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(549) Title: TASTE ENHANCING AGENT
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(57) Abstract: Disclosed is a taste enhancing agent for achieving sufficient saltiness or sweetness even in cases where the salt
content or sugar content in food is reduced. Specifically disclosed is a taste enhancing agent which contains one or more sub-
stances selected from among linear aliphatic aldehydes having 3-10 carbon atoms and linear aliphatic alcohols having 4-10 carbon
atoms as active ingredients. The amount of salt content or sugar content added to food can be reduced by adding the taste enhanc-
ing agent to the food.
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