10

i5

30

35

-1 PCT/JP2004/ 016516 METHOD OF APPLI CATION OF BODY
TASTE ENHANCER COWPRI SI NG, LONG- CHAI N HI GHLY

UNSATURATED FATTY ACI D ANBY OR | TS ESTER Schnica
Field 5 The present invention relates to BOhIPRBeA/QY6516

application of a body taste (or "kokum " taste)

METmmaoFeApemATmr@goﬁ B@Mmfﬁfgﬂh'meﬁﬁ%wpﬁ

ac| [ or_an. ester particu
Lone BHAINTiG " PN ATIRATER 61 T A RANBIORAT SESTER or
taste of food by neans of the long -chain highly
Technungﬁt :grl ated fatty 10 acid and/or the ester thereof,
y taste enhancer conprising thereof, or a
vegetabl e fat and oil conposition conprising thereof.

e SRR e B8 B AN 580 e

“kokumirigsieh&inhaneerpompisisgtaiiengahdip dlighly sasatuaated) fattytacjd

and/orR&h %%fer%ﬁ@re%’f" mbre Fﬁmﬁul‘%ﬂ@%hé’ 'n?éihgd f&%d&%@ﬁ%%}nakmg

ani ma ans or tlssues

better daverer aslepkiocodhy means of the A@parelaam highlys upsalbated fatty

acid aﬁ@[orttﬁ@ esigttAefics, Pk Md&sfaﬂé AAbAcer SUrAPIRM%G M8ereof, or a
% r|en ave been made to add the

Vegeté}bi%ga 'BW%}E%QQE‘\E’”EM PERAfy acids such as

arachldonlc acid and esters thereof for enrichment of

rovi sion of various physi ol ogi cal
Back u 61%88 Ir‘?\r%nopn of the above remarkable functions

of arachidonic acid. 25 An enriched conposition

Arachl(%iSﬁi%Ir hE@d gd@s?é} R{A ﬁsécgé’ét%ﬁheﬁ&@ ‘a&nﬁ? (J:S(ﬁ]}?rjlg% 4o Oﬁﬁﬁ-ca{}?in

8) rises arach ¢ acl d n.
highly %@H{rat?ﬂ Oiutmwéwteﬁe tagds.oRRd SMistH i GoRPeRRIPId
derived dded ahiptal ’cp@ahg oN fsSue MPTHES Eéttqna@i'dﬁé laﬁ@sb@ntlélft&te eind

+is very Jtpafeotaph rircuipiar i S AR Spbrtalir T fiorRborane,

leukotfergQ®te 197134, discloses fat and oil conposn tion for
frying, which is protected against a decrease in
nperature of an inner material due to evaporation -

Attemntemne bagagshadeie agdshihestongoshaip iighly egsaturated fatty acids

such OB dhidEridGddtdnd asicis URSAIAI Rt Qéhnfcﬁﬁfe)‘nt 0351@? hgﬁ and
an amount

provisi ol i Bt oaiel Ruolahs . Biegy, &F Ay s Fe"naéable

functio(d @9 @yachiRihiGadidscl oses fat and oil
.25

An enriched composition described in Japanese Patent Application laid open
Hei 10 (1998)-99048 comprises arachidonic acid in an amount of 0.1~10 % by
weight as one of the components added for realizing a composition similar to
that of mother’s milk.

As an example of the above ester, Japanese Patent Application laid open Hei 4
(1992)-197134 discloses fat and oil composition for frying, which is protected
against a decrease in temperature of an inner material due to evaporation latent
heat. The composition comprises as constituting fatty acid unsaturated fatty
acids such as arachidonic acid in an amount of 20~60 % by weight. '

' Japanese Patent Application laid open Hei 9 (1997} -13075 discloses fat and oil
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2 PCT/JP2004/ 016516 consisting of glyceride
conprising long-chain highly unsaturated fatty acids
such as arachidonic acid,” and having a fu

reduci ng the concentration of fatty and g@f“?%“@ﬂ%@é”5
The glyceride is obtained by transesterification.

‘considtiag af gliiderideecomptisingt long-divaim ighlyr ahsaineted rfamjlﬂlaﬂﬁds

such &8RRI hllink LB ot radRIHE Brikiston o
fatty agpyaildpibdrod. Jaﬂ‘@r@'i@elﬂﬁ ismbtaipptihydransestesifidatipren [Hbas @

' differeht Q& Ghturd 3RAH r@t@:‘éﬁ %@%Suf Whl@rf‘ﬂeé%! hanv‘ﬁt? Mndin& 31aﬂfe total

sition as olve one unction

'009~Cl9'ﬁm &\l@hlhgun%urﬂt%d dpiY agigsegen |tmundJ &pah epesitien eft the

‘glyceridepl i cation |aid open Hei 11 (1999)-89513 discloses a

synthetic fat and oil conposition simlar to human
mlk fat and oil, in which n -6 |ong-chain highly

Japanesus ﬁaﬁeratanblibatubiy Iz bflen HI D ADIT) AB076UISSosed ﬂat dnﬁ oil

T e TR e R e
Piateleltagsrezg@élnn Hei 10 (1998)-70992 and Japanese Patent

Application |aid open Hei 10 (1998)-191886 di scl ose
edible oil derived frommnm croorganism which has a

- Japanesy Ratent Appligaticr laid pran dHeioth §t998)-89511§1 dissloats. a

synthelit $aPasd o fc%ﬁ'lp%iéﬂidncélfrilalgf‘ g?] pamﬂﬁﬁumﬂgg érﬁncféai My d6h| A &
long-cif4if fpHy ﬁ@éﬁdwf‘%ﬁﬁﬁ’ %e@racwﬁew@ aqdpis Used as

one of tfies constitutingfattyexciumobiagylyebrde. use of the |ong-chain
highly wunsaturated fatty acid for the purpose of
enhanci ng taste such as a body taste 25 of foods and

Furthekpagre; slgpanese Patentohpplicationdaidespar blsi df (1998136092 aand
JapanéSéSPh@nk Abbhéeﬂlonqﬁld {Sﬁén HE'i‘%Ie(nbﬁﬁ) ??Péh@dﬁ%fb% dﬁiga&l

dition -cha unsat ur at

derived gff)(@/ Ef'oﬁfsa%"'%oa@'%bﬁa Aidatet BEhEionifRApid st dormeof
triglycerideod dts ;smrked epplicatan %rﬁ?}l]dée?\v‘f?{dlﬁ&f m&ﬁdfgéré’rﬁremature
jion e fa Ci ny means
baby of fh HRAE 166F RERTRG! B Bor 8 pleanart Wamer L he those
means is disclosed in the Japanese Patent Application
4
oo e ar g e te o bt e Rl gy
Unsaturﬁaﬁ%i tht agif far the RetReserof enhﬁncung/t@@tesﬁucisua@ra body taste

f foods Gbde | &
of foods RSzl Bhndooer i SELCHIGH agiath poishithon

do tha tpuI verizing fat and oil conprising a highly
unsaturated fatty acid. 3 PCT/JP2004/ 016516

There has been a problem that the addition of the long -chain highly unsaturated
fatty acid to foods would deteriorate their taste due to odor smell reversion
flavor derived from oxidized decomposition of the fatty acid. Many means

_have been tried to solve the problem.

One of the those means is disclosed in the Japanese Patent Application taid
open Sho 63 (1988)-44843 wherein a highly unsaturated fatty acid is included in
an inner oil phase of an oil-in-water-in-oil-type emulsion composition. The
Japanese Patent Application laid open Hei 6 (1994)-172782 discloses

- technology of pulverizing fat and.oil comprising a highly unsaturated fatty acid.
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The Japanese Patent Application |aid open Hei 9
(1997)-176679 di scl oses technol ogy of m xing

anti - oxi dant powder with & pul verized unsatur at ed

fatty acid. The Japanese Patent Appli cat Fon/dFP20/dHsA6
Hei 9 (1997)-263784 discloses technology of m xing,

- o3 . no! )
~ The ‘ﬁ%ﬁa@%@@ Phht V)A.(Péilctfa?t?/n gglﬂ d%%g‘?ﬁﬁg%gﬁggﬁ’)- gt%gr?tg discloses

P unsaturated ta " R
technalegl ofaiiig Eatidoddan pevden with1a g)verizesansatstited dstty

acid. t EPROI N8k P@@émgAﬁPu@am 4" 6Beh OHeh S§ @@37?%3784
. oil comprising a highly unsaturated fatty acid.  The

disclogep AfeBaolpgy ooft M¥Pei edbrennaral witbpéat apdiotsqapprising a

poiyumagmé@r fa ?aittfli .‘rﬂgerawn_ i _ég? ﬁ?t?rﬂ?i\ﬂgﬂ%?hf@g legiﬁ SpenHE 11

| i | i .

(1999} 32838 i incn gl mAiPRk L AORInCERRESAN ShERF o fia fat anghgi
comprasing e Highly einsehirated fatty peigbar ed by m xi ng fat and oil

with extract into an oil-in-water-type emul sion. Fish

oil or fat and oil conprising the fish oil is
The JapaneseeRatentafpplicatione laifl open 2018702 disdloses, as an

exam;%i_@%f%ﬁ!ﬁaﬁ&? Wﬁéﬁymn&%ﬁ%@ﬁ ’f@i)ygﬁliéidgfin RESHQE 6fh%8d a

jsh oil |s_'1_|5 magli of n-3 (w ghly unsaturated .
seasofifg hayipg @nriched; gt &e@%r HERMIG t3ade, andaafter lastey wiichris

prepaid b?'rﬁiﬁln!gcﬁtitaﬁﬁi 8B vt brirddteintBA SiRinlMRterStybé asthulsion.
nitil oxi. rne

Fion o5 B oA e TR GRLRESH 5 el o o

abovedat dind atl, indutiingpomenhesic 1 006 Byewtighy o2 thdre eftirefish odis
) r4 ' fQr the reparation of the
made BPh 3‘:&'5?% %%@gﬁggtu?atgpqggggmdg

seaso es 0 §0h which the effect of
the seasoning is significantly perforned include

it is prefetesd td L8E UCiatty ,(‘Ei@ Bsfh &f PoReRRePfe 45 BriabiCAd toflse

ga anese Pat ent, . 3220155 di'scl oses a flavor.l n% .
extrack WHaSeiR am ANIRCERN] SUCT 63 FAPSFIER Ay ARPEANA9TORIeYeNting
oxidizatiadrt yof athied $ateandpbil.m INo fadidizatibn Irezimeatistichzed hgating

weamEfRY 15t b HL atReShn il B RRA AR or b et

Exampies eof faod9. @1 which Ve giffect Tofh $hé | seamdning is- significantly

| perfmrt?lgrm hcg' %Wn&éH‘BFdo%‘é%, ﬁﬁﬁ%dﬁgcﬁsﬁﬁf;ﬁ’w&tﬁ&f?t s

rkably recogni ze ut'ter avor. I n order
to obtain such note, the fat and oil need to be 30

The Japiticset Paicn® NX 3226083 efisddRat A8Roring | cdnpesitiée wifich is

rocess 1 n

 reperie ol 56 e o i, R mckeag by

comprising ableiagt oaé iafpolymsahaafddifetty geide witted-3 nohlmnjugated

- doublel RRAA b9 2R, B ork il O JE T efigio T fadoring

compogitienepmprisssawe gandeieamyt hetedhalds remaskably cecagnized in
butter-fRE §ia¥br. P.Slhnsic%é{{l%I hgt% RRACASE otﬁé = &Y %fﬂ:ﬁ@é& ‘tol be

I's descri bed avoring ¢conposition

-subjeclnd {9 oxjdizgatipn aaimente whichy dastigr barairfigd faubwndar control

during;a})g\%dshqh tABEpraduAts P WPUSHI-otRIBhE eRatt Will SiRyHIYDESIEG the
oxidization. ~ As L%he flavor generated in the oxidization treatment contains
volatile components, the oxidization treatment is preferred to do-in a closed
system. Actually, the oxidization treatment is done by using a reflu x condenser
in an example. It is described that the flavoring compaosition is particularly

suitable in use for adding flavor to foods that are advantageously desired to

have butter flavor.
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PCT/ JP2004/ 016516 US Pat ent No. 3, 689, 289 di scl oses a
nmet hod for the production of artificial chicken

flavor by heat-reacting reducing sugar, am no acid and
arachi donic acid or its rfethyl ester under particul ar
conditions. Further, International. Public&GléH2904/016516
W03/ 051139 panphlet di scl oses a .nethod for the
production of artificial chicken flavor by

heat -reactin redu0|ng sugar; am no acid and

 US Fateph NaohPB8928% disgheseas aamettbgqiaﬁorc@ﬁdpfqmonmieraemfmal

chack@@uav@retsy Bbanesdling rBaGsH ts%%y ShinldScid ahl afrhéhl@bmc acid

en flavor is t ai né usi ng the arachi donic

orits G EReh uPgerpafica rf@@ﬂftwr@st Siurthes, ingeraaipeal dtbiication

WOO@/I@E&H[31!63dq:)éu)?i;:)hl%at(Ii:@doﬁb:iéI ex m@mﬁ‘dﬁltﬁé bhﬁitﬁ:ﬂ@ﬁrm artificial
racni.danli. c acl W

cnick 8 RPN, el BB PO Wk catinpuadly A8c ighigoniaacid
undem partisséari pomdthoa:b,oumeemhahe?m«amsta‘ncbaahd pérsisterttsy oy the
e g G 88 ) Sty WAL Al o

glycer]_ry_;ewe@’h the amino acid or sugar. Japanese Patent -
Application |aid open 2002-95439 di scl oses seasoni ng

As a GBI GRSy eqting i GRmRavsitest ik Sugan sranpracid
and ataphirdari@atidhivilidive tsadttificril efidkehifavae irﬂtﬁé%@%émbdw friere
s no B ol ot e BREE of (eastHToRO08 s b} thy lopgechain
highly| Lm@wmmfauygamq sunk astaratkeidiohit agidadonk tdrdh a combination

thtt?e“éﬁﬁgﬁ}a qjt eterloratlon due to oxidati on.
b Acc m%}lhy,r I's characterized by adding the

gl yceride of the long-chain highly unsaturated fatty

Japan@@ed Plegemtr Qﬁ‘ﬁﬂﬁﬁﬂoﬁ Oﬁdé opéﬁp@fo‘eﬁ Sy43€T ABBlLALS Ogegéomng
n_or to the seasoni

compigD GRaSliat |50 dtondnes dNaElo sReRIE St 43 which

enablwmode $¢ talsu ttee long -tlesdn ity @insaxarated fatnatideegewet with a
t.

wice el BB L Pblodl o 2y b Boineasl gBlgon

stabilifyhaf ghantongichaine highte ungetyrated fiatty mﬂrémt 5] suapﬁm@éee to

t t
s o | Al Ly acian
glycerigg,pf dag ilono-whas) 5@1&391 @4 fajtpadd togpranesaed 4pods

preparddpby eferamerantamrmhI épeb%/b@ém Icmr hg? cbmp@heﬁo%f t85lﬁégse§§onlng
e Invention In.a spec

compeRBTHRY o Bmeld'S SRneRF aLhEofiredss phifigciosiire or

teaching of exidizatiehoredtorent od ¥hellorgy-ehaohighty uhsdtubmtey fatty acid,

or of thé@hfiané@ment or provision of body taste of foods by the same acid per

se. :

[Patent document 1] Japanese Patent No.3220155

[Patent document 2] US Patent No.3,689,289

[Patent document 3] International Publication W003/051139 pamphlet
[Patent document 4] Japanese Patent Application laid open‘2002-95439.

| _Summafv of the nvention

In a first aspect, there is provided a method for making taste of
seasoning better, and/or for providing seasoning with body  taste,




conprising adding a | ong-chain highly unsaturated
fatty acid and/or an ester thereof to the seasoning.
In a second aspect, there is provided a nmethod for
enhanci ng body taste of extract, conprising adding a
| ong-chain highly unsaturated fatty acid and/or an
ester thereof to the extracﬁ In a third aspect, there
is provided a nethod for enhancing egg fl avor of
processed egg food, conprising addi ng a | ong-chain

COW'I]’.Q’HIN Uﬁﬁélh raf el@ngfb?woo N %@?Wﬁﬂgb% érEJg(?rgéH ester

processe aspec
th@?OEFHWPGE@SQnWEthod for enhanC|ng body taste of
soup, conprising adding a |ong-chain highly

ISP RL 0L foer B AU @ Mo 3 R RRlng BohSasto
off extractovdampgsingr agdingua teng- shew Wwighly bosatueated, fatty acid

ar78Pahddi8r Bklede 1@ thoRgradtai n hi ghly unsaturated
fatty acid and/or an ester thereof to the curry roux

or stew. In a sixth aspect, there is provided a nethod
Infarthirdhadpddtnghévenis brevidedga méthodoforlemiearasey segoflavor of

o oS R SRB T B2 s o

acirhpaties an sstas taereof to heqracessed £ggdoedt h aspect, there

i's provided a method for providing processed ani nmal

msgt food with body taste, conprising addin
In| %U@ a@ﬁp?ﬁ’tgﬁh?e i P2PViIHR 7 ms%hqyi fé’élﬁi‘hﬁﬁﬁ'f‘&b% taste of
soap} eomphisingohdding tah eorig-ehginskighnunsdturmed fapacid bAd/or an

es@}tﬁérgmg)@g%%ﬁb there is provided a nmethod for
ast

enhancin and fried-egg flavor of fried
rice, conprising addlng a long-chain highly

In WA bapeet, fﬁ{etré |§C[.'>|‘i|)v"i’dl§H Qf n?é’cﬂ%ﬁt fdr ﬁW(ﬁﬂg ét?rr?%ux or

fried rice. a ninth gect ere |1s provi

Stes gy bosly tasie. b$QMRES ARG A 1AWorh a"ah%geﬂ%uaated fatty

acjor andfonan estap thereobtoattidicogy aolooostewai n hi ghly
unsaturated fatty acid and/or an ester thereof to the
vegetable protein. In the field of food, there are

In somixtki aseeek, theseldstiavidesy@ methoddyr tnfybiéing dretsbrowning

odBprJfgébrgbélgoﬁp%ﬁ it4Ostock, ‘E:Bnﬁfnsfn?' aldihgshSongTHath highly

t d I
o3 ot 5 abRn i shferRrgof (b e fepanasmioowy b sstock.
(Chi nese-style pork dunpling)."” Conventionally,

o | |
in o $406nl8BEET AURE o oty RTE ko d ¥ SO prgcessec
anynal sneat foed dwitht body viastee coppsisinge agdigges longtchaise highly

uné&0Eed FHRWENEE and/PPBR dsferdhdteBPicaRb hdtedsBa anfifitheat food.

flavor may be volitilized during a heating

In an eighth aspect, there is provided a method for enhancing body taste
and fried-egg flavor of fried rice, comprising adding a long-chain highly
unsaturated fatty acid and/or an ester thereof to the fried rice.

In a ninth aspect, there is provided a method for inhibiting proteinous odor
of vegetable protein, comprising adding a long-chain highly unsaturated fatty

acid and/or an ester thereof to the vegetable protein.

In the field of food, there are some kinds of foods that require “body taste” and
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treatnment so that the given body taste can not be

mai ntai ned. There is also a concern that chol esterol

or saturated fatty acids contained in the animal fat

and 10 oil may adversely afbect health. On the other

hand, since the vegetable fat and oil cont RCT/AFXAM0I1E516
anount of chol esterol or saturated fatty acids, there

th f d th th bl g, fat
it o Pk S, L PR B ShE Bl o
contaiaingn deads dogluding ecwims stciuséacamad ygybszd™t {Chinese-style pork

durﬁgﬂr‘?{ng“o r@oﬁ?é’\tﬁéllgoﬂﬁo?‘ﬁa%ebééﬂ aﬁﬂgg Ob aﬁﬂ#ep gat{ arg;? oftfhave

st er ol conte
beenaisegd alona,onin .cpmmraan eywitbaegetahle fat/aandgwwrdeh to give the

' abot}égggt)ésqaqﬁéégﬁ;ﬁg fatty acid such as arachidonic acid

/or an ester thereof has been considered for a

I ong time a causative agent of 20 putrefactive snell
Howgyenrihare ana nroklem et thecadsied-fidvay oray hoveliibized dlﬂrmga@ heating

en foqds, are m xed with the | ong
e e
concérey thelt chbtasterot oasatwanlejddattgﬁdds oxmtairgat indhe animal fat and

oil ntlzéf Qﬁmtegféfﬁgcﬁgaa[hﬂeabm@m%thgr rlggﬁ ! ﬁﬁlcg tl{?ag?@é}gg% flﬁt and

ef m ned anoun
oil cmrgmnyaumatl ettt ehehglestardl endiaturater fattt acids, there is a

proﬁi@ﬁf el ,foécﬁ‘éa c@@l@é’d (t\f?’t‘?’lt l?lﬁzfqutaﬁlléefaft %?ﬂs IVWJ?h!cpz%ste ﬂmple or

astes of -t (0]0)
P'a'%é"aF'H@rtbsgea %ﬁ@!f/n 39%@1@??6 U'%%“ ReloBht .niem ors

has. studied to overcone the above probl em and

iSRS , LO TR B e A3 B8 v

- a lownesteninef sajetated fattyhaoid; wgllm bavingl l;odgpﬁlﬁt& aste but

al so taste and flavor of foods when added to
t he. foods. Thus, disclosed herein is a nmethod for

A lopgrehiain diolly ynsatwgtedfatsr acidksuchyas anaghisioniss agigoad/or an
estee ot &64 m@sadéeragcané@@@dm@ﬂ i hosd! wménaat:au@tti@d agent of

5 d/ st t
puk @t Xibd of TnGlcatl 137 168 e OB AT ¢ BlodVer I Fasdound
that o#hé¢n dostisi aret mixgl eddnthes I@@bﬂﬁﬁoﬁ@mwkéturated fatty acid

and/%ﬁ ®5d fésfétﬁﬁ%dg‘?&%e Bﬁ %ﬁje%éd’ {odg{qﬁ z?altlgﬂ éaﬁfﬁ%t such as

taste
hea%aﬂ%vemleafﬁi angl plh sOmArising & pressternyned [amgurd drsaid

IongidTﬂiin 'tﬁghl?%a'ttﬁhtécpfa?@‘%bla e&or R é’é%@l’ ﬁwé?’%f'ﬁlﬁé‘%éy taste

ated b nsor test. There are sted .
of “b%*%ﬁ? ﬁ'eggn?%@@%iaﬂéc .oFiginRl {astar@frthe foods will be

increzseanCT/JP03/0082)g better taste or flavor of foods,
conpri sing addi.ng a | ong-chain highly unsaturated
fatty acid and/or an ester thereof to the foods. 10

The Presentsinvbytars dasdstidiedtoadverbemieotng attaienprubidrhy and flnaliy
found i3t 41ahG Srbit ﬁ&hﬁ‘ﬁqr?sa"i‘&%&& fetllﬂﬁ acid and/or an ester thereof has

various functions such as enhancing not only body taste but also taste and

flavor of foods when added to the foods.

- Thus, disclosed herein is a method for enhancing or making better taste or

flavor of foods, comprising adding a long-chain highly unsaturated fatty acid

and/or an ester thereof to the foods.

The phrase “enhancing or making better taste or flavor of foods” in the present
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 peculiag

ester thereof; 1. A nethod for making taste of

seasoni ng better, and/or for providing seasoning with

body taste; 2. A nmethod for enhancing body taste of

extract; 15 3: A nmethod fof enhancing egg flavor of

processed egg food; 4. A nethod for enhandiGTIIEROPY016516

taste of soup; 5. A nethod for providing curry roux or

wi £ h bod e, .. .6. A hod..f or .i nhi. bi t.i.n —

spechiclofritant 5 sl FBevig sadBbaB podl " dhbichieh os thick
with Aoods, Hoderfitanqer theindi axyd po dcleibiechfavemable seetl droodomthdt is
bod){ taste; 20_8. A nethod for enhancing body taste

9 9ash-Togg- Thet abeye prvantagesenayhe evaluaterk piorensory
test. for inhibiting proteinous odor of vegetable protein.

The "long-chain highly unsaturated fatty acid" in the

present specification neans a fatty acid. havin
Therg, arRdisied Pela oproseBIivarRRRGE ohihe Tasthad der en aﬂa@g or

mak:ag bettdrhRistn e fRivohvf 1bO8S- @@mpﬂmhggéwding@mw 8ha® highly
aci 8 or nore of ,

unsadfplac ity d afffos 3a St eSO Sahas. i n ¢ he case

of n-6 long-chain highly unsaturated fatty acids. A

- Thati G R Sl 20k e RSB ER B e d )l a8 Al e

estergberedases. Exarrpl es of the n-6 |ong-chain highly
1. A”Fﬁéfﬁdf atrgd rﬁle kﬁté%fi%fa%h ﬁétﬂe\'n%'n@fﬂrc fﬁc ifoviding

ar achj onlc aci ocosatet raenoi ¢
S@Bﬁ’%"”gdﬂﬁbhpﬁbﬁﬁ €aci d bei ng preferabl e. Exan'pl es of

Ahetﬁbcﬁfdr@mgaﬁbrmgrbodv t&Bté’of»@;&?édH ated fatty acids

AU ol BB ES A S Prb R oMy 11t on
Fomethodiar ginhaotinghwdydiagtec bbsouhi ghl y unsat ur at ed
| t
Agilfodtibrontih AR AR AREbap kLS oot er
Asmethad fos phibifagihpatrbeowRno drsraf apaneeasoup o ils stock;
ﬁall‘i\iefﬁ'ﬁcﬁfo@ 'ﬁ:‘i’o‘? dﬂgﬁré&g&&l Al freat 9664 Wﬁheﬁmdy taste;

conme
ATpHTE S enPaRcBlheh st i adicfeld Bvte R Brod desoandt
A miethaapfen utHalmuﬂ;Q pfdt@:&ﬁjus—&cﬂlﬁﬁﬂ vegethbite prdt@in 1998)
-191886 disclose edible fat and oil derived from
bacteria, 5 which conprises a |ot of arachidonic acid
The “jangschain rhi@hlywsgw@t@nct fadty arid inithe brefomt specifigationy nmaeans

@ ONDOR LN

t ai ned omoil . bora

in th% ' no etg' ] h%s@lmg dyehlyi ynsafrentesl Hatly mcqu‘u rﬁflfb a fatlys acid

havinal 58)0@ mehifazatreomnatbrﬁe GAridS® o PAGENST dduMle PonkiBlif the case

of nlg r\\ong chat:rtl1 ehtg%ﬂ? unsaturated fatty acids. A !ong.—chaln highly

unsaturated fatty acid having 20~24 carbon atoms and 4~6 double bonds is

afatty *H%id?ha{/iﬁ oxd Bt gﬁﬁmfoq fd@r&gh disAs *%anr R4 n%}% &t double bonds

preferred in both cases. Examples of the n-6 long-chain highly unsaturated -
fatty acids include y-linolenic acid, arachidonic acid (AA) and docosatetraenoic

acid (DTA), arachidonic acid being preterable. Examples of the n-3 long-chain
highly unsaturated fatty acids include docosahexaenoic acid (DHA)} and

- eicosapentaenoic acid (EPA).

There is no limitation on an origin of the long-chain highly unsaturated fatty acid
such as arachidonic acid and its ester used in the disclosed methods. Those

skllled in the art may optlonaliy use those derived from various. an:mals and
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hi ghly unsaturated fatty acids, or the |ong-chain

hi ghly unsaturated fatty acids that have different
origins but belong to the same kind. There is no
limtation on structure and preparation of the ester

of the long -chain 15 highly unsaturated fRETAPERI4H16516
and nnnohydrlc and polyhydric al cohol's may be used as

veadRBPdB3lasf B b Hidad Bru BB HSriRb Sy TRLY.
al cohols in view of safety and cost. The gl ycerol

For \@'xh}np&fnc ga'i'%gg %ﬂgnﬂ'ﬁ@‘ﬁ?é@&\s i Q%déheﬂe‘?' 1P1[1998) 70992

am

_ anduzbﬁgi& HEPB) hi-H @%ﬁ@@hﬁea@@bler é@tt%%tﬂlfdd@ﬁ%ﬁ%tmm bacteria,

whldFP'&bﬁip}ﬂngsaé !O?Q)ff éﬁdcﬁacﬁﬁ‘h@saélaaﬁ'l ﬁo?&h‘htdﬂ ﬁ'ldl RfeL € The

cl. osed met hod di.sc] osed, the
i qﬂfiamav a*e%othfagﬁfpgﬁ Rhtainedqferm aﬁ@l%s% 3@? apd oil.
-unm@mdoamadd@ﬁ basolstbigBddFornnoiRof Bomgel eveRingPBimtdsY) rosé hip

t aste enhancer conprising themin order to
and&ﬂlﬁ%%@ﬁgw make better 25 taste or flavor of foods.

There is no limtation on a content of the |ong-chain
It is %is@“hé&s%ﬂg%%g %rﬁjde%gé ttéégéﬂ‘u' Ebtwé'lﬂ Hnbﬁ; Rﬁﬁ%%f‘%ﬁ?@&bé%aﬁn

hlghtyo@n:ﬁajwatgd et agidsuer the lpngoheirb bighly assatusaleshiasly acids
that ﬁﬁ@é bitkeemesitfifls bUbEIBNg Qo TRY sGae@ndi sadvant ageous

fects due t0 other coirponents contai ned therein.
The body taste enhancer nmay conprise the | ong-chain
Theral ig I oylimitatbat o atradiut@bhy prepdraaing ofttheasster of the long -chain

righ R oS s BBt ulhafvdic dntiiacthsd iBhfly may be

used @st @leohiohribalr congtituti thenzibove csherai rGlycae lepDn@n@i the

' prefﬁﬁ@@%ﬂ@ }aﬁas SN ngélgh%mﬁchKbH PovibW &N&ah) and l&)‘&t aSThe

JP2004/ fier; tocopherol 8
lycaiok il sonsiieieronlygrride, olaice snmojosgyearide.  Other fatty

-acid$ begldeeahé d%-chéin%n@ﬁ@urﬁ@uméd HaRP abCealy des contained as
: fatty onial ning the other fatty acids. It is desirable to

Lhat cpestjute ﬁhér%&t%ﬁgﬁsﬁl%ﬁghl y unsaturated fatty
acid and/or .the ester thereof to oxidization

In thbTR8IHFRMis¢iBsad, 4R I6ky-eHAM FRB unscRbiREd rilie S he'

a vantage her'e I's no tron on

acid eRrinrAn pYaT theéﬁ@frfﬁﬁv b%ﬁtt&d a$ sHcla RE b RIOTT G PURIEparation S
of th@ naste’ @HaRBE copAshd theRPin rdfet & bARaACe or miEXeestter

of eat| qg treat ment, either. It Is not_necessary to
tastecqr 1AVOE Of T4941S.  oxi di zation treatnent in the presence
of an antl oxi dant or i n a closed system The heating

Ther  shFilyBhc S SOl o o Prio- SR ol sipgrigial vty acd
and eUster comprised in the body taste enhancer. However, if the content is
foo low, a more amount of in the body taste enhancer shall be needed, which
may cause disadvantageous effects due to other components contained
therein. The body taste enhancer may comprise the long-chain highly
unsaturated fatty acid and its ester preferably in an amount of 10% by weight

or more, more preferably 30% by weight or more.

The body taste enhancer may additionally contain other optional components

known to those skilled in the art, such as an
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Al though it is not necessary to subject the n-6

| ong-chain highly unsaturated fatty acid and/or the -
ester thereof to the oxi diséation treatnent in order to
effect its advantage, whi*ch shall be furt

i ncreased by the oxidization treatnent. 15]?6%[;@1)2004’016516
advant age nay be obtai ned by subjecting the body taste

| emulsﬁl’efr‘atrﬂ)@:ﬁbhemrtér%lé‘ HRPhbASES Gl din &hymnss afiykabades,

id and/or fhe ester thereof
d'Q’VCSW%g?Q&"&Wo(Q? ciaiRing e ﬁﬁ@ttvm3$ -ong- chai n
It is dbsigdibly to m;am alhe - ﬁamg-oaalrdh@ulwun‘i@tumtaﬂlfbﬂytd@@and/or

the. obfeh RV 1o, i GRRSH TPy hr o ShngfEty lcB0ne

advanﬂage:.l oEeste i©md Mimitatibar oman thetiasd efert thes oamat&iratreaﬂhgnt

whlch ?8,3 er(&t]g}é S?'E@%S@i‘%%@ ?ﬂ%ghneﬁ eﬁtqrétl'is\)itpj%nlat [ on a

methoahmmheamg Freatment,weghet hdt [isnptchasessang Hoy carry out the

_0x1d125ﬁ§7‘0r tﬁﬁ@ﬁit inofhlY %%'eﬂc%“tgrhrf‘%ngégrﬁgfpnf?@hgﬁ a 8fdsdd system.

e ester hereo erive y R
The hgating srayaiesefore bgdrrmally Garried st abd9snt20Q°C Bt &l 11240
hourst;h@fétﬁd AtERI°E LTHEIT tir M5~FRe@ardiavi ng substantial l'y
no fat and oil derived fromanimal and a | ow content
of sat ur at ed fatty acid and being free of
Althougghoit @s trext alece8Barih & esubjectdhki mibt bhgarhaim Hghlgnonsdatucted

B e

its adwy@@eam shatrbe épvﬁh@pmqe@smthyntheapxmatmn treatment.
The &R«ﬁhﬂiﬁé 4‘?&1{%@% ﬂ'?ékfj'ﬁlg %{@ctmgn%@ngod‘@ytagfe enhancer

he- f Qods. % S are heat ed aft

comprt%a F’%b’n&h@"‘ﬁﬁ" M'@'HW@?W@%%Q tht aeidrand/yr Hig Gsteh dneeot
to the bkigligaioartragmandedch asthwiingt he advant ages may be nore
significantly obtained. There is no limtation on the

ki nd of subject foods. 9 PCT/JP20 0410 1 6 51 6 By -

The ladrchaint highlyongsatuatechifafty yacicthdatuom edlatie tthaacitel ester,

especi%ﬂg/ @gféﬂfeoﬁﬁﬁg ST %Ofleskst, %bnlirglﬁ‘uetfef)@% 'a{cd"'(}én té?fec the

nce or na r tas e or flavor 0

advan B@Sdf dhe othaidangs as e8185$ REE sugar or ani no

| relat:vé‘l?l R‘;s’ssvﬂ%lenBﬁﬁﬁféréhétémyokgf@cﬂvet oy dyantaephised in the

scl.osed for ‘Carrying Qut" the Invention
compo%g)najapa} T%%H"%n?rﬁ?r?ﬁ\?uﬂﬁt hod of the present -

invention will be described below 10 nore in detail

+ Furthol SR R - BB AL RV i B Bpactionic

acid andfor yhaestbrahefenf denveestrem thiehei @odbrdamismads arsiad it will be
possib@%%cﬁbﬂ%‘?n tI'P(e Woéy s EnRANR & 'f?)fod§a|'{a[mn§‘ §88foé{rltﬁﬂ§ no fat

- and oit derived from animal and a low content of saturated fatty acid and being

free of cholesterol.

‘There Is na limitation on an amount or timing with respect to the addition of the

long-chain highly unsaturated fatty acid andfor its ester. [T maw.be added in an

appropriate amount at an appropriate time depending on a kind and way of -

c_ooking of the foods. If the foods are heated after the long-chain highly

unsaturated fatty acid and/or its ester is added to them, the advantages may be more

~ significantly obtained. There is no limitation on the kind of subject foods.




10

15

20.

80

35

15 as sugar, organic acids such as vinegar, MG
(nonosodi um gl utamate), IN (sodium5'-inosinate), - soy
sauce, soybean paste, and proteinous hydrolyate with
acid or enzyne will nake taste of the seasoning
better, and/or will provide it wth body ﬂ?&fﬁt/&’%@ﬁéi%ﬁlﬁ
is no specific [imtation on a formof the seasoning,
i ncl udi ng powder, paste, liquid and the |ike. Powdered
fat and oil may be 20 mixed with the seasoning. The

By agding éhe dorfgachaimdhighly uagaﬂueatedﬁpttyelmiﬁ add/onithh echer haseof

to tnHANR. R HAPLESRUEN AR b FERLIIGAOERLG oPfiall of the

foodsy Gosxistente of kedwing sugansreamiad 4ad is nat na@es;aary Qu@lhtam
or freeze-dry. The thus prepared

dr
: ‘the aa%%%t%ﬂ?%(j' %he added to foods so as to enhance

their body taste. 25 (2) Extract(s) The addition of

Best MiRid fOP Cafi Ot @hé ynvemgiahur ated fatty acid and/ or
the ester "thereof to extract will enhance body taste
of the extract, or will provide it with

The dpgishtionpoeier eetiat obthid erhseht imentiandvilldst desdibed below

ract inecl [ extract prepared by
moreié%iﬁgagltrletq{ﬁpﬁgﬁﬁlg%g?%gggﬂﬁgﬁeﬁg%{i pj ack tuna, chub
mackerel, scallop, oyster, and kel p; animl neat
(1) S%d prepared by extraction from animl neat such
P chi cken and beef, and bone, a part of bone -
The a% ion g theKlengrchain thighly' yesaturated (fally asid rand/et the Gsier
merewﬁﬁﬁéea@ih%g’ Qﬁ%ﬂbﬂ Q))ﬁ%ﬁ)f G bneﬂir&ﬁ@feﬁ of Bt eééé@h%irid@@ such

as sydfe DYEMGREI RucoRt MATSEt: BIP Srirebasein dEEReST
(soditiine5 embsxaate)v\kwy tshace,| soghezmaipasts, gmq' pm&mwsaﬂ‘qdrolyate

with éﬂﬁa ¥ eﬂ‘ﬂn‘?lea\f}ﬁv l‘?lrglk%e NEsfeSbfthel g@a{s%ﬂ;nq ﬁeﬁgld ecﬁild}’& whil8Vide

ion on a f
it with rl%)Ideaﬁ'@ pdhere dadopapedfia fmietiro meztfpomgfme seRponing,

mcludtﬁ@ édv{&%r sfd, | Ry AR itheng@. tﬁtﬁﬁ&er@éj figt ﬁﬁ@d):lofnay be

on of the C|n mno ac
mixe L s 8heie, T PAVCREY faichnd el bt g ridiRented
with vanwat knatwedaindliaesieuch mob{ tmcitehﬁn@agent tdrdn@efnuimﬁed with

an erfiefen AV Tk Bk Ao b il FOEidRPllf b tnpRd siied

in thecattaiuchas epwamW pefregaedint Hmtmseprezmreng@SONIng may

" be ad¥ATYTEoASRLAAB I BchIeir By Rdte. Al though t he
25

ong-chai n highly unsaturate atty acid and/or the
ester thereof nmay show its advantages even if it is

(73] E)agg&@)after heating of the extract, it may 10 show
i t.s adva ate after

he BTk 385 UreE Al e a g g st
theresfetmegdadywilli éttiaide bodpdasteeod thiceertact] orhmll provide it with
freshly-prepared (or boiled) flavor and taste. The extract includes fish and:
shell extract prepared by extraction from seafood such as skipjack tuna, chub
mackerel, scallop, oyster, and kelp; animal meat extract prepared by extraction
from animal meat such as pork', chicken and beef, and bone, a part of bone and
the iike of animaisﬁ yeast extract extracted from yeast; and vegetable extract
prepared by extraction from various vegetables such as onion, garlic, and
cabbage. There is no limitation on a concentration of the extract when the

- .long-chain highly unsaturated fatty acid andfor the ester thereof is added to
 them. There is no limitation on a form of the extract, inciuding power and paste
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I ong-chain highly unsaturated fatty acid and/or the
ester thereof is m xed anﬁ heated with the extract.
The m xture of the | ong dBain hi ghly unsaturated fa ¥
acid and/or the ester thereof and the extf&dtJFA(A/Hi6516
heated at 50C -130C, 15 preferably at 80C - 100Cfor 10

and tHE ﬂiké hegr &Ireﬁﬁ?ﬁﬂéﬁ@cbded 0fhe1=e3|shﬂHrﬁeeJ h& abigig CBia'tt?b
unsat ur at e aci he ester {hereo
recucify SUghe SRSGHHCrEEH 67N eSirec, B0 Ber e i iobocai

-~ highly unSatuefied fatty aprdeami/abltbe ebtel GhdfdoP M ordep o ahoW tHehBody

o SRR, G S St

ester Beegof| maym,e @dﬂedoat asysanm etiring & idoetio? process of the

extractgreat ments such as disintegration and drying after
eing mxed with the |I|ong-chain highly unsaturated
fatty acid and/or the ester thereof. The taste of

. Althou !ﬁ’gﬁ? é%q%ﬁ-@\l;lméﬁ ﬁighfy‘! Bflggtluﬁé’%ﬂwﬁﬂ?’( Qcﬁd '%Q)Zopﬁ'fé 85ter Clﬁereof

may shoyits pavgniaaes; %\m' tdigsidadhafierherting B theagxtmcs@; ﬁgnay
show mbe efbcthaly Wtstahi\@ﬁtagﬁs imnr.g ﬁatéé'dfberf’:ﬁiﬁ &ﬁakgﬁswiﬁ'“%

extract’s TRHOBE gl G Ty e femPiEq LHGRARNS s A i) atorstp

_ long-c!’mmdmhlg ayisaa.lratmisfa&ty acid Fndjbe thno @sterytiesdoftie mixed and

T f
heate-dav)c"n'tl?I tI’Rar ggﬁlé%tme The ﬁﬁ&dﬁn b&p@“éhﬁ‘c&%&t @@h&naﬁﬁ»}%{ e%ﬁ fatty
acid anclﬂ@r Ihe«@StePéhﬂ’@Pé@nﬂaﬂ'lea@draﬂtlma}ayoebheamexieat 5010 +136°C,
preferab@aépm‘@ 10bec36r ﬁ@%ﬂ%élﬂ% Fg*ef%{dl Y108 hours.  The

tong-ctiiE R RESRHAEgIARY aid B e P ot o b Sded
to the extrdctivsuelly iffandambogt 0AY~508080MSMbprefBIabIE R ad-K 0D

oo 4 8 B35Sl D 5ba B85 et

present invepligs gy dke tabtainataeven ihihie elatrdgzt tsastubjecBsd ¢3)other

‘ treatme?ﬂé’csﬁﬁﬁlecase%ﬁblﬁ%?@atﬂ?? QQgCIrXH"@ %Iﬂe'i' h?ﬁlhﬁngn&gél yith the |

unsat ur a at t e~est
long- Chﬁ@rg'sl%bfdmﬁaéli@é%fatmié@ndm theesterdbessndd egg f ood

wi Il enhance its egg flavor. For exanple, it may
rC| al ducts such as, freeze-dr
The tal bt S ity B SPrbeALb] rads btias or e Birswil
be proqldm withtthe bdydasts, tn/oaxltalmg to the feads sbas@tingfprepared by -

iing P SRBRASAUB B 0530, PRIENGEhBHBELA) WY LB

= acuds SyEnps ﬂwgaﬁ, M&ﬁ {iﬁpt‘)%@dluwgiatam&lehrial (&Ddrwmf'o' -imosinate),
. f t
e e

There| i§ Pa\)mﬂa B9 ORI fH N Phieesersoming, dﬂ@UdkL‘WQWtﬁefg pBste, hqund
and theutilgat W@h&dre‘cﬁfdtyarﬂ!?bﬂ RBP/BY nikéd el thd Be586hing NFhe

powdereg & an c? i maygge supplemented with various known auxiliaries such

- as the thickening agent, or be emulsified with the emulsifier. Powdering may

" be done by any method known to those skilled in the art such as spray-dry or

- 36

freeze-dry. The thus prepared seasoning may be added to foods so as to
enhance their body taste.

(3) Processed egg food

. The addition of the long-chain highly unsaturated fatty acid and/or the ester
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unsaturated fatty acid and/or the ester thereof may be
added to the freeze-dry 10 egg soup at an eating tine
usually in an anmount of 111- 1,000 ppm preferably of
10 1,000 ppm as of the |ong-chain highly BeS&PraoGt®Ed516
fatty acid. It nmay be added to nmayonnai se usually in

000, b
therech §o 9 gPocstsed mrorrioch gl Sty o5 v er + Sousxarete,
may paevadeLqmmmérmajepmnlhatscsubrbytstfr@emwm €09 solip Witk such an

cxcorlBE AL ) VDY TR oA o, Y B

mayormammmayf ba als@ eob@nppdy Eepecialhefrrodbion of bbdy Tastetand

enhanEQH?gﬂ? 3\8& @ g%ﬂﬂgy :Hg?;%@g%gcgﬂ IXW_"#%:Z&L& rl?é@ ﬂ})&&%ﬁh%ﬂisg with
a redyged ameupt g f%te@ldvqulh vhidy hessdisaduantage axﬂdqeunga inferfior to
normal Bﬁe it 9By fébié réinﬁ' ﬂa\kﬁisﬁi/ﬁﬂaihﬁ%é@ié Mwé‘l%hg gl ghly

ter m xed Wt

Unsatbrfakedaffaﬁ&sl f‘c'f’o aﬁé‘f YUsthe hesielr inpredfux, The insgh @'Hg hlgth
unsaturatee] 2%ty od ehdh:lrytherés’i@r mapssTtmay bkOaddedt RDthePRBRze-dry

egq s 4 SAEIT ik, Bt i naiord %aa-? 3 Moottt Epy o

10 ~1,000ppmaasedf tha iqngachaindehbruﬁdﬁuraﬂcEfattWacndof !mm;aybm_

r a
a3 TS A g 12 40 Bl S8R9 0
~400 ppig- chai n hi ghl y unsaturat ed fatty acid and/or the
ester thereof will inhibit the heat-browni ng odor of

Japanese soup or its stock or will provide it with
4 S O%panese soup flavor. Although the long-chain highly

The bodysmbtﬂf ef kglifl db6ds saclelagalipiwill be @tHaptet s @ief adtorbef

of ., Japane tow Ll
the lonEGAn by b ERyHRY 2R o 55 BRI atieplirng
time prgfetablyhin encarownt okans@0G ppm, andreopreferabhnotd ~1,000

the soup. Even
PP B A e e 1
PCT/ JP2004/ 016516 wunsaturated fatty acid and/or the
(5) Curegteauix bhstegof once it was mixed with the Japanese

e o or BERH S ot it oG B nEAtGiarel the

long-ctiaim ﬂ}yg}ﬁy ugsahuiaied fatly aeid endidnéhe ebterahessof, whichngay be

e

“preferabiy) 'im@m'qHMQ ﬂ%ppﬂbme preferably of 50 ~1 000 ppm’

as of the long-chain highly unsaturated fatty acid. The long-chain highly
unsaturated fatty acid andfor the ester thereof may be also used in the curry

‘roux in a form of seasoning.

(6) Japanese soup or its stock
The addition of the long-chain highly unsaturated fatty acid andfor the ester
thereof will inhibit the heat-browning odor of Japanese soup or its stock or will

‘provide it with Japanese soup flavor. Although the long-chain highly

unsaturated fatty acid and/or the ester thereof may be added to a final product
of Japanese soup, it will show more effectively its advantages by being mixed
with the stock of Japanese soup andfor soy sauce during the production
processes- of the soup. Even after removal of the long-chain highly
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The addition of the |Iong-chain highly unsaturated
fatty acid and/or the est thereof will enhance the

body taste of dry foods sUch as burger, b

Chi nese-styl e pork dunplings, steaned mﬁ@?@@ ?’816]5%

pork dunplings, ham and sausage preferably in anount
unsat@fatdd fattg, 299 dmm)r s @shsretrriradl vnek i2Qvasl riR8d \m&'inthe

Th ddi t h t
sonerEhE S B AU BB TR b
the lotgrchedsl ﬁlghlm urgaEtteetbe fattptaiid andfoenhansstet literebfisatean

fk e f ] rotein
eating) Bfhel € RLafly 0 02 "SREBL becformnl SRE'-2RUF aPRP %) 1 he
long- mhaﬁhhllhb(tmﬁlaltatw&diycamhd/or the ester thereof in
fryl ng oil" will provide the fried rice with body taste
enhance its egg flavor preferably in anmount of 2
) Pmc@?@@@r}ﬂﬁﬁl megt Boslsef er abl y of 10 1,000 ppm as of 20

The aﬂhﬁldnoaﬂﬂ@% Ehﬁh' M HﬂsaﬁeﬁtﬁFﬁ@dfﬁ&y)’a@&'a‘ﬁ /Jrhﬁ'ne ester

_ ong- chai n unsatur ted tt ci.d and
theféOés il n fg%@édwetaaf&d dry, f 99‘% SYCB; @S 5’!—"'%?{3/ naqaég%a"

Chlnesé-styl@ pbrmqumbﬁng@ Slméa?!ﬁedi @Hllye@%%ﬁl@ oléM dlhmpm_;so hbm and
he a

sausa BSray In XREOR R ol 2ePobis, mbe Bdfetarly o 2p 000

ppm. etherdditmr obfthe dnrpg—olumaslegjhl&omﬁatumteq fagyeickbhad/or the

 ester ﬁ’fe?‘%?f' Will 1‘ﬁﬁﬁﬁﬂ)&$tj Me ﬁ%@?get%ﬁyeo Efﬁ{%ﬁggﬁg'e“h%l:e the

15

20

25
- there%rt@sﬁmceriﬁ%niqc’@lﬁ usingt uaget@bﬁ)wremtn,melsgneclahn @reeulated

" soybedh lproeff Wilithasie “ff eWRl” Youliar to the vegetable protein and

-~ enhance the taste of the processed foods. The processed foods include
‘burger, meatball, Chinese-style pork dumplings, steamed Chinese-style pork

30

356

pec e Ve protern
taste anehiianas H&e f%@@tseﬂwﬁmgn@qgt@i@ieﬁe@m oods. The
processed foods include burger, neatball,
.Chi.nese-style pork dunplings, steaned Chinese-style
(8) Fr"}%F'QGBO dunpl i ngs, ham and sausage, which utilize the
The ussyb tenlopgettein highly andatursied fattpwcidandps khe esedrfteeteof

in frylrﬁ]oﬂ oA éi‘?ﬁﬂe?@o el ?J?—:J With rb%%g%% e g rg%bf% gé gg gﬁgdffqyﬂ)r‘

preferaly in amnt af %ﬁﬁam%fmmr@pmqbwmf 10 efl 09 PpM ek of

the. long59f9afﬁ %hiﬂh@aﬁfr@tfe@r@ﬁ% r&g{a; g sy 1)151@992@18 J‘i"ﬁ@f]y tilg%‘%ﬁgrated

unsat

- faity aﬁﬁﬁg'a%f g Qﬁ%q*r bR THU ke eﬁaeértprf@ﬂwatoﬂawda@y [stagsr of

cookingj beingqtefegablyhdringd Withahe®il theughsi | y prepared by
any suitable 13 PCT/JP2004/ 016516 net hods such as

- adding or mxing the long -chain highly unsaturated
(9) Vegetable protein and/ or the ester thereof to or with

The aé((ﬁﬂ@ﬁ%?'tﬁef ﬁfgaﬂ%u?'t{ ghly 't s‘é‘?&%ﬂ%@'fﬁt&% oa'éﬂﬁfﬂr ngvRr

se sKi

dumplings, ham and sausage, which utilize the soybean protein. In order to

- show the masking effect of the long-chain highly unsaturated fatty acid and/or

the ester thereof, it may be appropriately present in the foods in an amount of 1

-~ 2,500 ppm, preferably of 1 ~500 ppm, more preferably of 1 ~100 ppm as of

the long-chain highly unsaturated fatty acid.

(10) Fat and oil for oil cooking and flavoring
Fat and oil for oil cooking and flavoring may be easily prepared by any suitable
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safflower oil, rice oil, sesame oil, olive oil and
palmoil. Anmong them the advantages of the present
invention will be effectingely obtained by adding the
body taste enhancer to soybean oil, rape-pegdiron4/016516

corn oi | and palmoil, which are mainly used for
00Ki such as fryi and stir-fr
meth o PdIngrO ARG fik IHfiezchaip g olfisabirated it

and/orﬁrde&tedther@o*f&eiosoﬂﬁvégetalﬂe fanananbil.of 10 - 85 %
especially of 20 - 60 % the advantages of the present
invention will be nore increased. A content of the

Any vegetahble thttaraineil kaowarto thwope edkilled insthé%rt mmyobe aiseeldin the

prosofE FREAISH O LSBSLAR AR Sied BT A0 M o .
safflowpe ilr uﬁeoml rRasane @t elive ool andamine oflat &yneng dhernd the
advar@é‘gtﬁ@s" Bt EHenFre%eH? frﬁ%géﬂe\mmf bd @ﬁ‘e@ﬁ%lﬂ?%f)%n%tﬂ}ybddmg the

di c. aci agal nst

body %&%PHB%C?'&P Sa¥R8N|Ollp SAREFRES @il, 80Nod 36Adalen oil, which

are mainiingsdcblarrBealiByolin rsuenasefgzﬁgaamsumhod known to
t hose skilledint e art or exanple, i t may be

prepared by optionally hydrogenating 20 nateri al
Furtheregee dbthe vegetabie fat kntyoibogntaiet Fodisbiated traastibomer in an

amc)ur?‘tkéﬂJ L@ d 85‘ % hgspfe{]cﬁallg Jihﬁ(cllr _EgYIok | Qéf\?&[fﬁ%ﬁé@toﬁhg éJresent

rog ena’t one
lnventhrbavllétl@j m@r&wmrgéﬁ%d Wnepnt@rmrefsam lstplet,e iteang-isemer

expredRA s oA” iswhtainetadRdrding ty S?@r'ldiarﬁ %Xétﬂgdé'?oﬁbtl?@%ﬁﬁ%ls of

d t i 25°d
Fats, i 8bd Heigan M@l BIERaING ngrarer cBRETVD Qranei RlsT
of a shynpl fattlandidMnid détiarhﬁﬂ‘imgf‘@ paredntags odfinéadrtourd bfs rristidl|

ester oFAIdY ol ST Cihscodineiesn Wi vesdtalls ol ap.a kBytining

such igelgted tlfarmiﬂgnesmay ber prapgred hyoang metbbdt kmown to those

|
skilled rﬁ Qﬂé %Ha' Ffogiaﬂ%h Fﬁ'fag'r Y El%tﬁ gt%]& E’}ﬁ %E) Qn%@ ﬁgé?r enaTag
matenal \_[%tg faband qif Yé%“é(bwﬂ‘ﬂﬂ nawn ¢o dhesarskiigedn t e art.

The ra@unhgrrq/@w eHated SIIME@@meWThfﬁHﬁih dogeRbed ¥nd0 -
3, 000 ppmgm)st preferably 20 - OOprpm Thus, it is
i nportant that the vegetable fat and oi | conposition
The masmé‘iqmtmeémammie@marﬁnnreﬁhshm@lsdnhzspecﬁcaaom| maams an

unsatdrégégiffl?r fh%tQ/!H)geamlgB %doﬁ?&eﬁgﬂ q%}éreopm&&smgle

fdoublaD@\Pndmmnmmmtecth@owasb@m antsedow@gétiabﬂi@eﬂatne&hbv o

Standa?rb" M&ﬁ@@@' folroﬂme’T%él?s@S%@ FélgvaélIQUénd hﬁ%taté&"'ﬂ)laﬁ@riais

ds such as dee rying and frying, for exanple,

'24441é%?‘?‘ng preferably at 80C -300C, and nore preferably

at 110C -.300C. The heating treatnent at such
taste and

In ordetreto o} Ee% he fatAnd iWCéA’IpS&Egg Sor &Pg oking such as deep - frying

or frying, a content of the long-chain 'highly unsaturated fatty acid in the
vegetable fat and oil composition should be usuallyl0 — 100,000 ppm,
preferably 10 — 10,000 ppm, more preferably 10 — 8,000 ppm, much more
preferably 10 — 3,000 ppm, most preferably 20 — 1,000 ppm. Thus, it is
important that the vegetable fat and oil composition of the present invention
should have a particular range of the content of the long-chain highly
unsaturated fatty acid and/or the ester thereof.
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- The presept iRMARNQR Wi

5 increase the original tastes of the foods cooked
wWith the vegetable fat and oil conposition according
to the present inventionl4The fat and oil osition
made of the |ong-chain highly unsaturat e&@ﬂgpgﬂoé&lﬁlﬁ
and/or the ester thereof and vegetable oil may be used

The th%% Sbtal rf'%fdtlf tHBFeefdéaéncf 8ii cohtbditlon fﬂTaysﬁé‘gfé%Hniﬂ Hibus

[ avori n |n taste | a usu ucti on
heat- Cs?kiegs@e bt Secfeeﬁ-érymg angr frweasdcnr eyaeple, heating
preferéﬂ»l?V@tf I809C MB0OTC PafRafRe bp(re?éréb 0 bongoétrﬁ'ep The

%}%Insaturated fatty acid and r t e ester
heatmw t??ﬁt tAt Sueh dempeiaibe 4pres willcenhancgr &enlyotastm and

increagi Hge Origipal Itastes Y1 Ghe mo@ws choidt Wl théh%de%ab!érfhﬂﬁhd oil
as.spdi um gl ut amate,

rcompogﬁ%&éqgggfﬁglgo “?E?p??g{‘?nﬁﬁ QPﬁ%ﬂl vely be prepared by

m xing the fat and oil conposition nmade of the

e B80S0 B A 0 e

- andforithe gster dhgrpohand yeget il enay lehusscbas agrtartingtraterial for

oil for $éa\ing &W@ﬂﬁ%ﬁﬁ@ha@:ﬁ t )/ltﬁgﬂa haBudy &BEMctior% progess.

e ester t

unsat fatty acid
For exggpi, H}ﬁ seaspningAnd BN 19 DBYPepiapared by sysnathe

- long-cHait tﬁthgnmsawra@@@mw tac ahB/oprAer edter ehdrest Wil ¥ne or

bt ai n_t,he ad anta es of .the present . i nventi on.
more o} YehiglabIey B0 GO gRBn R in, A SR and
shells; wanimal e‘heatgnammco ddids suchl agi sgdieaghltematenhfotibwed by

heatlngggq{‘b‘%y%ferﬁgtl\%‘ Bk #gﬁ?rl%gintw {ﬁ;{éhggl?%fétﬁwgf %@ES? Pgn

made $fotheolﬁ;inlgcfaﬁdlarmg|@ly wnsaiuraled fattyerighand/onitke sster thereof
and vegeRHINMAWTI ' fimbD ot a6 SLEas PORILUERERH é@%

ed in on| c acid
butter @S@J pﬁh? 9°nt9"§ of Fﬁ%ﬂgga wwmlm@ﬁt%@d fatly agidl @nd/or
the estentheractisnedalty 010AN10/9%; pasferibl OQJHJS % inare Iv@getable fat

on TS o Th e S A g s

inventiory- Li nol eni c acid content of 20% rranuf actured by
Statfol d Co. 35 y-Linolenic acid: 99% purity,
manuf actured by SIGVA Co.; DHA27G : DHA content of
i ke thlrmbw OMER! drteil Pt refsrence 1o the

followi ﬁﬁﬂlé@&ﬁ)ﬂl@h%@i&noﬂk@\corﬁ%éﬂlﬁ hhtm‘@%‘ Hafcﬂ%?dél §€’o;5’é/

of the 958%'8}{?'3‘}'9{} ‘ng W%g(-‘értng trbﬁpe ?oliﬁgymg g\é\'@ﬁp nolenig, by S

weight’ h;r#q;smohfmtwas@mqtedjnc 5 Sensory test:

Long-chain highly unsaturated fatty acid used in the Examples:

Arachidonic acid (AA): 98% purity, distributed by Wako Chemicals Ltd. and
manufactured by ICN;

AA-containing triglyceride (AATG): AA content of 40-45 %, distributed by
Nakarai Tesk Ltd. and manufactured by Suntory Lid;

Borage oil :y-Linolenic acid content of 20%, manufactured by Statfold Co.;
y-Linolenic acid: 99% purity, manufactured by SIGMA Co.;

DHA27G : DHA content of 27%, manufactured by NiPPON CHEMICAL FEED

- GO, LTD;
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In the sensor test, the advantages of the present
i nvention to enhance or nake better flavor or taste
of the food refer to the ¥ncrease at |east one of
"strength of aroma", "strength of flavor PCTAERPOHYLE516
of taste" and "strength of aftertaste” wthout any
6 I [ goodness of aroma"
DHA: 98#%”%%%”?%&{%8 b&e&slwgc%}ghess of taste" and
Pure @mdﬁésdpbf Qilf t elrJWasqxfhnolangspec:dmnelltqmmgurraper seegdheoil,

manufﬁ@ﬂﬁ@a by%hohﬁjtélkﬁp lpased on the "effects of
i nhi bi ting heat - browni ng odor" and "strength of

flavor of Japanese soup 's stock " in Exanple 10, and
Sensopyitddrte "strength of soybean protei nous odor" in

Ex | e In, the sen tes nal at
in the SSAR. s, In, AapBiags T dht rasent Tavardign g esfiice or make
better flavat ootastapiitheotiTefdravdhe ircresse aateadt bas oA “strength of

aroma’ nﬁét e ttr)l ﬁﬁ ila{rgrat “ %ﬁ%tbséf t%“#e{’ rﬁr[ge t ﬁtté?hI’EQQﬁgh t?t%iﬁt%gte”
WlthOL%tWr@ﬁhnaMogad&wwponﬁlrm tardmeds fdf aromadyr fgoodness of
ﬁavor"e" déﬁfe%g AW&E” 9Rd 9@6’%:!@%3@ qf@?&lslte’p é:%ﬁégﬂ??lg Fnﬁper

mal neat extract oW ar ohm

the Senﬁer test igmise Prsed @nptheefeffacts oh inhibitiag heatdrewningdoder”
and “strbﬂgfmb* ﬂmagofT.aéﬁaﬁfesé%Mw% $tB6k t‘%tEiaﬂwé 19, Bd6n ﬁe

ethncon

S“e"@ﬁn?i %Oé’&eea %@\{\%Bﬂ‘ﬁ 8F'°f " BsExgmple, ﬂ?onbbﬁheoﬁea%weﬁest of

-animalt ineat estrach| arohid' Is evalhagid aithea top rfﬁﬂ@bfbﬁﬂditﬁm tdrtnthe

rvor GG SIPYS AL oBS I i oL o o
nose whait theyrpittitha selutibmintaiwry wesittad dEue stengil awd gobdness.
of arorﬂh @@ﬂé\‘?&n&rfeaédré?ﬁatea%ége@olqgﬁéd arﬁn%?oﬁ%gg)&‘?ﬂﬁﬁ th e

C-10 s. The sen test was
animaly g %iaﬁéaa 4190 Meloi areing AnGEiaNu P the fa a9A Q1 i nt o

account . Non- added extract was used as a control.

-Paneh%ty}?fo L 35 Evaluation Item Cont. 0.001 0.002 0.005

% 0. 05% % % % 16 PCT/ JP2004/ 016516 Strength
The sywnbels arssd- NAthe @dlo@ingD TablesGolnalniagsthef teat oesults danspas
follows® A X Strength of flavor - A0 Go OGO O OO
“X: weaker or worse than control;
“A” the same degree as control;

“Q": stronger or better than control;

“©": much stronger or much better than control.

Example 1 _ _

Pork extract A-4191 (Ariake Japan Co., Lid.) was diluted with water or hot water
to a concentration of 2 %. AATG was added to the solution at a concentration
of 0.001% ~ 0.05% and heated at 95°C~100°C for 2 hours. The sensory test
was done in taking the pork flavor and the body taste of oil into account.
Non-added extract was used as a control.

[TABLE 1]

[ Evaluation item Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% 0.05%.

% % %
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Goodness of flavor - A Q G 0 A X Strength of taste
- A0OOOOO oodness aof tasteAQo po 0 A X

Strength of aftertaste - 0000
aftertaste - A Q o 0 A X Exanple 2 Por%r&g%{Peref’Ol%lﬁ

A-4191 (Ariake Japan Co., Ltd.) was diluted with water

Strength dierowmater - fto-a coqgentr@i an @ 4 %0 AMTEWs ©
rekdesk Sprutipn At @ gpnoenigatfiop | 006"

Good xe rcdarleg{épm 95C-1 O§lf F @ hedfs-—He—genSory tﬂs(*:

Strengfi Of AA¥Qr i n 1 alki ig Fhdp TkQ 1 dvoD add Bhelnddy {a®e

.| Goodngssarfiflavier o aclcount | A\Ion-h@ted @&t rlac© was ASe

)
Strengm%‘ftgﬁgte [ TABLE 2] | IO\ Evial ggit | ondte @)nt Aty
2 Wﬁ—#—am\‘a —A—t oofRess QR
: Goodnéé& 0. Strena h‘é}nf fr@/nr \@ no Q) OAGO :Péss

Q) ]

d
Strenglh of piigsaste 0 joo-0) 0AStrefyt H 0Dt dst® - [A© O 0
f

Goodrgssdrfesitertistd ast e -} 020 @ 0@ Stiregytl) of) aflt ent ap

PN~ VN

»]

A 00O O Goodness of aftertaste O O 00O Exanpte
Pork extract powder 2151C (Senba Co., Ltd.) was

Example|2ited with water or hot water to a concentration of

d
Pork RFRLAPNT, LB GF R Cor L EQt Bl et oo yppter
to a congegitradion Mﬂo%r k AAEG aezs adde t thek solutipo wll arcapgeptration
of 0. 0%%' Qﬁ@%é&té@ a@ 95209 08° d)(C]‘Bf han ﬁnglr% W%kﬁérﬁbtry fest was

u actuy Sanyo Foo
done Hbt aIﬂé’lge he(setYk \)émm Rth fhoslx ;S%‘iti% &kt 9ih dtopfacgount.
Non- hemmwa@tmtm‘edthé)écoﬂtraﬂ% and used in the test.

Non- heat ed extract (0.07% was used as a control. The
effect of 20 the AA pork extract and taste of soup
[TABLb2}pared with the extract were observed [ TABLE 3] 17

PCT/ JP20041016516

Evaluation ltem Cont.

Strength of aroma -

| Goodness ofaroma | -

Strength of flavor -

Goodness of flavor -

| Strength of taste -

| Goodness of taste | -

Strength of aftertaste -

{ Goodness of aftertaste | -

oligdielidielhalel g
©|0|©[|0|0|0|0|6|%
O|0|0|0|0|®|0|e|F

@0lel0|ee|ole]|®

Example 3
Pork extract powder 21561C (Semba Co., Ltd.) was diluted with water or hot

water to a concentration of 40 %. AATG was added to the solution at a
concentration of 2% and heated at 95°C~100°C for 2 hours to give “AA park
extract.” One pack of powder soup enclosed with (“Sapporo Ichiban Buta
Tonkatsu” manufactured by Sanyo Foods Co. Ltd.) was diluted with hot water
(500 g), mixed with AA pork extract of a concentration of 0.01~0.07% and used
in the test. Non-heated extract (0.07%) was used as a control. The effect of
the AA pork extract and taste of soup prepared with the extract were observed.

[TABLE 3]
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Eval uation Item Cont. 0.01% 0. 025% 0. 05% 0. 07%
Strength of aroma - 0 po 00 00 Goodness of aroma - 0
Q0 00 0 Strength of flavdf - 0 po 00 00 Goodness of -
flavor - 0 00 00 0 Strength of taste - O ¥HdPy04/016516
Goodness of taste - 0 00 00 O Strength of aftertaste

EvaluatbriOt@dl 0 Coqdrges Qioﬁ%tert(ﬁﬁf% 00@39P0] U0.07%

chict Ern_extra D, wd ditute Wt
Strerfgff B eforfa 20 co o) 2 % R1c

ot V.Y far f DA-.O: AA]

Goodﬁgéﬁd’éﬁnﬁo t He 3ol ut| @1 at a c@ncewtre(@l on| of Os

StrengtiO ol fldvd@5% and heatled @ 95C 1(@Cf ‘20houts. @he

GOO&%%Qﬂ)ﬂaKIS!St wWgs dore 1 (ytaking ,n| 1Ggen 11 aver and

o PSR

~Ff il L aoxt r o
laDlC UI UT]1 LI U CU | - I\IUI aa|ad .,U T 1T au
Streq Igof’fq#e as a donfrdl ABI |E 416 101 Ev @uat on ¥t em

Goodnsss.ofdagtel 0. d02- 0./005(. 0126 0.@2% . 058 Sirer@t h of

Streratiobhaftetadle00 [00. 0§ OO0 Goodnesd of |ar aga - |0 Q0 O ¢

Good;i‘\eés of aftelas|

~

F—ftgvor 010000000 L:UJUII S5 Of
ﬂﬂ"y tr-elngt h—o = = -\ﬂ ﬂf:)_

\

0 Goodness of taste - OO 00 0 A X Strength of
Exa léqrtaste - 000000 Goodness of aftertaste - 0 O
e 5 Chicken extract 3943 (I1DF) was
Chickgn u%@ow 3%(185 owagodilyigde withy watego e ety avaten tof a

concéntfatio"d2VRs addes wae fdded & ‘tl‘ié QBiLdonaatCo ReABS ARt AN of

~ 0.00igh 0 Shd heaill A 8RCT 180 o e The senpavofeshites

donet imetddodg thas thickén ofidvor nded ahieobotly thiste hﬁarblEdth account.
Non-53ddPEkrdAWAS G i8s & o]0l - [ TABLE 5] 20 18

[TABLE 4]

Evaluation ltem Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%

Strength of aroma -

>|

Goodness of aroma -

Strength of flavor -

Goodness of flavor -

Strength of taste -

1 Goodness oftaste | -

‘Strength of aftertaste -

olo|ojo|o]o|o]ofs
®|0le(0/0|0|0|0)%
©|0|®]|0|0|6|0|0|:
olojololole|ole
>ol>{o|>le
XO*OX@X@

Goodness of aftertaste -

Examgle 5

‘Chicken extract 3943 (IDF) was diluted with water or hot water to a

concentration of 2 %. AATG was added to the solution _at a concentration of

~0.05% and heated at 95°C~100°C for 1~4 hours. The sensory test was done

in taking the chicken flavor and the body taste of oil into account. Non-heated
extract was used as a control.

[TABLE 5]
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PCT/ JP2004/ 016516 Evaluation Item Cont. 1h 2h 3h 4h
Strength of aroma - Op p p Goodness of aroma - O OO0

A Strength of flavor - 8%p O p Goodness of fla
0 OO0 A Strength of taste - 0 0 0 0 Goo@ﬁ'@@?z@(?‘l")l%m

taste - 0 Op O Strength of aftertaste - 0 0 0 O

¥

Evaludteedingas of afltGant.dsieh - [0 49 O%O dmxafplsp 6] Yeast
Gste: dig a7 or hot
Streng® bt 8kdm4 G ST € ) ¥RS Ty ge

X
watetr—to—a—coneentratitent+——oE—21%—=-AAFGHas| added to
Gc:'Odnre §Qi:ﬂr9m?nn at_a dan ntra@ 0[41 Q{001 05% 5

Strengtlopf fiavyd ext jact asCQuséd & a c@ntfol® [[TABLE 6]

Goodriesaldfgiaiven |t em Cont . (j) 01gp. O2QO. 05A0.P1% 0. 02%
agsto 6 o\uengln faroet= 0160 O GCoodness

Strengaigf 0-fpo Q0 A=X IStrength-of [ fl'dvel 0 0 OO O

Goodngss mﬁes; ¢f 11dvoD - [0©® 0lo @ x| <orehgth of

i f
Strengtlasf eftertésté 0[O0 0 GoodneSs o¢of ©aste ® 0l pO po 0 p X
T12

: fltert thess of
Goodn??????ﬁ;{?[tgéteau o G)S[O® - @ U-H@n' ;88)91 pi ece of

freeze-dry egg soup (Knorr Foods Co Ltd.) was m xed
Exampieh hot water (160 g). The sol uti on was then m xed

congentration of 005 % or with _
Yeast %F%fd?é&?ﬁx 4 avasoiiused with Wﬁt%ormm}@f feaconcantration
of 2 %C- YOUKG vias a&ldda@wdi thad Iselmmnsat;a doﬂ&érims feNe.001~0.05%.
r or egg :5 I nto account.
Non- a‘{@éﬁ §%&%§%%L@£%£Q%°8& " 2 control [ TABLE 7]
Eval uation Item Cont. Additi on of AATG Additi on of

lTAB;_@gq_age oil Strength of egg aroma - O O 19
PCT/ JP2004/ 016516

Evaluation ltem Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%
% % Y%
Strength of aroma - Q O ®) © ©
Goodness of aroma | - Q | © © | O I A X
Strength of flavor - O O © | © © @
Goodness of flavor - O © © O A X
Strength of taste - O O O © O O
Goodness of taste - O © © O A X
Strength of aftertaste - O O © (@) O O
-Goodness of aftertaste - O © © O A X

Example 7 _
One piece of freeze-dry egg soup (Knorr Foods Co. Ltd) was mixed with hot

water (160 g). The solution was then mixed with AATG to a concentration of

-0.005 %, or with borage oil to a concentration of 0.05 %, heated at 95 °C~100°C

for 1 hour. The sensory test was done in taking the aroma and flavor of egg
into account. Non-added soup was used as a control.

[TABLE 7]

Evaluation ltem | Cont. | Addition of AATG | Addition of Borage oil

Strength of egg aroma - O @
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Goodness of egg aroma - 0 O Strength of egg flavor . -
0O 0 Goodness of egg flavor - 0 O Strength of total
taste - Qo 0 Goodness ofldotal taste - 0 O Strength
of aftertaste - po 0 Goodness of aftertadt@/JPH0B/016516

Exanpl e 8 One pack (17 g) of thick soup (Knorr Cup

Goodﬁgg@g@gggggm&o £0. I NC.]) Was @ xed ~ W T DOrgge of |

o—and—then vﬁh—WrEG—Mﬁ—éﬁ—eh—
StrengfiLOf SIGHAYO ot ad | 1 0 1 he sensor¥ test . |Wien t h&’anount
[

Goodppsy of egoflavorc ati d adddd to t@ souplis over 3, 000

Strengmftbmatéﬁ@ng w1 be tjoo str@wg and]not fan:r)abI e

GoodhdEbFoHl 4 i AP

tﬁlll DIT U1 bLla g T J[f U U, J 1. J
Strengmpfrgﬁeﬂas% eat{ng ting Stren@h of aroma - @ po

y-1inollenic a8ld - 600 800 3%
Goodfesslobaftertdst@ar omp - po o X Syengthfof flavgn - 0 Qo

0 podness of fttravor - popo X Strengtir of taste -
0O 0 0O Goodness of taste - OO0 Strength of
Example 8rtaste . - 0 0 OO GCoodness of aftertaste - po po

One [S)c‘icrll(l]}‘fq 7@ Sirfgllgeg oﬁﬁr(ﬁg#@ts%a%g:‘?ﬂﬁpt Iﬁ?lln%g!) ?fd Inc) was mixed
with beirgenel {Pi%o?- fg)la%i thesp adih et yNatahoUéOpHﬂ)t, which' was
subjeé‘tBUQB fh@ssérfé%ﬂ/ i@é%t efvifdn a@@mcﬂ:ét fo?r -Iﬁ\di'érﬂc adi§ added to

sultin osition ) ded yonnpal se
the UGS YT D0 R ANR RBEOVAL e PRt oporT & hobleeraila 1)
to a final concentratlon of 1% The sensory test was

in taking the aroma and flavor of egg into
FABL?)@?)U Non- added pr oduct was used as a control. 20

[TABLE 9] 20

Addition of borage oil {g) 0 0.5 1.5 25

Concentration of y-finolenic acid] - 600 800 3,000 .
(ppm) at an eating time :

Goodness of taste -

Strength of aftertaste o o-

| Goodness of aftertaste @ | -

Strength of aroma - - O © ©
Goodness of aroma - © © X
Strength of flavor - O @ ©
Goodness of flavor - © ©) X
Strength of taste - O O @)
© - © Q
O O ©
© . © O

Example 9 |
AATG was added to salad oil manufactured by Ajinomoto Co. Inc. to a final

concentration of 1%, respectively, and a part of which was then heated at 200°C
for 5 min. The resulting oil composition was added to mayonnaise
manufactured by Ajinomoto Co. Inc. (“Pure Select Half”) to a final concentration

- of 1%. The sensory test was done in taking the aroma and flavor of egg into

account. Non-added product was used as a control.

[TABLE 9]
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PCT/ JP2004/ 016516 Eval uation Item Cont. Addition of
AATG Addi ti on of AATG wit heati ng Strength of egg
aroma - 0 0 Goodness of g arona - 0 0 Stren

egg flavor - 0 0O Goodness of egg flavor P/ 4’016516
Strength of total taste - 0 O Goodness of total taste

[Evaluatieh GterSt r engt h of Caht. er{t Addition ofAATG FoRdRSof AIATG with

aftertaste O O Exanpl e !10 Noodl e soup conpQfgatih@n Was

Strengtheyfagedarbmea ng {or mul atji on onTABLE 0. The Q

ni ‘Un_Sa[le'll:‘u' Yy agi \/-v-\l :
Goodn&&Jof LQ@hQ LT AR

I\’77f" ot-t he ast.ar eof_ \We

Strength of egigila VREd cohcertr at e-t ypeChood! e {soup toQ@ fi nal

Goodeegsceiregafianar of | 0. 000140. 05% @nd heatled at 9@§ for 30

_ Streng{hrbftqﬁht@isté‘leatl Ng, . faf alnd OU _rracu o Was Zenoved

fi-t-trat-e—was Lut.ed
LY \® AT T Ot o o

(%]

Goodiides S Ol tastE r byaluat lon  100) TABLE | 10] Mat69ial s
Strengih,qf,@rtgftagﬁe (g) Formul afjion Raio (% | Strong@oy

| Goodrseasoef dfterigs@AN Co. )- 15@ 50.0 ‘&ugar 27790 Cigui @

sugar (SANFURARUTO Co, )~ 279 0—Salt—6—20—Sot
extracted frombonito 90 30.0 Total 300 100 [TABLE

Exampie]10No AA AATG AATG AATG AATG addition Added Anmpunt

Noocls BB Crfiodlifich Wat Brertsdd having 1astiutiliany obfABEE, 6. Tes

long- Cba'O wwn@tym@dg‘auy acid rAAT® ob MAAQ7R) Hid/en the esfer -

' thereof WaOiddedAdtHR Rt FBtaiRattiRenBhtd h AL Hoodld sBuTo & fhat -

concentration of 0.0001~0.05% and heated at 90°C for 30 min.  After heating,
fat and oil fraction was removed by filtration and the resulting filtrate was diluted
three times for evaluation.

[TABLE 10]

‘Materials Formulation (g) | Formulation Ratio (%)
Strong soy sauce (KIKKOMAN Co.) 150 50.0
Sugar 27 9.0
Liquid sugar (SANFURAKUTO Co.) 27 9.0
Salt 6 2.0
Soup extracted from bomto 90 30.0

-|Total b 300 100
[TABLE 11]
No AA | AATG | AATG | AATG | AATG
. addition
Added Amount (ppm) 0 0.0003 | 0.0001 | 0.005 | 0.05% | 0.5%
_ % % %

Conc. at an eating time - 1 0.12 ‘6/./7 67 670
Strength of aroma - O O O © ©
Goodness of aroma - O O © O X
Strength of flavor - O O O @ ©

| Goodness of flavor - O O © O X
Strength of taste - O O O O ©
| Goodness of taste - O O ©) O | X
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Strength of taste - 0 0 0 0 OO Goodness of taste - O
0 0 0 X 21 PCT/JP2004/016516 Inhibiting effect of - .
Q@ 0 po OG0 Oo heat-browging odor Strength of Japanese
- po O Q0 po OG0 soup flavor [TABLE 12] NBCDHR200#216516
addition 7 7 7 Added Anount 0 0.0003

05969 [ - ]
Inh'b't? ég;gﬁgag??reng/i h/ofu@roJrra Qm ed@”g Gg?gdnes;@:f
00

heatbQ rnn f'\ Stra nfln n-f f4a\/r~

Strengy o8hed@Pesa lavor - p 620 © @reng@ﬁ oﬂ Q@stp ©0

soup flavorhodness lof tastk - 0 0. 0 O ilnhibilting effect of

[TABLE@29 O O heat-browning odor Strength of Japanese -
Q@ Opo O sou flavor The results in TABLEs 11 and 12
confirned . that the addition of the |long-chain 5

hi ghl y unsat urfat é¥ f af t§HAci dPt#RI/|oPHARE BHIAGr | t her eof
woul d provi de lt#dsitigsod] e soup?wi tlh the lbodk thste and

Addedyupanese soup |f | aQor, | 6603 61066t 01885 |he8b%bl owni ng
odor. Exanple |11 10 S rdhg $oy%sayce % KIKKOVAN Co. )

Conc.\aaancﬁea'tingetimmth hot mattr fo & donéentjrabbon|{ of 2 %
(ppm) AATG was added to the] solution at |a concentrat]on of

| Strength 8Pardn®5% Non- addeld extractvag uggd [asg cpntrol .

Goodness of aroma -

Strength of flavor -

Goodness of flavor -

Strength of taste -

Goodness of taste -

Inhibiting  effect  of -
heat-browning odor

© @OOO"OO
O] O|O[0|0|0|0
@ ©|0|0|0|0|0
©| ©e0e0o

Strength of Japanese -
soup flavor

The results in TABLEs 11 and 12 confirmed that the addition of the long-chain
highly unsaturated fatty acid and/or the ester thereof would provide the noodle
soup with the body taste and Japanese soup flavor, and pl’OhlbIt the
heat-browning odor.

" Example 11

Strong soy sauce (KIKKOMAN Co.) was diluted with hot water to a
concentration of 2 %. AATG was added to the solution at a concentration of
0.001~0.05%. Non-added extract was used as a control.

[TABLE 13]

Evaluation item Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%

Strength of aroma - -

Goodness of aroma 1 -

Strength of flavor . -

‘Goodness of flavor -

OOOOQQ\"
OHCHONOHOIES
©©©@©o\°
O|01e|0|©

leiigicligie)
O|X|0|X|®

Strength of taste -
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[ TABLE 13] 15 Evaluation Item Cont. 0.001 0.002 0.005
0.01%0.02% 0. 05% % St ggngth of aroma - 0 0 OO o0 OO

OO0 Goodness of aronma - OO0 AX St f
flavor - 0 0 OO OO OO O (oodness of fl av‘%&@{)go%]éém

| Goodrress/ofp2ste4/ 016516 |GoGdnéss@of |t agt e] - O

QA X _ Strength of taste - 0 OO OO0 0 0 22
0/ 0 XX

63280 O

a)

‘%MMr i on_é)] X)

Strength bfafériadte afllerT4siE, - 10 010 50 )
o il =

AATG (AA content of 40% 5 (2) 10% AATGE PL oi l (AA
Examdi@bent of 4% (3) 10% DHA27G PL oil (DHA content of
The formul ati on of the TABLE 14 was m xed by a

Burgemyas prepargdiby using thedoliowingaprepaeationodil. 160 g each,
Tr?x' (?g_, | [eaq{qo eparation oil, shaped into a piece
(1)Ap: 0 %ﬁég_n eac 'ngand baked on a hot plate. Baking
) wg(ﬁﬁT@ﬂPdn@.(%ﬁ%Batﬂfr%%gbf a hot plate of 200C, 5 nin.
(3) 10%WHARRG/PIRER (BHA contéhtBfD, 794y total) [TABLE 14] 15
Formul ation (g) Fornul ation atio (%9 Mnced | owfat
pork 400 39 Lard 50 5 Starch 10 1 Bread crunb 70 7

- The fofnilatiod G tAé TABIIE 14 Was miRedaty Athobart mixer, divided into a

piece of 160 g each, mixed with each preparation oil, shaped into a piece of 30
g each and baked on a hot plate.

Baking conditions: temperature of a hot plate of 200°C, 5 min. for each face x 2
(10 min. in total) '

[TABLE 14]
Formulation (g) | Formuiation
‘ ratio (%)
__Minced low-fat pork 400 39
Lard 50 5
Starch 10 1
Bread crumb 70 7
Onion : . 160 16
Salt 5 0.5
Sugar - 1 . 10 ] 1
Soy sauce 10 1
White pepper 1 0.1
Egg white : 50 5
Granulated soybean protein 40 4
Water . 210 2
Total 1016 100
[TABLE 15]
Preparation oil added PL oil @ | M (3) (1) (1) (1)
(cont.) :
‘1Amount of Addition| 0.2 0.2 0.2 0.3 05 |- 1 2

(9)

‘Conc. (ppm) of highly | 0 50 | 500 | 34 | 1250 | 2500 | 5000

unsaturated fatty acid




Soy sauce 10 1 \Wiite pepper 1 0.1 Egg white 50 5

G anul at ed soybean protein 40 4 Water 210 21 Tot al
1016 100 [TABLE 15] Prep#dration oil added PL oil (2)
1F(3 (1) (1) (1) (cont.) Anmount of Addit iPOIT/IP20N0P6516

0.2 0.51 2 Conc. (ppm of hi ghly 0 50 500 34 1250

at an gg@{b HYR0U uRsatur ated farty agri d—237PCT/ J"LUULH 016516

g Tt me—strength—af —arons D60
Srendth A Gl 10 L T P A ® o O r@e o] ofOt L e
Good@)e%ofargrrtgo 0_00 l;oo@ness @ flar|{- © b @O p X
Strenghoéfigvor of faste | @O0 O @ Gog@neps ©F {aspe

Goodnedd IR OIX T~ P TGN T @ Aoyl O Ko [tk

L+
.....

Goodresgtafdaster ot ¢i n-sm=| 1O s[we@kel t@an|th@t bf ®he

Strengtac F}nf. ;“:;‘I slo;'/lb:a n @;N ei® shel© | m@ns tvt@tv th&®
X .
X

Strengtiendf Foybeafot -TelT.x5 Thexr €§ul {S 1N }ABLESES
proteifi§MRYSt r at ed|t hat the additionfof the highly

£ CO 2 AN

1%

m
LILILI

N
(¢

" G
g
o
p)

unsaturated Tatty acrd—-+h—an—areunrt—of—56
foll owed by heating would provide the burger with the

In thegaioal/c TABLIER SDE, inwiHeh ooluneRUSireagiNgf sé?b’é&iﬁrpr@!“em el

a8 i A S g

felt. Sausage >

The results in TABLE 15 demonstrated that the additioh of the highly

.. unsaturated fatty acid in an amount of 50 ~ 2,500 ppm followed by heating

10

15

20

25

would provide the burger with the good body taste, without causing any
soybean protein smell. On the other hand, over-addition of the same acid
would cause unpleasant flavor.

Example 13
< Sausage >

Wiener sausage was prepared according to a standard method by adding 10%
AATG/PI oil (AA content of 4%) to a final concentration of 2~0,1%, or AATG to a
final concentration of 1.0% to the following base composition, and subjected to

. the sensory test.

Formulation ratio:

Minced pork red meat; 45

Pork back oil: 23

Water with ice: 24

Powdered soybean protein fraction (“AJIPURON SU” Ajinomoto Co. Inc):
3

Casein sodium: 1
- Salt: 1.5

Sugar: 1.5
“Polygon M” (phosphate salt formu!atioh manufactured by Chiyoda Chemical Co.
Ltd.,):
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15

W ener sausage was prepared according to a standard
nmet hod by adding 10% 15 TG Pl oil (AA content of
4% to a final concentratfon of 2.0.1 % Q¥ tpa
final concentration of 1.0%to the foll ow ﬁ%“l%le
conposition, and subjected to the sensory test.
NitriteFSodiulrat 062 rati o: 20 M nced pork red nmeat: 45 Pork
o] r wth ice: 24 Powdered soybean
ASC_O'%?%%%%O M, i\’éghﬁ(,,ml PURON SU' Aj i nomoto Co. Inc.):
Whitegpermpetas@Pn sodium 1 Salt: 1.5 Sugar: 1.5 "Pol ygon
' 0 ate salt formul ation manufactured by Chiyoda
Nf"tm%géneg‘af@%o. Ltd.,): 0.3 24 PCT/JP2004/ 016516
Cilantrg {eaft e Gddi um 0. 02 Ascorbic acid sodium 0.08 Wite

AA-cPRBIARIg oi- 2 Ny geg seed: 0.2 5 Glantro leaf: 0.1

AA-containing-oll: 2.0 Preparation nethod: Materials
were cut and m xed well with a food cutter, packed
Preparation ske#epl: 10 sausage, and dried, snoked and boil ed.

foll owed by cooling. The

| | h e,
Materl werd BuC ARG e el Wil abloodetien: basked [mitpstkosp
sausage] and %riedysaoiedCindBied MWl Gh AASRaSifoldiéusd, folved

oo R ok B e T

[TABLE 16]
10% 10% 10% 10% AATG .
AATG | AATG | AATG | AATG
, o7 _
No 01% | 05% | 1.0% | 20% | 1.0%
: ' addition
TAA Concentration - | 40 200 | 400 | 800 | 4000
(ppm) | |
Strength of aroma - AN O @ © ©
Goodness of aroma - A © © O X
| Strength of flavor - A | O ©@ | © ©
Goodness of flavor - A © ©) O X
Strength of taste - Al O O O @
Goodness of taste - A © ©)] O X
‘| Strength of aftertaste | - A0 O | O ©
Goodness of aftertaste - A © © O X
Strength of soybean X X X X X
protein smell
Example 14

<Curry roux>
AATG of 0.02~10.0g or borage oil of 5g was added to PL oil to a final volume of

15g.  The resulting oil was mixed with soft flour (15g), heated at 120°C for 30
20

min., then mixed with 3g of curry powder (“Tokusei SB Curry” manufactured by
S & B Food Inc.), and -heated again at 120°C for 10 min. to give curry roux.
Consomme soup (Consomme” manufacture by Ajinomoto Co. Inc., 1.7 %
solution) of 500 ml was added and heated. The curry roux was diluted with the
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Strength of aroma - A0 (D OO Goodness of aroma - A
OO0 X Strength of flavor - A0 Co G0 Co Goodness
of flavor - AOCO OO0 X Ztrength of taste - A0 0O
00 Goodness of taste - A Q(c) OO0 X Strdid/APannd/016516
aftertaste A O 0 0 O CGoodness of aftertaste - AOOO

: XX XXX protein snell 15
COHS@Q%PEB%%E%@%%%X> AATG of 0.02-10.0g or borage
oil of 5g was added to PL oil to a final volune of

15g. The resulting oil was mxed with soft flour

?%), heated at 120C for 30 20 mn., then mxed with
[TABL f curry powder (" Tokusei SB Curry" manufactured by

S & B Food Inc.), and heated again at 120C for 10 m n.

{ Conean

et ure byl e T RRTET AR P RETG T, Brrpes;
nd |heéB02 4 b curt® rbui0fag 50

Added/ ,w'fé',,nﬁ N

[PPM)t 0 give curry |soup. [|[TABLE 17] 5 |AATG ARTG AATG AATG

Conc. t|af @aing timethe 85 PCT/5P20047D 1651850 chrigdimd STRID

StrenginbGaRonage  Added u 0/0.62 §.1@.0[1Gg0 5.0
Good{@RGf Abm@N egti ng time dﬁy, SE _sea SEan o
—O D 0= Gaoediesslof"ary

| GOOdeﬂS&xRirﬂavoo O O X 00 |Stfenglh & tlas@ -] 0X0 OD O®

V) 00 18¢5 m )
|| of—arotra— o 1Was - Wl 0]
Strengﬁ\i Strergth” of [f| | Sdor |- Q@ 0/0 80 | cBdness @f

StrengBnofitaess of . tlaste -[O O P @ . © © O

: ‘Goodness of taste - O © © O © -

It was confirmed that the curry roux with the body taste was cooked by using fat
and ol containing the long-chain highly unsaturated fatty acid andfor the ester
thereof,

Example 15

<Pork cutlet>

Pork cutlet was deep-fried in vegetable fat and oil preparations comprising the
following long-chain highly unsaturated fatty acid and/or the ester thereof.

(1) PL cil

(2) 0.13% AATG/PL oil {(AA content of 500 ppm)

 (3) 1.25% AATG/PL oil (AA content of 5000 ppm)

(4) 3% AATG/PL oil (AA content of 12,000 ppm)
(5) 5% borage oil/PL oil (y-linolenic acid content of 10,000 ppm)

Cutlet was prepared by seasoning pork loin (75g) with salt (0.6g) and a small

amount of pepper, coating it with wheat flour, 20% egg solution and bread
crumb, foliowed by deep-frying at 180°C for 30 min. in the above vegetable fat
and oil preparaﬂons

[TABLE 18]

0] @ ©) 4 (6)

1 Conc. In oil (ppm) 0 500 | 5000 | 12000 | 10000




10

15

It was confirned that the curry,roux with the body
taste was cooked by usi n%ﬁf at and oil containing the

| ong-chain highly unsaturdted. fatty acid and/or the
ester thereof. 10 Exanple 15 <Pork cut| BEFHPEPRA/016516

cutl et was deep-fried in vegetable fat and oil

Strength eparcﬂhjaons corrpxi S ng@ he| T@Tdw @ TlonggChhin

aturatea fatt acid rdfor~therester
Good s%%f%;&ﬁ\% LBy b 18 AnTd bl o (A

\D|O. Ql

Strengtiy §f Hlayoros 50c ppm ) 1. 20% AAT@ PL] 0i® (pA

Goodrmsstafilavof 5000 ppm) | (4P 3%AA@}E/F’!_ ol A@cmtent of

Streng:fhfopféété)pm (\%n?\_"y&? ra@nuqli :-‘;f L:Ai !Iy-l T lgl e :D; acl d

LPULY UI J.\.I, A A4S AN v 4 o4

Goodr@ggpﬁﬁ@ﬂg park_|d6in 75@ wi t KOs allt 0. 60) Qnd| a” snal |

anount of pepper, coating |t W th wheat flour, 20% egg

1w S AL O SR Bl i

the fatpae@@bcompesmaﬁ domdaningl e (dng- (:Bém{lﬁi);hl@%ns(z&hraté‘orfatty

000
2t S ST AU b o pan oy
unsaturgigd faliy asid andfemthe adept repf Wouldrdpteriarate thaviaste. p
. O p p CGoodness of flavor - Qp X (c) Strength of

. éaa;e- pppp GCGoodness of taste - OO X OIt was

Exam irmed that the cutlet with the body taste was

< Frieccdedsed by frying themin the fat and oil conposition
ch unsaturated.fatt .

Beatert 884 %8008, A, AT A7 b, AUdsIERRSlaibah Sinics. ¢ siu

etc.) wa_a ided irasequrrgie in & pansaated bedtd sarfaceawitt Ajimbhestotdatad -

oil (25§ Ehtalri?y FHTARYY HebEiddR’ 8l 939 ahd Hngly S25RBRLE with

salt, pepper and MSG . Fried rice cooked by using only salad oil was

considered as a control. The sensory test was carried out in view of the flavor
of fried egg and the body taste of oil.

[TABLE 19]

Control | Addition of Addition of

| _ AATG borage oil
| Strength of aroma - © O
Goodness of aroma - © O
Strength of flavor - © O
Goodness of flavor - @) ©
Strength of taste - @)
Goodness of taste - © ©
Strength of after taste © O
- "1 Goodness of after taste © . ©

20

Example 17
<Fat and oil for flavoring>

Fat and oil for flavoring was prepared by using the foliowing fat and oil

preparation.

< Fat and oil preparation>
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< Fried rice> Beaten egg (100g), rice (500g) and other
i ngredients (green onion, char siu, 10 etc.) was
fried in sequence in a pa?r? coated on its surface with
Ajinonoto salad oil (25g) containing AATECLHRLO04/016516
borage oil (3%, and finally seasoned with salt,
) Pchﬁ per and MSG Fried rice cooked by using only sal ad
consi dered as a control. The sensory test was

(2)0%%/ﬁﬁpér(ﬁ/ﬁ’lh-tmh(ﬁA@%\Kﬁ@ﬂ‘OftMQO#%&vor of fried egg and

@) o. H%GAHPGYPIEéﬁgﬁA%nféHtofb%&@r’ BLE 19] Control Addition
o 32 borage oil Strength of "aroma - O

(@)1 qﬁﬁ@% Adcoptsi®f 0. 4% Strength of flavor - p 0

(5) 10%AATEHSL of (M@twﬁfemom%) tStlrengjth h ]9f ]gflst et- ?0 o

ste reng of after taste p

) 30%@?“ égtcgpte(néggz /0 Exanple 17 20 <Fat and

oi |l for flavor|ng> Fat and oil for flavoring was

< Preplrgidh Sfta?%nHﬁi!Egl{ fl%?o& s O ng fat and of |

epar at i 1k preparation> 27
The apgTe Jebeod/ ol @searation (L) ovéas (Rpted 64 12086TG P«lftemlibelng

mixed (vﬁfh ‘ﬁﬁ@ﬁ/et;l{o&ﬂeg Ag%%ﬁioﬁ |0|§3(%}()0§%)r@1ég§tggﬁ% (ohﬁ k’ e n was

S“rredowhllﬁ/abemq B?Ptlé%"ﬂﬂ Lm_tllowte( ANaperated tcopiplalgly fros) the
green %%rAATFHeP rééri oﬁvﬁﬁ wasirefovel %%?ﬁtrat'ﬁnq’fcﬂﬁathétfaf?%n@lf oil

E{ 3 i avoring> The ove fat and
CompPOsHiLy Peﬁ'Y%ﬂ' qﬂ_a)"oﬂﬁg heated to 120C. After being 10
m xed wwth finely chopped green onion (400g), the fat

<Sensaﬂpte‘§it b ﬁl%e&f'jfyo?hh@&iﬁlgf

Instant noodles. (“Sapporo Ichiban Shoyu-Aji” manufactured by Sanyo Foods Co.

Ltd) were cooked in accordance with a manufacturer’s instruction. The oit for
flavoring (3g) was added to one portion of the cooked instant noodles and
evaluated.

[TABLE 20]

e
sy
s, |
N
w5
[t
Kol
a—,
Ke)

‘Strength of aroma -

Goodness of aroma -

- 25

| Strength of flavor -

- Goodness of flavor -

| Strength of taste .

Goodness of taste -

| Strength of aftertaste -

Jefeltelfelfelellele

olololololelolo

olo|o|o|o|o/e|o

0;0]|010|0|0|0|0
'x©x©x©x@

Goodness of aftertaste -

It was confirmed that the oil for flavoring with the body taste was prepared by
using the fat and oil composition made of the long-chain highly unsaturated fatty
acid andfor the ester thereof and the vegetable oil. Over-addition of the
long-chain highly unsaturated fatty -acid andfor the ester thereof would

deteriorate the taste.




10

stirred while being kept at 100C until water

evaporated conpletely fromthe green onion. The green
oni on was renoved by fil&Bation fromthe fat and oil
conposition to give oil for flavoring. 15PCBIRE004/016516
test of the oil for flavori ng> I nst ant noodl es

Advan RRYLLirly { gn Shoyu- Aji " manufactured by Sanyo
were cooked in accordance with a

It has hernfeanfined that tist bodyitaste Thioasisl cérobe énhmrmeidngnd the

ol S e RS PASENA R i,

long-chain highly sinsatigeted faéwora@l andfprothe oesier thﬁmﬁ

vegeta@fé)'f& and ofl édmpdaitfon %dn‘ﬁﬂ%‘lﬁq%f Féo%‘t’eﬂ’fsmne@ aﬁﬁo@? Qothe

Goodness of flavo -

long- C*ﬂ%l@tmghivoma&ﬁa@ 78y esistiARder dhe eatardheresiapr ahen the
foods &errenged antl cobked it Q@M BYSiablerRe BAE Dildomposition.
aftertaste - 0 0 OO OO X It was confirnmed that the oil
for flavoring wwth the body taste was prepared by 25
using the fat and oil conposition made of the |ong
-chain highly unsaturated fatty acid and/or the ester
thereof and the vegetable oil. Over-addition of the
| ong-chain highly unsaturated fatty acid and/or the
ester thereof would deteriorate the taste. 28
PCT/ JP2004/ 016516 Advantages. of the invention It has
been confirnmed that the body taste of foods can be
enhanced and the original tastes of foods can be
i ncreased when the foods are m xed with the
| ong-chain highly unsaturated fatty acid and/or the
ester thereof or the 5 vegetable fat and oil
conmposition conprising a predeterm ned anount of the
| ong-chain highly unsaturated fatty acid and/or the
ester thereof, or when the foods are heated and
cooked with the sane vegetable fat and oil
conmposition. 10 29 PCT/JP2004/ 016516 -
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What is claimed is: 1. A nethod for neking taste of

seasoni ng better, and/or for providing seasoning with

body . taste, conprising2ddding a |ong-chain highly

unsaturated fatty acid and/or an ester thEEEEP20QH/QU6E16

seasoning. 5 2. A nethod for enhancing body taste of
ract,. conprising adding a |ong-chain highly

What]ﬁr?i F\?Pal?ed fatty acid and/or an ester thereof to the

1.

- 10.

11.

12,

13.

A arethadt for3.makingt tesde f aff seahamugngeﬁgg fhd/oor foof prov;dlng

SRR g ° e Boaf Slpyy i APOED 2 IReAlE, Bighy

unﬁaturaf@dtfaﬁy ;acateséled ap @gtefrdbelreoi to mereeam:mg;r

O e e S e i S
longnsh@af gt n@sgmrateds faty asiohcand/er 3By ; gl tgrealr to) the
extraglk or stew with body taste, conprising addi ng a

TR WAL el S A o

addirigha ¢brig>chiaimﬁhigfk1tyl m’r@thedealmaé%lg amtmd)rl an aimﬁahm. f to
, conprising adding a | ong-chain

the BHiteSted BT8R, (ST Lol o X o

atty acid and/or an ester t her eof
A met?'tdds‘oﬂ ephaosiagsizdy tasts ofsaqy crompﬂsmg adding @ lbog -chain

gg%} mgy tast e,
hl@O\PthétUEbStleﬁqgﬁﬁgle@ é’H’H/?Pé -C altlﬁl&% unsat ur at ed
A f'ﬁ“i‘?/d der cPrawalm C&We@lt%‘r or tﬁ'ﬁ%‘f‘/emtht BO@% dapiep eosapiping
adaim r@lor@ahaﬁqqgmy&nsétmtdwfhtfwacuaraaw &9 ebrfhéef &

th fried-e fllavor of fried rice conpri si ng
%%M@ouxao chal n highly unsaturated fatty acid
A methat farrinhibititg hebebeaining adoe dfrdJapdneseesoupboits Atock,

comﬁhgﬁ’lg J&Hm%%hbnptdh%ﬂ*l g@ﬂﬁﬁuﬁ‘%{ﬁmﬁg@ E%tlfl{] a%’]lﬁ %ﬁ?&lﬁ ester -
th%ﬁ@%@dﬁﬁt@@aﬂéﬁﬁﬁoaém ltér&ﬂ?’@iﬁ" an ester thereof to the
A v:ﬁgﬁé@bﬂoe a:rcmcﬂhg pr&eséledr%wﬁﬁl arﬁéaf 4658 mh aﬁddmsste

cofiRESNGAHeAS g RahIBE NS Stem TRt A Adlanap ester
theaesfablthetpedcéﬁdcyamﬁﬁl Aiatfoddl. A rret hod according to

A g 10 A G, PRt gd raeod AANRR" o Hefiics,

- comprising asitingf I@h@mmmlhugh@ ungadursited fatty 4dd@ndfarian ester

théi‘é&nb)fhé%éa%ét ed fatty acid is an n-3 | ong-chain

unsaturated fatty 35 acid, and is obtainable

A wﬂ&&/mrzmhuyﬁngrwgﬁmus ‘odor of vegetable “protein, “comprising - =

adding a long-chain highly unsaturated fatty acid andfor an ester thereof to
the vegetable protein.

A method according to any one of Claims 1 — 9, wherein the long-chain
highly unsaturated fatty acid is an n-6 long-chain highly unsaturated fatty
acid.

A method according to Claim 10, wherein the long-chain highly unsaturated
fatty acid is arachidonic acid.

A method acéording to any one of Claims 1 — 9, wherein the long-chain
highly unsaturated fatty acid is an n-3 long-chain highly unsaturated fatty
acid, and is obtainable by oxidization treatment.

A method according to any one of Claims 1 — 12, wherein the long-chain
highly unsaturated fatty acid is derived from microorganism.
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13. A nmethod according to any one of Clains 1 - 12,
wherein the long-chain highly unsaturated fatty acid
is derived from mi croorgé®i sm 30 PCT/JP2004/ 016516
Abstract The purpose of the invention is PeTERReMHARLE516
the body taste, taste and flavor of 5 foods. Thus,
t he present inventioh is related to a nethod for
enhanci ng or making better body taste or taste of the
Abstragloods by addi ng n-3 long-chain highly unsaturated
fatty acid having 20 or nore of carbon atons and 3 or
nore of 10 doubl e .bonds, or adding n-6 | ong-chain
The pupgse f i invankieads taanpance dhaRedytaste. testeapd figvor of

foods. carbon atonms and 3.or nore of double bonds to them

Thus, the present invention is related to a method for enhancing or making

better body taste or taste of the foods by adding n-3 long-chain highly

unsaturated fatty acid having 20 or more of carbon atoms and 3 or more of

‘double bonds, or adding n-6 long-chain highly unsaturated fatty acid having 18

or more of carbon atoms and 3 or more of double bonds to them.




