (") 0.25 . .} 074 | 0.25

| Reaction time (mins.) |20 |50 ~ {50 ..30
© 10 Each of the products thus produced effectively )

has a pure and characteristic_taste of the meat in

question,

te : o

' EXAMPLE 8
way - - o |

To operate the process described in Example

g

. 15 6 contlnuously, the reactlon is carried out in a first
ce :

o scraped—surface heat exchanger and the subsequent

- cooling operatlon in a second exehanger of the same -

- .._;e_ f.:type..

4 1 o i B |

7 - 20 - o A.fractionated hydroiysate.is prepared in'the_e
. ~same way as-descriﬁed'in Examplé 5. iits-dry matter:

-_content-iS'adjusted_to'GO%,'_9 kg_of.fructose;.9_kg of

valine, 2.7 kg pftiuesihe menophdsphateg 2.7'kg_ef

--citric acid and 0-2 kg-of 1-0cten43-01 are added to
25 76 kg of thls solutlon. The'whole.iS'vigorously-

stirred, the temperature of the mixture is raised to

' 100°C_and kept at.thet_level for 60 mlnutes. Ma1t0~-
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ext in, i.s then -added i.n an -amount. of 25% by merght of the dry matter

jonwkent of: the reactlon product The mixutre is dried in vacuo on pl ates

flor 4 h.at 65C.. The dry’ product IS crushed and reduced to 5 . powder..
A fIavourJng agent thus obtal ned has a pure antl distinct nushroom .

filavdur .- EXAVPLE 10 The. procedure S as descr,j bed in Exanple 6, except that

tihe reactron product™i's’ spread on10 tray§ n amounts of 1.7; 3.4; 7.2

cand 12 [ & ] respectlvely "To obtain a reall'y dry product, t he -dryrng

St as t© be extended to: 4 h for 7.2 kgfmand to 5.5 h for .12 kg/n2.

i the products aré good. . 15, 'EXAMPLE 11 The procedure.is as described in

xanpl e 6, exceptaéfiihhesagREnt aanddl YRe a@f adioulit foXigys agenie AL ,
ari ed. Four tests are .carried out respectively with rice starch, wheat

I'ar ch, “carrot flbteﬁhandrﬁohat@eiocon&b&ﬁe%iiﬁﬁefreaﬁﬂfﬁh(prdﬁuct
err]openrng sieve and using 35% of the starches and 10% of the fibres.

he. dried starchfhenmaxuitre lsydrded dslvaghid yorharXhtduittex hervise the

- fpur Iayers final'ly:obtained have organo-"Teptlic qual ities conparable wth
hose of the prod65P025 Thebﬂawnpdoﬂma&xanpkfrdshed and reduced to

et Lm0 2B

' -p5' -powder.- The Ilavourzng agent thus obtalned has a
o pure and dzstlnct mushroom flavour,

' ERAMPLE 10 -

The procedure is as described in Example
f'6, except-that the reactlon product is spread on'
.'<l10 .'trays in'ahounts of 1.7; 3.4; 7.2 and 12 kg /m2,
respectiVely{j To obtain a reaily.dry product- the.
fdry1ng time_has to be extended to 4 h for 7. 2 kg/m

_-and to 5.5 h for . 12 kg/m . All the products are
_ "good. o |
15  EXAMPLE 11

B The procedure is as descrlbed 1n Example 6
except that ‘the ‘amount and type ot aroma fixing agent
'are varled. Four tests ‘are carrled out respectlvely :
" with rice starch, _wheat starch ‘carrot Ilbres and potato'
' 26 rlbres, all screened on a 150}u openxng sieve and using

35% of the starches and 10% of the . flbres. The drled

'starch—contalnlng layers are slightly hard, but
otherw1se the four layers flnally obtained have organo-
_leptlc qualitles comparable with those of the product
325._ obtalned in Example 6 . o




S - . A process for the produotlon of -a fIavourlng agent
slrng in taste neat frsh or 5 ~mushroQns, mhrch conpr.i ses

& actonatron on’ a coI urm of active ca bgn coI””Mﬂuu‘lﬂ sone of ..
~ the f;actlons preparlng a i xt ur e’ of e fract I 17 d additives

| ugli ng at 10 I'east ‘one monosaccharide, and if ‘dedir&d &t teast one’

SULp _r-contalemmgMgubstance 'reactlng the m. xture thus prepared by
heaLi}g,_reanrng—and/or frxrng an aronatlc fraction.fromthe reaction
produgt and dryi.ng the reaction product in vacuo, where- |n when the
arons§ i c fractuon 1s re v qﬂﬁt returned to.

. the fied product 2. mA %K%Sogcess atgheg }0& &E] %1* Wﬁgt‘EIiﬁ t he.
aro

§ic fract la@enits rrembqq,{gy in Sﬂd’é-ﬂ:g)l,ﬁ&ﬁ\ll tf\l@hggf sel ect ed fromithe

'fgr0u(*conpr|5|ng steam air, nitrogen, car bon’ di oxi de and- ni xt ur es t her eof

5,conc-.trate i's returned to the dry product

dilinte | usdilodussd nﬁ%m%mf@és%wje@tlﬁgaét f@astpéha of the

rocess as cl ai ned

@ ai m'1, wigonaide dTe BieURIiInd IE6LdONih S1{hxed Purﬁdfébng to the

greaCt;on product a-fixing-agent selected froma group conprising 25 :
~ stard] dext fras tiuhatagei il @ fddlwtn df active CaPhOASSE0RE ‘étéh@‘?% nm

to

U]

: 3 mhereln the fixing-agent is rice or corn. starch "mal't odextrn
E least some of- the fractlons, preparing a mixture of

the fractlons collected and addltlves 1nclud1ng at
10 least one monosacchar1de, and-if des1red at least one”
- sulphur—contalnlng substance, reacting the mlxture
. thus prepared by hectmg, removmg cnd/or frxmg an aromatic frcctron l.

from the reaction product and drymg the reaction product in vacuo, where- .
in when the dromatic fraction is removed ct least a port thereof is
15 returhed to the dried product.

- g. . A process as claimed 1n Cla1m 1, whereln the
aromatlc fractlon 1s removed. by . stripplng w1th a.
gas selected from the group comprlslng steam, alr,'
'nltrogen, carbon ledee and m1xtures thereof, a

oo dlstlllate 1s collected and concentrated and at least

20
: “fppart of the concentrate is returned to the dry product.
_ _ 3 R :
3. .- A process as claimed in'CIaim 1, wherein the,
'aromatlc fraction is fixed by addlng to the reactlon'
: product a f1x1ng agent selected from a group comprlslng .
25

starches, dextrlns and vegetable flbres.

Y process as clalmed in Claim 3, wherein the

'f1x1ng agent is rice or corn starch maltodextrin or



'qarrot or potato fibres. 5. A process as clalned i.n any of Cains 1/
0 4, wheréin the source of free am- no m“ﬁ\“;“ﬁ‘%l ysate 5~ of
eg}bt abl'e or anl rral proteins or an extr m‘\ anlsms rich in-.
proteins. 6. " A Process 4s cl &ined rn daim' 8 A process
«cl ai medin Cla|n15 wherein .the source of -free am no acids is an aC|d o
'[ydrolysate of an ... .oilseed-cake or a yeast autolysate.” 10 7. - - . fA:.
. grocess as qialned in.any of Claims 1 to 6, | di wherein.a’
flat, or. oi | fYom an. ani pal selected fromthe gr oup conpr|3|ng beef, . -~
*'hl&kens pigs, sheep and fish is added t.o the -mxture to be heated in an
- dnmount of from0.5 to 1 5@6by the m-'xtur.e. 15 8. : A
- CRdhta %t b

rocess as clakned in SR caRFobio PEeSgherein 1- oct en- 3 ol-rs_added
the m xture ‘or-to. the. reaction pr oduct Jn an anount . of from0.1 to Q.6%

- by. wei ght of the nlxt e of "'the pro o] S &S Gl [
‘afy of Claims 1 to 20 mherer@ %9&§§ %ﬁ 8%alFﬁ§ §ﬁ1%§ ag?dcﬁaﬁh&Pq o 4,
hpving a dry matter coul

f S u r e
~sblution is fractlonatedﬁg%ug d% S$. P?vgrggr Engtggaphrou hp %ydrolysate

corresponding to petwegp Jo e' &%l %Sghf]ﬂﬁaxobg%e%st Be ool téeaheedt P 'mi ero-

ffactions’ . 25. having an- xtlnc I on as measured at 525 nm

45* ‘sol ytion throug@rgéﬁbéﬁgnfsghogn p?erQh% col l.ected, a mxture of

the fractions. collect

6.'”1'_ A process as clalmed 1n Clalm ‘5, where:n the
source of free amlno aclds 1s an a01d hydrolysate of an

Ey

101lseed cake= or a yeast autolysate.g

u]b- 7. - A process as clalmed in any’ of Claims 1 to 6

_whereln a fat or 011 from ‘an anlmal selected from thel

group comprlslng beef, chlckens, plgs,.sheep and flSh
 18 added to the mixture to be heated in an amount of

,Irom O.S'to lE%_by welght, of the mlxture.:,

-15 ._8.'.]'e A-proeess'as claimed in any'offblaiﬁS'l.to

-1, whereln l-octen-3-01 is added to the mlxture or to

.the reactlon product. in an amount of from 0,1 to O 6% -

a by wexght of thexnxxture of the producf

-'_9. .d'.”~ A process ‘as clalmed in any of Clalms l.to
20 ; 8, ohefeln a. solutlon of thc amlno ac1d source hav1ng
a dry matier content 01 lcss than dhOUL 50% is pxepared
' the solutlon 1s ixacllonatcd on a colunmn 01 actlve
a‘carbon at a throughput correSpondlng to between 1 and 2
- times the volume of the column per hour, fractlons

25 ”'hav1ng an extlnctlon below 0 6 as. measured at 525 nm




>

2 | ddlthéS haV|ng a dry matter content of from45 to 80%is orepared
s $H' IS adjusted to 5-7 and rsate = . . the mxture is reacted by
Tjng at 80 [err] over rod to 4 -
10. A process as“clained in Qly of N
§onosaccharide i s added to the ntxtuge in an*anbunt of *%frém 0.5 to 10%;[;;
_ ight. 11: A process as cl ai-ped-in any of Clains L to 6, -
erein a sul phur - contaighnghsubshanc%hls added' to the ntxture in.a

iaptity of f r ok OZF 30 Lbup rough a 1ckpesgnet 1, cm A process'jfhr-
gbgﬁgghgh%tﬂ%mtzgfgﬁﬂjf?ﬁr?{amﬂ%‘:txﬁgfft%ﬁ%g%z%? t%t&gjfﬁﬁeu g 51

; m\l\ﬂl ghotﬂhg ﬁﬁt’l"&get'%tyﬁgnhf"g g t: v&eth an&%tte 501Ut on Iof :
ed gut cong? ﬁgug% igi ﬁg@é‘&%‘% e%?so ﬁcor}tpsd dds}]ugt?é&i“t'oz 54l 2 _

ye carbon filli ﬁgxﬁ rgagg %%%r ratfﬁdﬂiébié)é%éfnes mnth

fute solution o OX|de b ore eing conpletely regenerated ° -
ating m ot ge85Qal %‘}Tr]frgi|n41 AL &S el red in daim2, wherein .

I'stillate: |s concentrate by rectlflcatlons t he concentrate is
|f|ed i n an oil or- :

? 10, . A process-as clalmed in any of Claims 1 to

9, where;n the monosaccharlde is added to the mlxture

in an amount of from 0.5 to 10% by welght-

_11." - A'process aS-claimed in any of Claims 1 to

'10 whereln a sulphur-contalnlng substance is- added

.:to the ‘mixture in a quantlty of from 0 5 to 3% by
' welght. |

.I ' _ 12;-f_ A process-aS'ciaimed in Claim 9, wherein
“an:amount of solution of free amino. a01ds correspondlng

to between 5 and 10 times the volume of the column is

o .passed through the same batch of granular actlve carbon;
6% - fafter wh1ch the active carbon is regenerated with a
dilute solutlon of sodlum hydroxlde..'
.T13. o A process as clalmed in Clalm 12 uhlch 1s
g - carrled out contlnuously u81ng a battery of columns,
red, “'the active carbon-fllling of each column belng regener—
:_ated 6 to 8 tlmes w1th a dllute solutlon of sodlum
az.

hydrox1de before belng completely regenerated by - heatlng .
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Lfat and tthe emul sion is sprayed onto the dry pr A process/
‘plal med in Caim3, wherein' the fixing agent | Mj “ reactron
he*

preduct. in an danount  of fronrlO to 50@6by mergh dry matt er.
Wont ent of the.:reaction product 16 A process as claimed in any of -

L ai.ns 1-to'15 wherein the reaction product-isedried under reduced -

~pressure 60 to 70C over a period of 1 to 8 so that the noisture R
gonjent “the dried product. does not -exceed 3% 17. A process for the |

.)rquctron of -a fl avouring:agent substantrally as described with partrcular o
ef €rence to. any of tbessnagpbee 18. . 'A flavouring agent when produced. -
)y. a process as - claimed in any of Clains 1 to 17. The - text of the

)
_ <pecrf|cat|on has been reproduced by photocopying the appiicants original
fiypescript.: ~I't. may déqntain aA fpewcassndrerdlaimediion Gkaini 2§ ieherein
¢
t

nead The_ original typescript contarnrng t hese anmendnents ny be |nspectedn
he prem ses of the mbbedns®ﬁmhate is concentrated by rectlflcatlon,

the concentrate 1s emulslfled in an oil or -

e_fat and the emu131on is sprayed onto the dry product.

-iﬁ. ' A process as clalmed in Clalm 3, whereln_
the f1x1ng agent 1s ‘added to the reaction product in -
- an amount of from 10 to 50% by welght based on the

'dry matter content of the reactlon product.

16, {A process'as claimed in any of Claims 1 to

i . - 115,~wherein'the reaction product-is dried under reduced
5 " L pressure at 60 to 70°C oVer’a period of 1 to'8'h so
~ that the m01sture content of the dried product does

not exceed 3%

:p17; 2 A process for the productlon of a flavourlng'
. agent substantlally as descrlbed w1th partlcular

:reference to any of the Examples.

183' . A flavourlng agent when produced by a process
. _as clalmed in any of Clalms 1 to 17.
. .I‘he te:t ol the speciﬁca.ﬁ.un has been reprodnned b',r photoeapyj.ng tho a.pplicante origiml

typescript. 1t may contain a few amendments which are difficult to read. The original
typescript mtaining these am.dnents m be inapectcd on the prem:l.aes of the P&tmt Office




