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(57) Abstract: An onion extract comprising
glutamylmethionine, quercetin and protocate-
chulc acid, which is characterized in that the
ratio of quercetin to glutamylmethionine (i.e.,

. a quercetin/glutamylmethionine ratio) is O to
. igg}gg ig T:H 0.49 by weight and the ratio of protocatechulc
— — e | Jo acid to glutamylmethionine (ie., a protocate-
— - - lpisp7Ee | kg chulc acid/glutamylmethionine ratio) is O to
1.86 by weight.
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AA SWEET TASTE (STRONG)

BB BURNT TASTE (WEAK)

CC ACIDIC TASTE (WEAK)

DD BITTER TASTE (WEAK)

EE ASTRINGENT TASTE (WEAK)

FF BODY TASTE (STRONG)

GG FLAVOR (STRONG)

HH EXTRACT OF EXAMPLE 6

Il EXTRACT OF COMPARATIVE EXAMPLE 5
JJ EXTRACT OF COMPARATIVE EXAMPLE 6
KK EXTRACT OF COMPARATIVE EXAMPLE 7
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