; @\BCe3e2, 2vvw, z"z~6~T, ~ DESCRI PTI ON 26 August 2002 P2610PCT- AJ METHOD FOR
PRCODUCI NG DRI ED | NSTANT SOUP OR SAUCE The present invention relates to a
novel method for medUCW a dried instant soup, sauce or td@Auphst2002 which

at | east one conp Wﬁ"m ml"ﬁ from the sul fur-containi ng conpounds
represented by th eneral fornmulas (1) and (2) Ot R S-CH2CHCOR

NHR' (1) R-S- CH2CHCOR*1sNs&OCH2CH2CHCOOH NHz (2) is added tRépadd Ghedéby
the flavor proper (inherent) to vegetables, mushroons) spices and/or the
li ke contained in the soup, sauce DFSEREATIRNnay be fortified (enhanced)
and mai nt ai ned for%lg)rol onged tine (over_a Ion% tinme) S and to_a food
conposi tion afFLHEP | FRE SHtL HeaNGy Bt EP md NI NTheOCUd| QAR -2dUEEi ni ng
conmpound (s) may also be in the form1 26 August 2002 of a salt. In the
above formul as, R denotes a hydrogen atom a saturated or unsaturated

al i phaticW@#ﬁp with 1 to 3 carbon atons or a carboxyal kyl

group, R “denotes a nydroxyl group or a carboxynethylam no group, and R’

denotes a hydregen @teBedlt & nvendhivh@Myd1 gE@UP.cd €SPREVEMeIYethod for
producing a dried instant soup, sauce or the like in which
at least one compound selected from the sulfur-containing
campounds represented by the following general formulas

{1) and (2):
O

!
R-S-CH,CHCOR!
NHR" (1)

R-S-CH,CHCOR'
|
NHCOCH,CH,CHCOOH
|
NH, (2)

is added thereto whereby the flavor proper {inherent) to
vegetables, mushrooms, spices and/or the like contained in
the soup, sauce or the 1ike may be fortified (enhanced) and
maintained for prolonged time (over a long time), and to a
food composition and the like obtained by this method.

The sulfur-containing compound(s) may also be in the form

\

B
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Recently, the demand for dried instant soup persists by reason of its
sinplicity in use. In particular, due to a boomfor healthy foods, there is
general preference to healthy soup containing vegetabl es andb6 Aughst@662 in

| arge quantities. Mreover, because of the general liking to the ethnic
food, there is also a general preference to spicy soup. The dried instant
soup i s exeél lremalith. preber theei abdeeabisemul 4 s, aRddiegd f@epdaahd dregaent | y
has its effective tasting time period set to a |longer tinme. However, the
starting cafpdnert ssaburaited pr tures pbwderted salpphadpeci hlvidy oapebabl es,
mushroons and spices are rapidly deteriorated in flavor on drying or during
storage, t®H8YF ¥ddh ingot HeCBFg’lﬂf\am"{ﬁm¥W@t@ﬂ@@&ﬂ@d‘@bﬁﬂa‘?@ﬂalf §4l ue
of the dried instant, soup during its storage. As for preventing of

det eri or at FBROSC & ﬁemf?“égiiﬁ’lpgﬁﬁé‘rp P8 BGiATRC X YRELEY I Bt BAoTEAUPN FBPanese
Pat ent Kokai, Péjbl ication JP-A-9-75042 a net hod for_pr egariﬁ%&a seasoni ng
sauce in whi'ch®8n8f&5t i Ag MEEERHR | @ RBYViIVUsIY Heat BHUGFRFESL d&faR¥Png and
tight seal] r t 2 26 August 2002 deterioration of the spices
ascri babl ektggptﬁ%a%‘ﬁééfgferi lization during the producing process. However,

t he heating processing frequently is not provided in the produci ng nethod
for the powdered soup. If such processing is provided, the nethod proposed
in the aboygchkeridwedapyblication is in need of enornous investnment costs
and hence is difficult to effectuate in view of constraints on the

producti on costRedenthe . eftflectdemaniie fdavdriefd tires sahfturs @ont aiemisnigs t s
conpound, there have so far been known an instance (1) of fortifying the

Fl avor of hEarepponopdsitespimpdligi tunbedi§ood, IDyPaSitiFuher Maflkeakd
reaction, in enpl ofyi ng%sugars and am no _aci ds,in conbination, as disclosed
in Japanes?® P2C&ntFAoiRREIEHY iTRQ 1 Bn IPaFe2i o988 e nahaRESS TaeRAE Kdkoku
Publ i cati on Jlf-t%- 4%b%51%%natnadililn Ja‘tf)aneste bP égnéndKoHKolégrPuobl i cat iloanr e

JP- B- 53- 285?7, and®anh fstante tﬂf 6F Iforts yi ng Kok & (tﬁﬂ ckriess?

mout hf ul neggaaRd (GQUY | NYid ¥d 0 L3%,ep 8k alife £20EH Yy £RBEUNCIEXE iS€Ofne
conponents having "Uram " taste, as disclosed 1 n Japanese Patent Kokoku
Publ i cati cat ARiB- G&dB66&h eleaveraltbe apreen seaef ipacd £ ot ehResec ®nsbhey
flavor of the food containing sulfur-conpounds containing the vegetabl es,
mushr oons spipes &he dhéeld kesitamotsdumire eyt eot Lnveneservatignan
obj ect of the present invention to grovi de a dried (dry) instant soup,
sauce or thecpuge ith wixKknigd food and frequently has its effective

tasting time period set to a longer time. However, the
starting components contained in the powdered soup,
especially vegetables, mushrooms and spices are rapidly
deteriorated in flavor on drying or during storage, thus
presenting the problem of the deteriorated commercial
value of the dried instant soup during its storage.

As for preventing of deterioration of the flavor
proper to spices, there is proposed in Japanese Patent
Kokai Publication JP-A-9-75042 a method for preparing a
seasoning sauce in which a starting material is previously

heated under degassing and tight sealing to prevent
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26 August 2002 flavor proper to the vegetables, mushroons, spices and / or
the like in the soup, sauce or the |ike obtained therefromis fortified
(enhanced) and nmaintained in stability for prolonged tinme s26Aungast2h@2 dri ed
i nstant soup, sauce or the like has inproved taste and comercial val ue
after prolonged storage. Disclosure of Invention As a result of our (the
present indeftedrkoyapérdevearfant these&edfeas t odBFdS badhh @vi A t e abbue

obj ect, the present inventors have found that (a) by adding specified
conponent s8it§ ftiNel prEpRMatd WL BF tHE RTAEUFABTaMT XDUPS -i t HPY ¢ysxSi bFBet o
fortify thﬁFfIavor proper to the_vegetables, ,nushroons, i.ces or the |Iike

S
added i nt oRCAE Y e® 5G5S ARt “Foub® GRYE & Nhi rfai ?lof'heplf?ﬁggredi n*Bt abPPity
for prolonged tinme (aover, a.l.on i me nd that (b) there exjists a specified
br ef br abi 6D 2845 Th AHEEuFe S0P e SR D aRee bt TheSeahpaRE s TS
Moreover, Qe rasegkqal, NG o SeAgYe p%k%'ﬁ&ﬁd 1heldH £V2h o gd n(e‘%?@f&ﬁlég' nto
a wide range of conponents that neet ‘the above requirements, and found that
(c) the supfiyn-icont 8bAI 1G CAHPREBES olFavd 1\gr hHE saRMee § Oh BHka% dsld s 04 nG2)
are nost proper and that (d) in addition, the adding effect of the
sul f ur - conhanidNg sCATFAIES]. £ eps asehné edubyt d e aheweoffoeBulsaxd Snvaloal for
all dried instant soups containing vegetables, such as Chi nese cabbage,
cabbage, t ohet gasydeggploantesys broccoli sprouts, kidney beans, corns, 4 26
August 2002 bean sprouts, onions, \Welsh onions or the |like, and edible
mushroons, suchA@stiel vaffeabnRy éidvki L ha¥Rro® s Yhe shpilifake arB ARSI
shinmeji nmushroons, _connon nushroons, pine tree nushroons Q: mat ut ake

mushr oons FOBPAHEA | | kRer sy PaYEefCL Ah&SUt K ARER p2 BsEAF biafcht Gt s Dfive
al so found_that, the addi ng.effect qf the sul fur-contajnin unds_is
valid for gff% rtltyéldn?ngsi%?tnf ?%3355 ogoﬁ‘tegletnilr?g fé’gﬂ‘% e e?é %cégagag}ﬁ%aasnna%iase,
al I spi ce, ggLdamy, WRASHJ ¢ FANAYEY 1 aBWl TRAS e 1A | 1 f &NSY oy 3PP L r £1 OVE)
gi nger, pepper, Chinese pepper (red-pepper), nustard, pri c%ly ash pepper,
garlic) tUugsHerisGnid&MRBGEASSin CO6NBAARIL ¥n | he sl idi® c Dds §asencerad el .
The adding effect gives rise to an accentuated flavor proper to these
conponent sPan@nito Kopodued yirlesea vabino simbé R i 2.1 9Bhe papserisd rveneorts
have also found that the simlar and sane effects as above can be al so
obt ai ned i Roke&udr] ¢l gryp)i cshutl - Bs 481351 fheapledentI dpaBaticorf a8 been
brought to_c | eti on. based on the_above findings and ipfornations,. Th
orosant | HSSRORI TEEHE P AT 15 BB 1 b1 pRofucithol ASBRRGS | Tk af
soup, sauc r..the: i ke, i.n, at corrp(BHng‘ fr he
sul fur-con 8?&1{}?1(:116{1@0“”%@?%! Acl udiéntg@ggr?g?osr'rrs t her e%?!l?%tg%%ese%%% by
the forml agnechn Pey(2)c 4BOLI AL OVEodS dddedohd vhd€edst Ogke of
conposition in any step (stage) during the production process of dried
(dry) instaphpsQigntsangeiay tbealmike tant @) dHq vegebaklie(a) Japuasiy DONs)
and/ or 5 26 August 2002

Patent Kokoku Publication JP-B-63-13661. However, the

precise effect of these on the flavor of the food containing
sulfur-compounds containing the vegetables, mushrooms

spices and the like is not known.

Object of Invention
It is an object of the present invention to provide a

dried (dry) instant soup, sauce or the like in which the
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spice(s). In the above formulas, R denotes a hydrogen atom a saturated or
unsaturated aliphatic hydrocarbon group with 1 to 3 carbon atons or a

car boxyal kyl group, R denotes a hydroxyl group or a carbox26®ugutepeono
group, and R' denotes a hydrogen atomor a ?' -glutanyl group,

respective

ly. Said carboxyal kyl group is_the gro referably with 2 }o 5
carbons,  SECRVEE RFSBRFMELINe CEBERIBLAT ., THRh EAPBaxy SPHRA® AR
b butyl . For. the, f th f, t di | t, t | ci | t
and the 1 RE HhS TR EAaprer T BUP  THES S8 iR AL G i AMb G Kt eed | n
the present i RN ] PRoGaN &3li50n BEaySehd Mnd 8 (LALIPT s 1 XL UES CONY 3N
t he conpouné(g). e soup, sauce or the I1ke herein neans at east one of

various sgg&l%lwgé/@réﬂyé SAUGES: dHClus] ¥ iqa‘s9§§§s;99§5t@9903qa@veﬁ§ntS

t her eof . ese various sauces nean all sorts of foods t gl ve wet ness,
flavor or hugteer nta@ t hen0okeag 88d thata nEndnhdec§aaki Q18481 aff ¢ &y eat
and those which nay be eaten in any countries in the world. The sauces al so
mean t hoseptbatorayed secvetgad t her hot or cold. The various soups which may
be eaten in any countries in the world include all sorts of broths served
for dinner, no matter whether they are served cold or not. The broths may
be clarified or thick and turbid. The broths may contain ingredients. If it
is desiredligcdeAyre o IafveRtigfl the present 6 26 August 2002
invention) that_is that of augnenting the flavor of the vegetabl es and
nushr oons and/ A8spPceF iUt he @f ed®FhAst dittSoupresside ot P¥REH4U&E ko

inprove its _preservatjon propertie t he. sul fur-contai.ning co und
repr esent eﬂe%f etvheer?%lf_nru %e?%%éaﬁd%f’ﬁ)aridss Brce leervah?§atah%3£r%§ovun_§%§eelce%t ed
fromthe graup 5208k NInfe M dtat HOPE ((a HBL MV a FYH P! Bda? n O
and the salt thereof. The present invention also is directed to the

foll ow ng gpaicattissd lcolopendeci Ng nEHdog aspLedtned abeverid Wiiicdut he
sul fur-cont ai ni ng conpounds) used in the present invention is m xed or
added therghetiamt o dywrm ofia poxbubd ecat dion MPE¥i bokufilagprt peoper

sul fur-cont ai ni ng conmpounds) of its higher concentration, such as yeast
extract, gheltkesiagatabligsof mavethzeenschrkensextrridee ldite aifded kmt®, The
produci ng net hod as _defined above in whjich the yﬁgetables) is at |east one

sel ected fFBf FbPE VahRtaBFesS O RAcIAT vé Sof"Ebpaient 5P ei nigh2¥PENLS or
essences tQ@E%Qfﬁi%?g%giﬁggﬁgﬂﬁigdQ9QP%Qth§9%b??§g E?HEhggéééﬁggPhﬁﬂts’

broccoli sprouts, orns, bean Sprou oni o oni‘ons

and the |ikgareaBdiRief ar sl iff 00y G H£S8263RPAGR .1 PRNORRe ¥EkSh QN ONS,
cabbage, tomatoes, for augnenting the flavor, in which the nushroom (s) is

at | east osadseleedeshheemoaditn € BYmiproamdms s suchasvel vet shank (enok

mushroons)) shiitake nushroons, shineji mushroons, commbn nushroons, pine

tree nushroons Moreover, the present inventors have conducted
retrieval and research into a wide range of components that
meet the above requirements, and found that (c) the
sulfur-containing compounds having the above formulas (1)
or (2) are most proper and that (d) in addition, the adding
effect of the sulfur-containing compounds represented by
the above formulas is valid for all dried instant soups
containing vegetables, such as Chinese cabbage, cabbage,

tomatoes, eggplants, broccoli sprouts, kidney beans, corns,

4



26 August 2002 (matutake nushroons) and the |ikes, inclusive of conponents,
i ngredients or essences thereof, and preferably from shiitake nmushroom
common nushroom and pine tree nushroom for augnenting the 26 Awgast 2002 i n
which the spice (s) is at |east one selected from edi bl e spices,
suchasani se, allspice, cardanon, basil, caraway, nyt dill, fennel

i nnamon. EPB0eEBERIIR - GLRRBr: BRLALE SO Sl baie ) 2 adate
prickly ash pper, garlic, turmeri enmoppgrass,, _cor,i ander .and the |ikes,
and pref er‘%?@rﬂc’d‘}ﬁ pepbr? GAfl ivc?fﬁ?kge?ggg ri aﬂﬁ(ﬁ‘é’t}‘lan(’.i‘“bs'a{%“'f“i’c,”“f"orJ '
augnent i ng, aod .enha \'Fggrto% d! a¥8&me§-i The R}*%%lllncé ,”gcgﬁﬁ.g%d &M@@bﬁ%@
above wherein"the sulfur-containing c npounas used 1n € presen

i nvention),is.c i j o] i f , r i t e
e of ol | he”SF oar M g ot Bl gl s Ain SEUEE, Plot (bobEht ofF

obt ai ni ng ¢ fgeaffart snswkbiCi entrid phesRMESSM vERYSRHY v Or 8helAl Juhd an
anount of not |ess than 0.0005% and wherein preferably for not inpairing

t he i nherethat! aXer adidie s Wik e €oht at Iné Ngu CONROWTdsY) a i 6 ie@ntaimpedid ber ei n
in an anount not nore than 0. 1% and desirably not nore than 0.001% and nore
desirably is &@aldinbufio rofalappdosiiedntiol gyt On tOCODEP s0cON tIVh WEinH. GOl €0 O .
001% expressed in weight % of the elenment sulfur content of the

sul f ur - cont i AR/g S@SHHEM AN Rr ahksBACE 67 {dAuebusP 38k dti 6AF asfa¥oup,
sauce or the |ike when eating and drinking. 8 26 August 2002 4. The
produci ng MetRE4 Sas %I’e?‘flnetfegﬁ’b?/k' \Aﬁét“éﬁaHg?‘he §AIOMEF - cHhPERRI'nP LORPBBunds)
(used int e, Rresent, iq¥93&4g§) Es %%.ta%ngdtég t he dr&ﬁq inﬁiant soup,
sauce or the I'rke Brg uced i h” aRBRSUt pré?eragryyrfgr ob 4 Pﬁ§33ﬁ¥
effects s jglent :RI eSE j tJ on t.4 € n 4G.,0005%. nore
pr ef er abl ;g%\%%Ill%e'ssdﬁgﬁgél.%dozlo%m%%g\f\%%eér'ei %?P?S?Qrfoli (??ng_.lhlgl nlg]?‘%e &

i nherent fdayehceddethdkleds cOntraieni NgdcagPoanels ) ti g Loataimiede t Reredm in
an armount not nore than 1% and preferably not nore than 0.01% desirably in
an anount ofcappruex et elya o H0QEr dwe #% tand triior ee dein@mdh gnits asandnotunt  of
approximately 0.005 to O . 01%, expressed in weight %of the el enent

sul fur conteRrogfed Her ¢gktye-tdom af ARRG ldokpound (s) per the dried instant
soup, sauce or the like groduced. 5. A dried instant_ soup, sauce aor_ the

li ke conpositi O T&HTT 8P hgt FhEREEHFLERY DR Ldf Een Tl dontdinfigitar
Co”pouf‘ds)aléa'aﬁi mb e Fﬁc%e%%”sbb%‘ée@ta'noﬂ) ’ a?rsoaoia‘%g&ncé’ﬂrﬁ Yy dci'riec%

enpl oyi ng 1 erein € conposition can be produced i n accordance Wwih the
above any pgegdycighg, i@t heds.e16.. The dried instant soup, sauce or the like
conposition or the food as defined above wherein the sul fur-containing
conpounds) (userthé Npkbe qeSEivehBM@H 1003 b%e® BBYubRtCHY adswplelidn

sol ution of soup, sauce or the |like at the 9 26 August 2002 tinme of
eating or kaseaki og ivthanabwmentf préisoabland f bn fobyma thi eoyst he effects
sufficient in the present invention, of not |ess than 0.00005 w. %
preferably not Th&sPrigferot 0005% Gk i A Sarf hFBARE dreP eradt§thedr ot

[ iri t he_inh t fl, ., Of t th 0.1~ and_furth f b
of ot nor¥F OAHA 16001 T T AT hot 81 Br cF BRAS 97( RS FABRY) “AEGRID

0. 00005 toa[ 'llea%ls Qroﬁ‘goggmg'oquods steol Qc QQ% %@.o%?‘%%sﬁ‘éq fldf% Y\@&,g@g i%)iq'fg the
el ement sulfur content o he sul fur-contai ning conpounds) per the
(aqueous) sohpbueMLf {AEhQdiidPtaNIL $YHhs SAHE® ¥t [ NEe h k@ &I €BY i N
and drinking. Enbodi ments of Invention The present invention is directed to
a nethod fereptoduGi ngs a(adni ethd d(y) hRIdn8QUAbSALICE] OF abldR d I ke, a
particul arly containing vegetabl e(s), nushroons) and/or spices) in which
the flavorf pedpeodk nhemetgit bothei vegetnablse(es) , (mustgoONMB)U @ind ortdpd ce( s)
can be fortified (enhanced) and maintained in stability for prolonged tine
(over a | amgodimg)qn parecedlsardfy, drded nedhod fostwmoduedng . asduiee or

i nstant soup, sauce or the like containin% vgaetable(s), mushr oons) and/ or
spi ce(s), otpriskfg ¢pBtaiadng JRAHE2EL & Est e BEP PB{SdontaidiaTy
conmpound sel ected fromthe conpounds represented by the above general
formulas (1) and (2) , which may be in the salt forns, to a feedstock
conposition in any step (stage) during the production of dried (dry)

i nstant soup, sauce or the like 10



26 August 2002 containing vegetabl e(s), nushroons) and/or spice(s). And,
the invention is also directed to the conposition obtained by the nethod
and the food conprising or using them The sul fur-contai ni n26 Aogps2063)
defined fromthe formul as 1) and ( 2 ) according to the present

f f
ot hod, { hEPSE Cal ayht hgﬁ. ke 1o THEEF1 k&, LHHEE WA JOFGBUARE can
be eaten. of (Bided, t 0.is 008 oI, 2L Loy 2% 9106, SOLRONGH), Szefobn the

present inventi‘on na ure et eof

conposi ti og-gQRf 'wQLHlPCi ttQ) goefawwrke‘ﬁ@&sn@&e C@QPBBQ%QI hergihag, tgose

shown in the above fornul as | east one of the conpoun

sel ected fgaRoithas abwyerbaymibas plh a8t { 2D o kg miexafl { Ok i hideg P6ESENEng
invention, therefore two or nore of the conpounds of the above formulas can
be used fOﬁuth@eﬁbQ%ﬁﬂtaInﬁQW@dgbnltatgmpO§§lbée-fOEngaéﬁijﬂéf@ﬂpor t he
totality of the sulfur-containing conpound (s) used in the present

i nvention tesbedtitékysal t sfagrdn darkasgatliatl t wroupnot e ofhéheyconpounds
of the above formulas (1) and (2) as the sul fur-containing conpounds nay be
added in tREefiecTemty i Hidi i dntoord ycarpems onsBfht e sap Fhrxaom ahning
conpounds) be in the salt form In adding the sul fur-containing
conpounds)°ﬁ§é&ﬁW?§%%lpréﬁéﬂc?ﬁ9€ﬁWHﬁPp¥ﬁe%ﬁﬂf?ﬁréeﬁﬂﬁﬁﬁ¥b conﬁﬁﬁnds)

be add of ni xt h th xt t
The oul fur CEBrTAFhistr BampbtATLe) tPEIe Sas8maigtsy 5000 Thid I *Ae pu8i ble

to substltyhg %ﬂﬂ%‘%é Ib%o@¥g£%99f¥§g§t extracts, garlic extracts beef

extracts or chicken exiracts taining such the sul f ur - cont ai ni ng
conpounds) usedrh® dEFRECTHHEd INERY EBmpd wh Al Bhels eaNEENK g W ehior a
portion or the totality of the requiredsul fur-containi ngconpound(s) used in
t hepr esentinneanticancad aflls® Beld sle dcomit éifreg ot @EPRLRAS e po@sanieindy t he
above general formulas, at |east one conpound selected fromthe group

consi stingtbe glommakmdhe)(-GSH), glutanylcysteine ( ? -GC) and salts

t hereof are particularly effective for the present invention and are highly
effective to alfhentotRe FRHFS o9 thee Weethpredn mesirods s F ore
spices in t?e drjed instant sg sauce and the,like to |n% ve their
storage pe?forhahdd® ShéPadtf dpao’f THE LRPFEF- cHOREANNG € n§5ﬁﬁ(§’§”i%s’
effective égdaéaqumg §n¥ﬁgﬁhﬁ§4§§f such as Chi nese cabbage cabbage,

t omat oes, eggpl ant’s, broccoli sprouts) kidney beans, corns, bean sprouts,
onions, Vel sh oniess esrtbed ke ar bl £1 BIshe 905 )s Saigh ©i5a vey ¥eb
shank (enoki mushroons), shiitake nushroons, shineji nushroons, ordinary
nushroons ¢eomeBrNUShacansp,r puke dr eentblrooosk ifwas otiakiea rusém densihe or
the |ike. However, insofar as the flavor augnenting effect is concerned,

t he squur%@ﬂFaPﬂlﬁ?%%ﬁ@oﬁﬁdgaarénﬂaMﬂQﬁﬁewhycéfﬂédtPﬁaqﬁﬁeﬁiﬁ%e%éy
cabbages, onions, Wl sh oni ons cabbages and tomatoes, as ve%FtabIes and
shii.take %EHF&c}rﬁS 6(@‘:“3@0{% The sauces also mean those that are

served either hot or cold.

The various soups which may be eaten in any countries
in the world include all sorts of broths served for dinner,
no matter whether they are served cold or hot. The broths
may be clarified or thick and turbid. The broths may
contain ingredients.

If it is desired to realize the effect of the present
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26 August 2002 mushroom and pine tree nushroom as nushroons. Siml ar
effects are noticed for vegetable extracts and nmushroom extracts. The
adding effect is noticed in all spices that can be used in 26audadtedo2

i nstant soup, such as anise, allspice, cardanon, basil, caraway, nutnegs,
dill, fennel, cinpanon, clove, Ein er, pepper, Chinese pepper (redpepper),
nust ard, prPM@REERA p&Hder , i HaFPrE tfurdtPren Y ehdnghEsE L6 FaAdet i t he

i ke. However, insofar as the flavor aygnenting effect.is congerned, t he
addi ng of f SESARDEE VAT ALHUF RGDEoHT L BFeP PLoSA LB, CHP R SO F BARSr and
basil. Simlar effects are ng%%ce?i%%r ggice extracts suc@ as olegresin or

the like. AS"For CHe' Ui éd i nstfant *S6up) “satitB G S hé,tls’! kB*EGrtal Arhg ™ he
sul fur-contal i ng, ngPQUﬁ'QSQu]PﬁQ-'cr?;rwfiﬁﬁﬁ?yggﬁfn%%é?%'eroé&:rré&eh%ed b

[
suf ficient ?P It contains at leaSt one selec oup conS|sging
of Vegetabkﬁ%gﬂaﬁﬂUPQ”Flﬁ”gnépkQ?SisTB§é¥é£%%1?5£aBBm§%%%d5?@@@c95dthe
| i ke may contain one or nore substance sel ected Trom vegetabl es, one or
nore subst gree SEh @€Ched uf B NHISBEQAE, 0 ANE1L tAIt IENn 8 (B SUPSHARGS, 1
sel ected from spices, they may be in the formof ingredients or essences
t hereof . Acpradiioi shmiéan taad hehdrsad t nsi@nkogaqup or the |i ke may be
enuner at ed by Chi nese veget abl e soup, asparagus cream soup, pot-au-feu,
broccol i cream Bbap, phesemsbupineensdmre soude pbsagdisewredhi ekentbeup,
Tom Yam Kun soup and Chi nese noodl e soup. The present invention is al so
effective fOLIRYWERIT| AON&RD SBuce or the like containing 13 26 August
2002 veget abl es,, nmushrqons or spices, suc s, dressings. The dried |pstant
soup. | sauck or T PTRACHR HenPhEORe Thr Gt TAGRP O abhl 851 TupbBSer .
that can b rved. | .| T [ | bst ant up,; .sau or t ke may
be prepare u%?“arﬁycéﬂ?tgg%ﬁery%ro gg‘gr?dﬁﬂdekﬁgds@ss%%h as thgﬁﬁet oll(;éseSlc’)*;lE
m xi ng of dhhed St ti NG i LoirrhddeERY rd 6 NG thiee€2@ ndb¥i fGni ¥AEHEM
drying, freeze vacuumdrying or granulation. Such produci ng net hod known
per se maycahsaibei mgedintlare®ing) ne@hld ndBE u@en clom tdEn dddi rpriip dendf( stihe
sul fur-cont ai ni ng conmpounds) sel ected by the conpounds represented by the
formul as (2f ahd ERyhemowensrentfort ppaventicligaderompdseritorr of , tdmrlic
sul fur-contai ni ng conpounds) used in_the present invention _and the
consequent e#&di¢Hdse PReENE IR 7h - efPd@k e hex&RFUY cdRtaitHiengt Ehfpounds)
are preferably added in the |later period of the produci ng process. The
addi ng of the sulfur-containing conpounds) used in the present invention
may be congucte h%téf}éa 105 bl daak sl A1 00§ aPE L3 %i&ar[ttﬁg' ar
limtation to the adding formin adding the sulfur-containing conpounds)
used in theepl@Slie i BYeNkisonatsughdhat bthe suldiwceoat aEriong canpeuad (s)
may be added in the formof crystals, powders and in the other forns) such
as a dil ut edgrass esl, sol atilars icont a fii ngobbpblm etrhtes cr ySh alkr® daingh powders. | n
this case,

essences thereof, such as Chinese cabbage, cabbage,
tomatoes, eggplants, broccoli sprouts, kidney beans, corns,
bean sprouts, onions, Welsh onions and the likes, and
preferably from Chinese cabbage, onions, Welsh onions,
cabbage, tomatoes, for augmenting the flavor, in which the
mushroom(s) is at least one selected fromedible mushrooms,
such as velvet shank (enoki mushrooms), shiitake mushrooms,

shimeji mushrooms, common mushrooms, pine tree mushrooms
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14 26 August 2002 any optional adding nmethods, such as a nethod
consisting in adding and subsequently drying the conponents if required,
may be used. It is desirable that the sulfur-containing conpeungudtpoand
the |li ke which have been added therein be honobgeneously distributed at the
end of adding themin the starting material of the dried instant soup,
sauce or tHN&3HUYEABEodTNEh PPOBSEper i dRAt alt P anblEesiin v ehuBA& @anofit of

addition of GSH to the vegetable extracts and spices has been investigated)
is nom1eprBﬁ%ﬁPe?Eﬁperrﬂ%ﬁf&ﬂl§fgﬁblefrEvaﬁﬁgﬁQﬁF?n éQ§?ﬁﬁ§'Aqu%%gs

Sol uti on System Usi i.g/dl of .t.he commerci al powdered m x veqgetabl e qr
1g/dl of t 5%0%#1%? g?alfq'p?o[‘\‘/\d‘oé;é rEria‘ikxe s%?gg‘ré)so“g' contfer or?uiggﬁgr“\ sab‘ﬁg

material | 0,Q0005 Lo kR alall oo G3H fleoot hzeth bl £ 1, GL1 VAL g, chpr cog! ves

added to tnhe conparison nmaterial. By paire nparison

control, t@ﬁe%%ﬁ% s pfs§l 2ol cuas gual g%tl%p%dgggxgl H%bq% RINE e OF

twenty people. The results are shown in Tabl es 26 August 2002

Table 1 such&asanisg,allspicq,cardamon,basil,caraway,nutme?s,
For mul ati onst r engt hDesi rabSanpl em xof | eness*veget abGSHveget abl | es(g/dl ) a

f1 avor * ( g/ diLACont & ohp1-, +5A-nHaBBB0S5+6Bove., 0EndEx+0 poftipred D~ b iG05s-¢ +9E~~
0. 01+++gF~~0. 1+++gG-~1. 0+++ * Control group is +, with the eval uati on being
in four stRgePsroned-RepPERE 4+, Mus tRygd uapFdakilor avmtpebprgroumasléet. to
5 (bad for 1 and )
turmeric, lemongrass, coriander and the 1likes, and
preferably from pepper, garlic, ginger, coriander and

basil, for augmenting and enhancing the flavor.

3. The producing method as defined above wherein the
sulfur-containing compound(s) (used 1in the present
invention) is contained in a solution of soup, sauce or the
like at the time of eating or drinking in an amount of not
less than 0.00005% for obtaining the effects sufficient in
the present invention, preferably in an amount of not less
than 0.0005%, and wherein preferably for not impairing the
inherent flavor, the sulfur-containing compound(s) 1is
contained therein in an amount not more than 0.1% and
desirably not more than 0.001% and more desirably in an
amount of approximately 0.00005 to 0.1%0r 0.0005 to 0.001%,
expressed in weight % of the element sulfur content of the
sulfur-containing compound(s) per the solution (aqueous
solution) of soup, sauce or the like when eating and

drinking.



good for 10). 16 26 August 2002 Table 2

Sanpl eFor mul at i onst rengt hDesi r abl eo

spi ceness**m xGSHf | avor *spi ce(g/dl ) (g/dl ) (Control) 1- +5A~~0.X§0A0&x626020. 0005
++gC~~0 . 0 0 1+ +9D~~0. 005+++10E~~0. 01+++gF~~0. 1+++7G-~1. O+++ *: Control
group is +, with the evaluation being in four stages from- up to +++, **
Eval uation for control group is set to 5 (bad for 1 and good for ZO. As

b fromT bI d 2, th 0005 wt. % of
GSH based bn t he"R&i gt %va?ﬁg asired) 88 die TEhae ) %‘Evﬁeegmyhe ’

'”t.e”.s'f'eg' E;éﬁ c&’rﬁtX?ﬂ‘i%f e%&a%oﬁg}fﬁ ce(gkg Cﬂnth 'La%?";
addition o in excess o eads to uni que an fie | avor
to inpair %H@efnltqv@r{) RroReMm L5 4 08 V@Q%@Q‘ﬁ%d%ﬁ%é@hﬁ%é&p %mharo{-‘heck
was nmade of ot her sul fur-containing conpounds of the fornulas (1) and (2)
than GSH, gHehidak gl ptapuk@sstat Ngn binorase f prad etrhady § herbhra\Wtaining
the effects sufficient in the present invention, of not
less than 0.0005%, more preferably not less than 0.005%,
and wherein, for not impairing the inherent flavor, the
sulfur-containing compound(s) is contained therein in an
amount not more than 1% and preferably not more than 0.01%,
desirably in an amount of approximately 0.0005 to 1% and
more desirably in an amount of approximately 0.005 to
0.01% ,expressed in weight % of the element sulfur content

of the sulfur-containing compound(s) per the dried instant

soup, sauce or the like produced.

5. A dried instant soup, sauce or the like composition
comprising the composgition and sulfur-containing
compound(s) (used in the present invention), or a food

comprising or employing it wherein the composition can be
produced in accordance with the above any producing

methods.

6. The dried instant soup, sauce or the like composition
or the food as defined above wherein the sulfur-containing
compound(s) (used in the present invention) is or may be

contained in a solution of soup, sauce or the like at the
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reinforcing effect is common to these sul fur-containing conpounds, its

ef fect being proportional to the weight ratio of the elenent sulfur

cont ai ned. 17 26 August 2002 Fromthese results, the confémtugast 2002

sul furcont ai ni ng conpound (s) used in the present invention to the product

of the driethbn3lania SOHY. oYAULE: Rk 1hi3e 41 KenCORLAIY NP YPERLANLES for

nmushr oons / or spiceS in the rangé fromnot less tha

mor e than &méa(qa&dxgort%fee@@tzldcég@n@pichésﬁ &hthQ PPO2&nE0; ROE I [ han
0.001% per solution of the soup, sauce or the |ikes, expressed in wt. % of

the el emend £ subfun <Hant ahaad 0 o § hesswid .urs ,coiakelfryrrhgapprrﬁeund@s dIsefahn
the present invention. If the adding anount is Less than 0.00005%
sufficientoefbects aad batabhembiatnede £kl adiey Addi NG oD NBla i@XiCceedhd. 1%
strange odor is intensified to detract fromthe inherent flavor. Further
check basedhbbarene alfdweradesuléeE hawe rreveal edhthat 0t hé f ehldowt ng thasge of
the content of the sul furcontaining conpound (s) used in the present
i nventi on BhefREadrlived difnsnarkt Bedls, Shade Or 00HE | ke | fudddiqmbier The
addi ng amount _of the sul fur-contajining co ound\%) to the dried instant
soup, saud®* of eTR® Y kbdprddiAdtl ¥bne&idt hglt AE° esge’f%bloeé MRFHr 66’r?é”and /
or splcesds bg ] e{)i not | ess t n00005 ot %ggrethan 0%
and preferan!y’Pr A not 't REhP BE865% t'o" nbF* 61545 2Fns of
wt % of th n nt t Al n in
es@iem; ottdhr gentant ohakhs %éysﬂggggﬁha;an@g femRgIn !

the present 1 nvention t he addi ng anmount 1s

sufficientefdayagucias) ogalilnt can Het (ke b ai Reda ivher £88p , | s alitee agddi ng
anount exceeds 1.0% strange odor 18 26 August 2002 occasil onal | y becones
strong to wieér ackef et heaitihey ephdf Bavark indr ei ~erred Enb2di nents The
present invention will be explained with reference to the follow ng

Exanpl es which are not intended to limt its scope. In these Exanples, "%
denot es wei ght/ wei ght % unI ess otherw se specified. "MSG' denotes sodium
Lgl ut anat e+RpAgLMEfyL s o6 8 VLI P 5' -1 nosi nate, respectively. (Exanple 1)

The present invention is directed to a method for
producing a dried (dry) instant soup, sauce or the like,
particularly containing vegetable(s), mushroom(s) and/or
spice(s) in which the flavor proper (inherent) to the
vegetable(s), mushroom(s) and/or spice(s) can be fortified
(enhanced) and maintained in stability for prolonged time
(over a long time), particularly, to a method for producing
a dried instant soup, sauce or the 1like containing
vegetable(s), mushroom(s) and/or spice(s), comprising the
step of adding at least one sulfur-containing compound
selected from the compounds represented by the above
general formulas (1) and (2), whichmay be in the salt forms,
to a feedstock composition in any step (stage) during the

production of dried (dry) instant soup, sauce or the like
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Effect of Addition to Tomato Cream Soup A powder of tomato cream soup of
the foll owi ng conposition: Conbonentscom-osi tionwheat

powder s25. 0%t arch16. 0%m | k powders 13. 0%r eam powder s5. 5% {A@g@@\@dms

2. 5%hi t e pepper0. 3% abl e sal t 6. 0%li sodi um phosphat e0. 2%lext ri n2. 0%eet

powder s2. 5% onat.0 powder s 27.B°0 9 26 August go 2 was dissol ved }n hot
Rater at CrREa Ty Saen ST 8P rdbd e B ARS8 dPeanf BOYS TP S T bt o

: H d [ t. of 0. 01% ts,
conduct ed” B 3ai tair chiedpedst’ 28T HEs o o {18t LR ROt RSB SLPER R s of
the flavor,pt  tihe 696t ahleesi At i HaaaGaH NpD- addial | U 9F PHR n@S F COPERY!

group. It Is seen from Table 3 that the tomato cream soup with addition of
GSH exhi bi ¢gdt.he flavor proper to the vegetabl es stronger than that of the
control group thus testifying to significant desirabl eness of the GSH

addi ti on group.rHa@bka1Fd# egontarn nMalyatbapolasd 66PNHed Gt from the

addi ti ongroupgroupStrength of vegetabl el19***f| avor Desi r abl eness of

fl avor 416*f om0 as* X 1Thene i 2)aastcgmidfiimmanto dihfef presen tminly en t tuelmaf
significance of 0.1% ** There is a significant difference with a | evel of
significanee pfrear¢ExhmplagmR)of the fermentation method, enzymatic

method, the chemical synthesis method or the like, and
which compounds can be eaten or added to the food.

The sulfur-containing compound(s) used in the present
invention may be in the mixture thereof, for example the
composition configured to contain one or more compounds
other than those shown in the above formulas (1) or (2). At
least one of the compound selected from the above formulas
(1) and (2) is used for the present invention, therefore two
or more of the compounds of the above formulas can be used
for the present invention. It is possible for only a portion
or the totality of the sulfur-containing compound(s) used
in the present invention to be in the salt form. In case that
two or more of the compounds of the above formulas (1) and
(2) as the sulfur-containing compounds may be added in the
present invention, only a portion of the sulfur-containing
compound(s) may be in the salt form.

In adding the sulfur-containing compound(s) used in
the present invention, the sulfur-containing compound(s)
may be added in a form of mixture thereof, that is the

mixture containing the sulfur-containing compound(s).
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Ef fect of Addition in Chinese noodle soup 20 26 August 2002 The powders
of Chi nesenoodl e soupfol |l owi ng conposition: Conponent sconpositiongarlic
powders 21. 0%BG&24. 0%lextri n6. 0%oni on powder s3. 5%hi t e peppzf ABgR¥B06T k
pepper 2. 3% abl e sal t 36. 0% sugar chi cken flavor 3.0% 1. 0% havi ng t he was
di ssolved [n hot, water_at a.rate _of 5. 9g/dl to prepare a.Chinese npodle
soup. To thFESCHNEsE RESHIE Koubd EUTHfkthhAed MF S5 AAouRORT® D016 and
sensory tests were conduct ed_ by .pai reéd (of0) arki)gt?)ﬁ Lestas. dQ th%isct)geerr)lgth

. Xt ts arlic, e ract rac % oo}
and desi r abf 8Res§ ot Ahe® f14Vor *6f e spice W a*risRaadi Cifol group as a

control groppyealded s segnnfiaayTabl e 4 diat tpgeChi nese (poghe e3yp it h

addi tion exhi bited the avor proper to the spices stronger t

that of the,ga8RLMA O PUR sldWISihestd d YbRe dast 9rinti &pnt desisiabl engssn OF the
GSH addi ti on group. 21 26 August 2002 Table 4 Itens for Val uationcontr ol

gr oupGSH aglélh tie@thest SgAQUPSHEENGt [h Of t SPhCcedd 6*¢H & auy e Bi kbl @nesshe
of 515*f | avor
required sulfur-containing compound(s) used in the present
invention.

Of the sulfur-containing compounds represented by the
above general formulas, at least one compound selected from
the group consisting of glutathione (GSH) ,
glutamylcysteine ( v -GC) and salts thereof are
particularly effective for the present invention and are
highly effective to augment the flavor of the vegetables,
mushrooms and / or spices in the dried instant soup, sauce
and the like to improve their storage performance.

The adding of the sulfur-containing compounds 1is
effective inall of the vegetables, such as Chinese cabbage,
.cabbage, tomatoes, eggplants, broccoli sprouts, kidney
beans, corns, bean sprouts, onions, Welsh onions or the
like, and edible mushrooms, such as velvet shank (enoki
mushrooms) , shiitake mushroons, shimeji mushrooms,
ordinary mushrooms {(common mushrooms), pine tree mushrooms
{matutake mushrooms), or the like. However, insofar as the
flavor augmenting effect is concerned, the sulfur-
containing compounds are particularly effective for
Chinese cabbages, onions, Welsh onions, cabbages and

tomatoes, as vegetables, and shiitake mushroom, ordinary
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N=20 ** There is a significant difference in a |evel of significance of 1%
* There is a significant difference in a | evel of significance of 5%
(Exanple 3) Effect of Addition in Powdered Tomato Sauce The2@augeast2002 a
powdered tomat o sauce having the follow ng conposition: Tomato

powder s56. 0% ne vi negar powders10. 0% abl e sal t5. 0%r anul e sugar 15. 0%uar
gum powder 83 SG05HP ¥ e 2 Hép e e 556/BE3 MOV INLOO%deraF i FBSByprms 26 ALGLdR r2002
citric acid tomato flavor 0.5% 0.5% was di ssolved in hot water at a rate of
12 g/ dl to®frf&fate artofdttol Satcé O T ShPE2P Rt SaAEES AR WAL SAFPAR i n

an anobunt of 0.02% and sensory,tests _were,conducted, b ired, conpari son
Cost as toStHERTT Bngt nTARC HOEPFADE 676Ls L61RPRA TAhIBr 2oF TRECSAEPAR os

and nushro ith _a non:additio raup, a ontrol group. It is seen from
Tabl e 5 thaf Tk HeSt St %gugehewi et a5 e G% " Bxhihi T 8d *he® FI §7or

proper to Lhe Megelabl 855 2Rd MUSREGQME - Fh I dhf\ae fBatg o1 4 t ee £aYT Ol

group thus testifying to signi'ficant ‘desirableness of the H addi tion

group. Tabk@nhdd&Rs farowal ugtipnepnt il geeUPGhlinese pepper (red-
addi ti onTest sgroupstrength of vegetabl el19***f| avor Desi r abl eness of

fl avor 515* phlp@ ¥ ), These adrsd a srgeikfiliycans hdplkpereencegapla d evelirakbric,
significance of 0.1%
lemongrass, coriander or the like. However, insofar as the
flavor augmenting effect is concerned, the adding effect is
most outstanding for pepper, garlic, ginger, coriander and
basil. Similar effects are noticed for spice extracts,
such as oleoresin or the like.

As for the dried instant soup, sauce or the 1like
containing the sulfur-containing compound({s) used in the
present invention, it is sufficient if it contains at least
one selected from the group consisting of vegetables,
mushrooms and spices. The dried instant soup, sauce or the
like may contain one or more substance selected from
vegetables, one or more substance selected from mushrooms,
and / or one or more substance selected from spices, they
may be in the form of ingredients or essences thereof.

A product similar to the dried instant soup or the like
may be enumerated by Chinese vegetable soup, asparagus
cream soup, pot-au-feu, broccoli cream soup, bean soup,
consomme soup, potage soup, chicken soup, Tom-Yam-Kun soup

and Chinese noodle soup. The present invention is also

effective for dried instant sauce or the like containing
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* There is a significant difference in a level of significance of 5%
(Exanple 4) Effect of Addition in Onion Soup 23 26 August 2002 The powder
of a powdered onion soup having the follow ng conposition: 26 August 2002
conponent sconposi ti ononi on powders2. 0%arlic powder sO 6%dr i ed

oni on30. 0%hi cke ﬁétract owder 530 0%hi cken po %

pepper 0. 598 fyrTe %6 8rs2Y ??5 wi%fe PROWEEFS2. sd’% Eﬁe rfeaﬁsZ”bg/&/BCB 0% I N
0.5% table salt 0% tr 8. 0% was_di ssol ved | Jat er e of 6
g/dl to prepar eTgﬁ (gnl %ﬁ soutat’]Lo Shi & osna}%cnesoolhp, e(é was%dd edmn éﬁ
anount of % . and y e C by r C a est
as to the gt (r}gnng pégaggé'i r% ?é%t—‘}\s&? of&&)ﬁggf }egt\c/i:or t?gltt gqsnplodg;e) \gmlg?g%g GSH
non-addi ti Q@1 @S a control group. It is seen fromTable 6 that the
powder ed onion soup with addition of GSH exhibited the flavor proper to the
spi ce stronger than dhpedofiddheanentd®bp gr audbus it eshicf iiget @ay be
significant desirableness of the GSH addition group. 24 26 August 2002
Tabl e 6 |t pirepfaore d/abuataingncount ralb 1gr qupdsShic dddi tr onHedksgrsaugdst & engthle of
spi ce416**f | avor Desi r abl eness of 515*f| avor

methods of mixing of dried starting materials, spray drying,
freeze drying, vacuum drying, freeze vacuum drying or
granulation. Such producing method known per se may also
be used.

There is no limitation to the adding time of the

sulfur-containing compound(s) selected by the compounds

represented by the formulas (1) and (2). However, for
preventing decomposition of the sulfur-containing
compound (s) used in the present invention and the

consequent decrease in the adding effect, the sulfur-
containing compound(s) are preferably added in the later
period of the producing process.

The adding of the sulfur-containing compound(s) used
in the present invention may be conducted at a time or in
plural fractions.

There is no particular limitation to the adding form in
adding the sulfur-containing compound(s) used in the
present invention, such that the sulfur-containing
compound(s) may be added in the form of crystals, powders
and in the other forms, such as a diluted mass and solution

containing both the crystals and powders. 1In this case,
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N=20 *** There is a significant difference in a |level of significance of
1% * There is a significant difference in a | evel of significance of 5%
(Exanple 5) Effect of Addition in Instant Pea Soup A pea s@éeAu@st poepar ed
by di ssol ving pea powder havi ng the foll ow ng corrposi tion: Conponents

com ~osition 30.0% wh getrln 17. 5% gwg ers 5.0%. abl.e salt
6. 0% whi t & peSPar 078 /o%% BS\AHSF DU HEE arsaﬁd‘i‘%g o‘BPHFﬁécfl]d}a%s”’zs 0%
herb wd % Al t t /dI T
ror D PO In 0% A7 ¢t e AN PO0R L e MRS, BB B1S Bl Bl To

conduct Edn@’ rgd &0 '§Q”dt9s31tr£‘§1E° gll SEﬁgn%ﬁﬂﬂd Qgﬁk'é%gﬂ q'pgfss of

the flavor e veget abl es With a non-a tion group as a contr gr oup.

It is seerwnwah:{ahlsq Lddatnd hei Pea,ROUR Walh addid i Liwoh rSregphiki ted
the flavor proper to the vegetables stronger than that of the control group

t hus t est ifof di@e h @ ouisdn} d iGat OpGiceabeness ehd Be S8Hiaddithiedn igr euR.
Table 7 Itens forcontrol groupr-GC additionValuation TestsgroupStrength
of 218***vegetabl eg hbkaoriBekio bl leaedsiefi5ibsflaanvors Nr20 ddticEherethe a
significant difference in a level of significance of 0.1% * There is a
significardtike fpepdiicdt in a |l evel of significance of 5%

An experimental example, in which the amount of
addition of GSH to the vegetable extracts and spices has

been investigated, is now explained.

(Experimental Example)
Eval Y . S i 1 2 o1 . g

Using 1g/dl1 of the commercial powdered mix vegetable
or 1g/dl of the commercial powdered mix spice as a control
or comparison material, 0.00005 to 1.0 g/dl of GSH

deodorized with activated charcoal was added to the

comparison material. By paired comparison test with the
control, the strength of flavor was evaluated by a
evaluation panel of twenty people. The results are shown

in Tables 1 and 2.
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(Exanple 6) Effect of Addition in Tom Yam Kun Soup A Tom Yam Kun soup was
prepared by dissolving Tom Yam Kun soup powder having the follow ng
conposition: 26 26 August 2002 Conponents com position tabéaugastt2040. 0%
granul e sugar 12.5% MSGLO. 5%shri np extract5. 0%0\um pl a

powder s3. 0% NO. 2%itric aci d0.5%lried shrinp9. 0%lri ed conmon

mushr oonml3. 0% enongr ass powder s2. 0%:ori ander powder s3. 0% hi nese pepper
powdersl. 3% In hot water at a rate o To this Tom Yam Kun soup, ?'
-GC was added in an anpunt of 0.05% ang sensory tests were conducted by

pai red conparison test B.Srﬁlﬂltah&csﬁrength and des| sablearrasts pDetsierdb qvor
of the spijcesmpilteh a NopaPditTOM group as a COMtTPb£group. |1 liesieseen (from
Table 8 that the Tom YapiKun_soup oy th addition of véget@®exhikbited the
flavor prgper to the spp % s “§tr pnges . than that of | ¢heigewta+o| group tHus
testifying to signifi can e5| r abl{&fess! of the spice flavor. R7 26 Auygust
2002 Tablg 8 Itens for 8ati onCont rol _gr oupr -
addi ti onTegst SQmOLqJ:sIYengt hlof spi ce218***f | avor Degi r ablkeness| of 426**f |lavor
N=20 *** There iss a si gni fircant | di.fofcer®@hce in a |level of sighificnce |of

0.1% B " 0.0005 + + 7
C " 0.001 ) ++ 9
D " 0.005 +4+ 9
E " 0.01 +++ 8
F " 0.1 +++ 8
G 1 1.0 + 4+ + 6

* Control group is +, with the evaluation being in four
stages from - up to +++.
** Bvaluation for control group is set to 5 (bad for 1 and

good for 10).
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** There is a significant difference in a |level of significance of 1~.
(Exanple 7) Effect of Addition in Shiitake-Mishroom soup Powder A

shi i t ake- nushroom soup was prepared by dissolving shiitake-Z0AHEgwoBOGEDUP
powder having the follow ng conposition: C-pg~e~ts conposition table salt
5.0% M5G 3.8% I N 0.2%dried seed of \c/%ibqeesez mat ri nony vine 25.0%dri ed

shi i take-mushroom 35. 5% soy sauce powdéers 8. 0% shiitake-nushroom extract
powder 22.|58&mp lleot Eoraulmtade of 5 g/ dl | sTeemhytsh Shj Debaltabmshf oom
28 26 August 2002 sofgp; GSH WS added T am pavuslp iafe 0. DBdsand senspry
tests wereg conducted by, pgired qf%r’g}gri son test| asaw@d+he sfrength and
desirabl eness of the f| ayor eof the /rushroomvm'th a non-addjtion group jas a
control grjoup. It is slee ffom TdW/ 9 that the shiitake- nushroom soup| with
addition of GSH exhi Dbi t 69/88d fllavor proper tol the nmushroom stronger than
that of the(comttridl grioup tthus festifyi-ng to sj gnifi«cant desirald enesslof

t heshi it akle- nustr oonsoup addedwitoh .G8H5Table © Items for |Val uaté onconWt r ol
gr oupGSH gddi ti enTest sjgr oupst r engt.lo ®f 5 mushr oojmLl19* #%f | avoy desi reabl eness of
fl avor 515* C " 0.001 + + 9

D " 0.005 +4+ 10

E L 0.01 + 4+ 8

F " 0.1 + 4+ 7

G " 1.0 + 4+ + 6

*: Control group is +, with the evaluation being in four
stages from - up to +++,

*% . Evaluation for control group is set to 5 (bad for 1 and
good for 10).

As may be seen from Tables 1 and 2, addition of not less
than 0.0005 wt. % of GSH based on the weight of the soup
solution leads to significantly intensified flavor of
vegetable(s) and spice(s) . On the other hand, addition of
GSH in excess of 1.0 wt. % leads to unigue and specified
flavor to impair the flavor proper to the vegetable(s) and
spice(s).

Similar check was made of other sulfur-containing
compounds of the formulas (1) and (2) than GSH, such as
glutamylcysteine. It was found that the flavor
reinforcing effect is common to these sulfur-containing
compounds, its effect being proportional to the weight

ratio of the element sulfur contained.
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N=20 *** There is a significant difference in a |level of significance of
0.1% * There is a significant difference in a | evel of significance of 5%
(Exanple 6) Effect of Addition in Consonmme Soup A consomre 26QAnygust®002
prepared by dissol ving consomme soup powder having the foll ow ng

conposition: Caomponents conposition table salt 35.0% 29 6 A st 2002
VR 25, 0% 1N O TobR T § RPERnaF SO O AT a UBEREE nokderd Solfod et  act

powder 8. 0%\hi t ewi_n owder 3. 0%, cel ery .po r 2.0% Chinese cabbagge extract
Sk RS ind B SaRA BT TERPORe B A T RN

powder 8. 0% Onron e Yo'l act ose er at a

rate of 5 0ldhycto LBl S EONIMI SRk - G5 FF! U288 2dded Lheoan agpunt

of 0.03% and sensory tests were conducted by palred conparison test as to

the strength,gnd ndexd rabbeness Of hR@HiAYRE Qhd NP SRI GRHMLE 85 the
nonaddi ti on group as a control group. It is seen from Table 10 that the

CONSONTe SPdipgWi £ Romdslb ti DAs 8f t Ran-6C080i0¢ exbbbibedhdhe dhayay. psapea to

the spice stronger than that of the control group thus testifying to

signifi canideserallianessoaf nde rensomreasoup caddes wot hde Geogel d-h B0
0.001% per solution of the soup, sauce or the likes,
expressed in wt. % of the element sulfur contained in the
sulfur-containing compound(s) used in the ©present
invention. If the adding amount is less than 0.00005%,
sufficient effects can not be obtained. If the adding
amount exceeds 0.1%, strange odor is intensified to detract
from the inherent flavor.

Further check based on the above results have revealed
that the following range of the content of the sulfur-
containing compound(s) used in the present invention in the
dried instant soup, sauce or the like is desirable.

The adding amount of the sulfur-containing
compound(s) to the dried instant soup, sauce or the like
product containing the vegetables, mushrooms and / or
spices is in a range from not less than 0.0005% to not more
than 1.0% and preferably from not less than 0.005% to not
more than 0.01% in terms of wt% of the element sulfur content
of the sulfur-containing compound(s) in the present
invention. If the adding amount is less than 0.0005%,

sufficient flavor occasionally can not be obtained,

whereas, if the adding amount exceeds 1.0%, strange odor
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26 August 2002 Table 10 Itens forValuation TestsControl groupr-GCC

addi ti ongroupstrength of spice2l18***f| avordesirabl eness of 416**f| avor N=20
*** There is a significant difference in a | evel of signifi2aAcgusd2002 1%
** There is a significant difference in a level of significance of 1%
(Exanple 9) Effect of Addition in | eek Cream Soup Powder A |eek,cream soup
havi b ¢ he PR DT AE LAGbRT PRES TSP EpdPod e CRponErod cHif ~LEheReDe
32. 0% wheat | r starch 15.0% m | k powder 16.0% cream powder 5.0% oni on
powder 4. 0%/eget abl e oi | 7. 5% abl e sal t 8. 0%sugar 2. 5% i sodi um

phosphat e0. 2%hi t e pepper 0. 2931 26 August 2002 white wine flavor 0.2%

| eek flavor3.0%lried | eek5. 0%VSGL. 0% NO. 4% Thi s | eek cream soup was added
hi gh GSH cepegid r Ye@SEmdd febnt@SH content: 8. 0% by wei ght) in an anmount
of 0.05%to the | eek cream soup and dissolved in water. The resulting
solution was frerzaepdes@t t @nk@ma Bdn acidi 1 ibd e@pAWL ndler Tt hatk  €eknelecam
soup, thus prepared, was dissolved in hot water at a rate of 5.6 g/dl to
prepare a lteekher garhlsouwpngnéxsensiey wvksts aeeenoandmiiecadd byt pai Lédit
conparison test as to the strength and desirabl eness of the flavor of the
veget abl es iist fcaprgon- dddithiese rewp bss a "dohdegioygdmeighty yedadnt firom
Table 11 that the |eek cream soup containing a high GSH containing yeast
extract exMPBiast tH$FE¢6e pFBFSTitbefhe V¥§E "ablPEL 3¢ Hng2PIEHEN Lhat of
;le conr S:g &3%%““%%295 teghitvifgato glgniticant degirabbengss of Lheg GSH

respectively.

(Example 1)
Effect of Addition to Tomato Cream Soup
A powder of tomato c¢ream soup of the following

composition:

Components = composition

wheat powders 25.0%
starch 16.0%
milk powders 13.0%
cream powders 5.5%
onion powders 2.5%
white pepper 0.3%
table salt 6.0%
disodium phosphate 0.2%
dextrin 2.0%
beet powders 2.5%
tomato powders 27.0%
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Table 11 Itensfor Valuation TestsControl groupGSH additiongroupStrength of
veget abl e317**f | avor Desi rabl eness of flavor317** N=20 32 26 August 2002
** There is a significant difference in a |evel of significaacdmgat 200
(Exanpl e 10) Effect of Addition in Chile sauce A Chile sauce having the

foll wder 45, 0%Chi| wder 4. 0%
powdor 5. QO HCRRES8 0 Lo S (4. 0% N 5. 905 10 b. 208 LR GnFAGRARS S, 506
Thig, Chi | added t
ot ract (ot BRRE fr Edbodisi o ortg VRN CHIBUAT 5 “UTodvn b (RSP T
sauce and %hﬁ%‘&' Y% Qm\'&ﬁ]ﬂ 8fT5|e 1%?%1‘11?1' £‘9n§8'rl§} £03 tag ol eé‘éﬁdq:r d:eéjdto

forman addition group ried e sauce, thus prepared ssol ved

at a rate pf 3Qaqdlg i NedRpaVaLRn L A JHEPaLE acEhi |th§aU§€r@H§t%en%9{<¥
tests were conducted by palred conparison test as to the strength and

desirabl engésiefani¥nébsaver afhd helspbees M ¢ he aveaetdisli & 50 igOUP asHa
control group. It is seen from 33
non-addition group as a control group. It is seen from
Table 3 that the tomato cream soup with addition of GSH
exhibited the flavor proper to the vegetables stronger than

that of the control group thus testifying to significant

desirableness of the GSH addition group.

Table 3
Items for Valuation Tests | Control GSH addition
group group
Strength of vegetable 1 19* %%
flavor
Desirableness of flavor 4 16*+*

*** There is a significant difference with a level of
significance of 0.1%.
** There is a significant difference with a level of

significance of 1%.

(Example 2)

Effect of Addition in Chinese noodle soup
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26 August 2002 Table 12 that the Chile sauce containing a high GSH content
yeast extract exhibited the flavor proper to the spice stronger than that
of the control group thus testifying to significant desirableAsgsst@d02 he
spice flavor of the GSH addition group. Table 12 Itens forcontrol groupGSH
addi ti onVal uat i Te St g engkh of i Frxf | en

of 416**f | avor N?gg *g*k%%]%r.lée) ié?a gpé%%%%aﬁ?g%f&h?ergg\gg P?Aa‘;fgéel ‘ég?
significangg10foWi Al compld®i€ibs:a significant difference in a |level of
significance of 1% (Exanple 11) Effect of Addition in Cream Soup of
Broccoli apndmpudéhtewer A O . 01% GSH addi&b@po@iqupmnd a GSH

non-addi ti on group of the cream soup of powdered broccoli and caulifl ower
havi ng t heghall iowi pgwaemzosi ti on: ConxZ, onents cempossti on wheat powder
32. 0% starch 14. 0% 34 26 August 2002 m | k powder 17.0% cream

powder 6. 0%¥8iGon powder 1.5%egetable oil 8. 0% abl €4.a%6. 5%

dextrin 6.0%
onion powders 3.5%
white pepper 3.2%
black pepper 2.3%
table salt 36.0%
sugar 3.0%
chicken flavor 1.0%

was dissolved in hot water at a rate of 5 g/dl to prepare
a Chinesenoodle soup. To this Chinese noodle soup, GSH was
added in an amount of 0.01% and sensory tests were conducted
by paired comparison test as to the strength and
desirableness of the flavor of the spice with a non-
addition group as a control group. It is seen from Table 4
that the Chinese noodle soup with addition of GSH exhibited
the flavor proper to the spices stronger than that of the
control group thus testifying to significant desirableness

of the GSH addition group.
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sugar 1. 5%whi te pepper0. 4%hite wi ne flavor0.8%aulifl ower

fl avor 3. 0%br occol

flavor3.5%lried cauliflower3.5%lried broccoli2.3% ware

prepared and 5 g each of the addition group and the non- addi6tAugustg2@2p was

packed in a three-layer alum nium pouch and preserved at 24~ .

Fox a

control group, a 5C preserved GSH adgijgn,group and 5C preserved GSH
reserved sanples were dissolved in hot

nonaddi ti on_group were used. The

water at {he rate or 4g/ dl

conpari so
t he non-a
eval uatio

group (th@s%ﬁﬂﬂl

the cream

(§dn,g0 b

h with the non-addition jg
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ve point
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eservation period
A6¥* 83.1124.40.5 N
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e 13,

2002

E20
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b Wi th

(Exanple 12) Effect of Addition in Italian Salad Dressing A 0.01% GSH
addition group of an Italian sal ad dressing

** There 1is a

significance of

* There 1is a

significance of

(Example 3)

N=20
significant difference in a level of
1%.
significant difference in a level of
5%.

Effect of Addition in Powdered Tomato Sauce

The powders of a powdered tomato

following composition:

Components

sauce having the

composition

Tomato powders

wine vinegar powders

table salt
granule sugar
Guar gum powders
white pepper

MSG

IN

dextrin

56.0%
10.0%
5.0%
15.0%
.0%
.5%
.0%
.0%

.5%
22
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and a GSH non-addition group of an Italian salad dressing, each having t
foll ow ng conposition: Guar gum powder 1.5% sugar 57.7 table salt 30.0%
citric acid 5.0%trisodiumcitrate 1.5% white pepper 1.3% 386 Augst30gnst
2002 paprica 0.7% Rosemary powder 0.3%dry dill powder 0.4%red w ne

he

Vi negar po r..0, 8% w.ne brandy vinegar powder, 0. 8% were prepared and 5 g
o % 0.5

each of thé a&af{i%%laroup and the non-addition group was packed in a

three-layeEeghQQIQil 63l um num) pouch and presefyed at 24C. For a contro

group, the non-addrfion group was used. The preserved sanples were
di ssolved in hot water at the rate of 2g/ dl and a sensory test was
conducted Dby paired conparison test of the addition group and the

non- addi ti QRsgRQUR I £xal Malk b enNwiilelt e asthangllt afz spiLe dd wodp apd
desi rabl eness of the flavor. As may be seen from Table 14, the Italian
sal ad dr essi igmacentaudalg the 3bHs vamaupeaude ) IGSPiwLsTd@¥08 in an
preservation properties in conparison with the non-addition group. 37
August 2002mPablte o¥40.02% and sensory tests were conducted by paired

comparison test as to the strength and desirableness of the
flavor of the vegetables and mushrooms with a non-addition
group as a control group. It is seen from Table 5 that the
tomato sauce with addition of GSH exhibited the flavor
proper to the vegetables and mushrooms stronger than that
of the control group thus testifying to significant

desirableness of the GSH addition group.

Table 5
Items for Valuation control group GSH addition
Tests group
strength of vegetable 1 19* %%
flavor
Desirableness of flavor | 5 15+

*** fThere is a significant difference in a 1level of
significance of 0.1%.
* There 1s a significant difference in a 1level of

significance of 5%.

(Example 4)

Effect of Addition in Onion Soup

23

26



Itens forNon-additionGSH additionVal uati on Test sgroupgroupstrengt h of

spi ce218***f| avor desi r abl eness of 416**fl avor N20 *** There is a significant
difference in a level of significance of 0.1~. ** There is 26 AugtR0oant
difference in a level of significance of 1~. 38 26 August 2002 CLAIMS 1.
A net hod for progucin dried instant sgug, sauce or the like conprising the
step of adding at8 eBS¥d5Te &I 1 ar -RONE &F FiShgPBdipbuR@ el B&Ydd Y r Sfi¢ he
conmpounds represented by the follow ng general formula (1) and (2) to a
feedstockﬁé%é%ngﬁoﬁQﬁ%%ﬁ&téfﬁbe during the production of dried instant

soup, sau |i ke containing vegetab i oons) and / or

spice(s): S
onion powders 2.0%
garlic powders 0.6%
dried onion 30.0%
chicken extract powders 30.0%
chicken powders 8.0%
white pepper 0.5%
thyme powders 2.4%
white wine powders 2.0%
chicken fat 2.0%
MSG 8.0%
IN 0.5%
table salt 6.0%
dextrin 8.0%

was dissolved in hot water at a rate of 6 g/dl to prepare
an onion soup. To this onion soup, GSH was added in an
amount of 0.02% and sensory tests were conducted by paired
comparison test as to the strength and desirableness of the
flavor of the spice with a GSH non-addition group as a
control group. It is seen from Table 6 that the powdered
onion soup with addition of GSH exhibited the flavor proper
to the spice stronger than that of the control group thus
testifying to significant desirableness of the GSH
addition group.
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(1) RS CH2CHCOR NHCOCH2CH2CHCOOH NH2 (2) wherein R denotes a hydrogen
atom a saturated or unsaturated aliphatic hydrocarbon group havi ng carbons
1 to 3, or a carboxyal kyl group; R denotes a hydroxyl groRé Amgust 2002

car boxymet hyl ami no group; and R' denotes a hydrogen atomor a ?'-gl utanyl
group, and wherein said conpounds) nqylgfeig the salt form 39 26 August
2002 2. The nethod according to claimal, wherein said at | east one

sul fur-contai ni ng conmpound to be afilded is in the tﬁrn1of m xture i ncl udi ng
said at |efstteane Sokf w1600 foAi NP coR@MNdg r3upThe setaidli agear ding to
claiml or|2egterein said vegetable (s) is one or| geaedi bl e veget abl es
sel ect ed fpFomthtnese—cabbage—cabpage—tomatoes—pggptants—broccot+
sprouts, k dneeupe Sy c%rqﬁjebean prouts, onions %thh oni ons and the
|l i kes, and iﬁ‘ igr edPént®® 07® essephles thereof, sa 4 mushroom (s) is ohe or
nore edi bl p-mishroons selected from vel vet shank _Ehiitake mishroom
shinmeji mughroom common nushroom | mat sut ake nmushrpom and the |ikes, anpd
t he ingred| Bstssi xabipaesssafces t hpbeof, and said ppPdes) is one or nofe

edi bl e spi tédas@ected from ani se, | al | spi ce, cardapon, basil, caraway,
nutmeg, dill, tennel, cinnanon, clove, ginger, pepper, red-pepg&g nmust ard,
prickly ash pepper, garlic, turneric, |enongrass, coriander an fﬁg i kes,

and the | ngradi Rl Or 16N, CISENes s LAGIEOh; ¢ Thieo Tetfipd Acegrding ko any
one of clainms 1 to §i wherein sard at Teast one su ?ur-contalnlng conpound
to be added jigh Of s BRY e £ONtfined in a solution of soup, sauce or the like

in the percentage of 0.00005*" 0.1 ~ or 0.0005

* There is a significant difference in a 1level of

significance of 5%.

(Example 5)
Effect of Addition in Instant Pea Soup
A pea soup was prepared by dissolving pea powder

having the following composition:

Components composition
wheat powders 30.0%
dextrin 17.5%
fat powders 5.0%
table salt 6.0%
white pepper 0.5%
pea powders 7.0%
pea granules 5.0%
dried peas 28.0%
herb powders 1.0%
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A'0.001 ~, expressed in weight ~ of the elenent sulfur content of the

sul fur-contai ning conpounds) per a 40 26 August 2002 solution of the
dried instant soup, sauce or the |ike when eating or drinkingAgustBd?

met hod according to any one of clains 1 to 3, wherein said at | €ast one

sul fur-contai ning conpound is contai ned therein such that its sul fur
content isiBrhghywpbern2te Gebeent £y8/6f -0Toobbs s peg sogry, 3y - @C W5 A
0. 01 % expressed in weight % of e e] ement sul fur_ content of_ the

Ul 1t - cortAPRI DRI BATL Bor (Y BALE AN S ¥ ST T TR | ke
produced. 6. A _dr.i ed.instant sou S or. the like co Siti havi ng a
sul fur-con?gi nPr'-i‘gl rceoénpoéﬁﬁfaag&r?pér)?si ﬁggg cgﬁpogtlcfi pﬁhﬁhrgﬁrg_gﬁq%é obt&i ned
Y he Mot 809 :aGa01 00! % £ UMY Lk 1 £ 1890 ORLATNELe DY UL 0uPien, 4,
contai ning said conposition. 7. The dried instant soup, sauce or the ?I ke
conposi ti oRoAr aldiei  POH PEapNed DY ot 8 ANt 3t B S@h Gk LORMASIE L ON
according to claim6) wherein at |east one sulfur-containing compound is or
may be in #henper cend ageaofs i P0P0%h Qda e 06n0300p" 'k LPHi MG r@ePrEssed
in weight %of the elenment sulfur content of the sulfur-containing conpound
(s) per a Sbvhubiroprafpéehetdriled vagedmb lsosips t sauge ot lawe dlike avherheat i ng
or drinking. 41 .A9. An_. Al'l . A3& A [9. AF. . Al 9. AFL. AYO. A . A

9. AF9. AF&. APD LAD IAYAQURYENA St AlS[E 14 ol g Ao AlgmavDi pa gt gs ABabARIn g s A3&

A& . AYP& . A9. A n9. A A9. A "9. AF. ATU9. AL. A9. A h&
of the GSH addition group.

Table 7
Items for control group Y -GC addition
Valuation Tests group
Strength of 2 18***
vegetables flavor
Desirableness of 5 15%*
flavor

*+* There is a significant difference in a level of
significance of 0.1%.
* There is a significant difference in a level of

significance of 5%.

(Example 6)
Effect of Addition in Tom-Yam-Kun Soup
A Tom-Yam-Kun soup was prepared by dissolving Tom-Yam

Kun soup powder having the following composition:
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a] ca] ca] cai’&é]‘b‘é]‘”@dﬂec%l]ad%\fc%ﬁ ta]thpca] éé]'ca]ré’a]:Eé]scqé‘f’ea]"ég]'é%‘]”cé}’é’@a'] ca] ca]
ca] calca] cg] cal.cal ca | ~/.20! Hzz2G}i M xsni.d C cal cal cal cal ca] calca]calc
a] I:a] I:a] I:a L’a‘?géa %:sé]a]cdgcf%%]lcna]a@a 6“5}%“214]} 8351”<"%$§]%]c*a%:€)‘]a (s:]g]“cslé’]r a]%é?]a tca]wcaﬁec!a] c!a
(YFi K, conducted by paired comparison test as to the strength and
, 10908 () -: L1092 () - 910908 () -1"10%2& () -"910%0& ()-10%0& () -10%0& ()-FJa
yZ;,, ,"17MODRab)1-5E40%0% (Dhe FRRFVIAOIGO-O%e )sp)Ees with a non-
%40%90000& ()-! $y10%-M-ME () -S . y10%5& () - S"#XbC , " 1-
10%VE () - SDIVE LN IRMUDBER & )Ch t1OlMEr O PP - 100 160s 2@0s £XPWOT AL KB
DFGH X~ @, "1"109%& () -#10%& ()- 10M

that the Tom-Yam-Kun soup with addition of 7 -GC exhibited

"omposiLd
CA

aJ ca] ca] ca] ca] ca] ca

the flavor proper to the spices stronger than that of the
control group thus testifying tosignificant desirableness

of the spice flavor.
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10M 10M7S109%VE () -! 3" 109VKNVKE () - 3" 109%VE () - ( #7maB~_@

"1l y5m 1098 ()-111110% & ()-11110%& () -1 m109& ()-M  109& ()-10% ()-b@
,"113Y" 109& () - SH3Y" 109 & ()- SHF!I 109%&' ()- "&10%' ()- 10 L& August 2002

101 7s10%&' ()-' "~ = ,"11 #109%x& ()-# #109% & ()-#"910% & ()- 10 10

1037109 ()-13Y" T0%: ()-S# ?}rg\= , " 1" 10% ()- 10( 10( 10(F7s10%& ()-
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Items for Valuation |Control group Y -GC addition
Tests group
strength of spice 2 18% %+
flavor
Desirableness of 4 16*x*
flavor
N=20

**% There 1is a significant difference in a level of
significance of 0.1%.
* ok There is a significant difference in a level of

significance of 1%.

(Example 7)
Effect of Addition in Shiitake-Mushroom Soup Powder
A gshiitake-mushroom soup was prepared by dissolving

shiitake-mushroom soup powder having the following

composition:

Components composition
table salt 5.0%
MSG 3.8%
IN 0.2%
dried seed of Chinese matrimony vine 25.0%
dried shiitake-mushroom 35.5%
soy sauce powders 8.0%
shiitake-mushroom extract powder 22.5%

in hot water at a rate of 5 g/dl. To this shiitake-mushroom
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, 131 10% 8o hdi- SleH PP RO&s(9 -of QU & {90206 £10{he mushroom with a

non-addition group as a control group. It is seen from Table
9 that the shiitake-mushroom soup with addition of GSH
exhibited the flavor proper to the mushroom stronger than
that of the control group thus testifying to significant

desirableness of the shiitake-mushroom soup added with GSH.

Table 9
Items for Valuation control group |GSH addition
Tests group
strength of mushroom 1 19%*x*
flavor
desirableness of flavor |5 15*

**%* There is a significant difference in a level of
significance of 0.1%.
* There 1is a significant difference in a 1level of

significance of 5%.

(Example 8)
Effect of Addition in Consomme Soup

A consomme soup was prepared by dissolving consomme
soup powder having the following composition:

Components composition

table salt 35.0%
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11 #109%&' () 'H #10%h& ()- 0"910%& ()- 10 10

10Y710%&' (py F. " 10%& () - HIK) LwviveM M M MXVBY 0.2%
white pepper powder 0.3%
black pepper powder 0.5%
beef extract powder 8.0%
white wine powder 3.0%
celery powder 2.0%
Chinese cabbage extract powder 8.0%
onion extract powder 2.5%
lactose 22.5%

in the hot water at a rate of 5 g/d1l. To this consomme soup,

Y -GC acid was added in an amount of 0.03% and sensory tests
were conducted by paired comparison test as to the strength
and desirableness of the flavor of the spice with a non-
addition group as a control group. It is seen from Table 10
that the consomme soup with addition of 7 -GC acid exhibited
the flavor proper to the spice stronger than that of the

control group thus testifying to significant desirableness

of the consomme soup added with 7 -GC acid.
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to the 1leek c¢cream soup and dissolved in water. The
resulting solution was freeze-dried to form an addition
group. The dried leek cream soup, thus prepared, was
dissolved in hot water at a fate of 5.6 g/dl to prepare a
leek cream soup and sensory tests were conducted by paired
comparison test as to the strength and desirableness of the
flavor of the vegetables with a non-addition group as a
control group. It is seen from Table 11 that the leek cream
soup containing a high GSH containing vyeast extract
exhibited the flavor proper to the vegetables stronger than
that of the control group thus testifying to significant

desirableness of the GSH addition group.

Table 11
Items for Valuation Tests [ Control group | GSH addition
group
Strength of vegetable 3 17 **
flavor
Desirableness of flavor 3 17 **

32



110%!s& ()- 'Y R110%!s& ()- ugvgwgxgyg~gghnM & 109 & ()-:

108 & ()-: "YAOR & ()-110%!s& ()- 'Y RI10%!s& ()- !'10%s!s& ()-
hhChhhhh{[C, & 10%f!!C!10% & ()-vC !10% & ()-v 9! 10% & (26-August 2002
9110% & ()-19!10% ()-hhhhhhhhpX<

& 10C ! 10% & f1C110% & 1109 & vi! C 1109 11098 & () -
hhhhi i sW** ()T Vere is a é;g\r/l?flcoaﬁt‘:& (d)lffezgen]éoe/é ‘:%n()avc 10/6&5() vhh

C1109% & ()-vC L10%B & ()-yf| € 1109% & ()-vC 1109 & ()-vf!IC 110% & ()-Vv
|||||| III ficance’o 1%.

f1C110%& ()-vC !10% & ()-vf!C 1109% & ()-vC 1109 & ()-vf!li)i.i/iO0i3i4i5i6
i pX=010! C 1 109% & () - vflcllo%&'() vC 110% & ()-vf!C 110% & ()-vC !10% & ()
- V6i 7i 81 G S, a1 fLKLbAQLO! . 10%! & ()-f ~@O0%! & ()- Y10%! & ()-&
F10%s! & () -

1051 & Or£404 40! kigk iy YOAOLG: Ldn | BL1Q%& {9 - ! 8! 109 () -!8! 10%& () - & 38!
3?388?!(3&' (k %(I- r::arld«kkhEAea&'da 1184 $0%% (O IBE 3QYR W()n g LEbBISOARE { dn8WEAVR () -
1" 17 K) ! 81 10084 yedl! 8! 109%& ()- 8! 10%& ()-8! 10%& ()-' L!181109%& ()-"1$l (1)1*Ix
11°2)18!10%

33'110% &'QOonpenos & e8! 109&' ()-1111111mm
v4s 3Y 10%1'&'()-1 3"&10%1'&'()-1101 10! 10| 3 710%&'() 338310% & () -
33&310%@& {97 REnRIHEE m mank 0748

109% 1" & ()-110% ' & ()-10%!' & ()-10%!"' & ()- 33=

10% ! & ( ‘h‘#o S748 4.0%

10%1'&'() b 10% 1" & ()-10%!" & ()-10%4" () - MmMmmmms W48
10%1'&'()° /‘/"3%(3)@10%"&'() 10% ! & () - 10%1‘%’&'&() AKX @48

10% ! & ()g1hQ9 L& ()-10%!" & ()-10%!" & () - mnnpénsr( npX<48

10% 1" & ()-10%!' & ()-10%!"' & ()-10%!"' & ()-10%!"' & ()-(n-n.n/ nTnephpi pj pj |
</ 10! 10! WIMDEE &al)- $G' 10% & ()- @ 8.0%

Z10%/& ()-10%!"' & ()-10%!"' & ()-j pkpzppppppa@B/ 1' !'v!10% & ()- v!10% & () -
v1 109 & (MSG3 10% & ()-F "10% & ()-' 10! pppppppprN: 5&! 109 & ()- v!10% & () -

IN 0.2%
Guar gum powder 5.5%
wine vinegar powder 2.8%

This Chile sauce was added high GSH content yeast
extract (GSH content: 8.0% by weight) in an amount of 0.05%
to the Chile sauce and dissolved in water. The resulting
solution was freeze-dried to form an addition group. The
dried Chile sauce, thus prepared, was dissolved at a rate
of 30 g/dl in hot water to prepare a Chile sauce and sensory
tests were conducted by paired comparison test as to the
strength and desirableness of the flavor of the spices

with a non-addition group as a control group. It is seen from
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Table 12 that the Chile sauce containing a high GSH content
yeast extract exhibited the flavor proper to the spice
stronger than that of the control group thus testifying to

significant desirableness of the spice flavor of the GSH

addition group.

Table 12
Items for control group GSH addition
Valuation Tests group
Strength of spice 2 18*%*+*
flavor
Desirableness of 4 16 **
flavor

N=20
*** There is a significant difference in a 1level of
significance of 0.1%.

* * There is a significant difference in a 1level of

significance of 1%.

(Example 11)
Effect of Addition in Cream Soup of Broccoli and
Cauliflower

2 0.01% GSH addition group and a GSH non-addition group
of the cream soup of powdered broccoli and cauliflower

having the following composition:

Components compogition
wheat powder 32.0%
starch 14.0%
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white wine flavor . . 8%
cauliflower flavor 3.0%
broccoli flavor 3.5%
dried cauliflower 3.5%
dried broccoli 2.3%

were prepared and 5 g each of the addition group and the
non-addition group was packed in a three-laver aluminium
pouch and preserved at 247C. For a control group, a 5C
preserved GSH addition group and 5sC preserved GSH non-
addition group were used. The preserved samples were
dissolved in hot water at the rate or 4g/ dl and a sensory
test was conducted by paired comparison test of the
addition group 24C versus the addition group 5C with the
non-addition group 24°C versus the non-addition group SC
by 5-stage evaluation with the strength of the flavor of the
vegetables in the control group (the sample preserved at
5C) set to 5. As may be seen from Table 13, the cream soup
of broccoli and cauliflower, containing the GSH, was

superior in vegetable flavor preservation properties in
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Table 13
preservation GSH addition non-addition
period (months) group group
0 5 5
3 5 4.4
6 4.8 3.1
12 4.4 0.5

N=20
* The evaluation was conducted in five point rating scale
of from1l to 5 with the strength of the flavor directly after

manufacture set to 5 (N=20).

(Example 12)
Effect of Addition in Italian Salad Dressing

A 0.01% GSH addition group of an Italian salad dressing
and a GSH non-addition group of an Italian salad dressing,

each having the following composition:

Components composition
Guar gum powder 1.5%
sugar 57.7%
table salt 30.0%
citric acid 5.0%
trisodium citrate 1.5%
white pepper 1.3%
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3"&10%"'&'() hL, 2L10% " : % 0%":& ()- "L10% ": & ()- L10% ": & ()- L10%
& ()- 'eG2L10% " & () CLI0O% T & ()- L10% M & ()- L10% & ()- ' L10% "

&' ()- "6=@\BCR VUL 108 & ()-4 "&10% & ()-9408"108"108" 71098" & () -

"1098" & ()wergl@ea £ d] enghxd | ghkd@dd & ) tBehbHIPA &1 - § rivuk0% BA ( 1 h&

"'DIh!110%% & ()-8 h'10%8 & ()-8 h!'10%8 & ()-8 POh!' 108 & ()-8 h!10%8 & ()-8

"D h! 10% &neh-gddition group was packed in a three-layer aluminium

(aluminum) pouch and preserved at 24T . For a control
group, the GSH non-addition group was used. The preserved
samples were dissolved in hot water at the rate of 2g/ dl
and a sensory test was conducted by paired comparison test
of the addition group and the non-addition group by
evaluation with the strength of spice flavor and
desirableness of the flavor. As may be seen £from Table 14,
the Italian salad dressing, containing the GSH, was
superior in spice flavor preservation properties in

comparison with the non-addition group.
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h! 109 & ()-8 h!109% & ()-8 'DInO h! 10% & ()-8 'DIh! 10% & ()-8 h! 10% & ()-8
h!10% & ()-8 ('D'h!109% & ()-8 iM'DIh! 109 & ()-8 h!109% & ()-8 h! 10% & ()-8
'DI-h!10% & ()-8 h! 109 & ()-8 6} ?/' D Y 10%&' ()-!YY! 10% t &26August 2002
YI110% & ()-M Yl 1 10% & ()- M YO$S10% & ()-3h! 1094 & ()-8

$Ubghv}] E) Y+s10% & ()- & rY+s10% & () - &Y+s10% & ()-& YY! 10% & () -

YY! 109& ()- YLY! 109 & ()-v{| SW'Y+s10%803 0%’ () - &Y+S10% & () - &

r1Y+s10% & ()- &Y+S10% & ()- & rY+s10% & () - &xX@+s10%

rY+s10% & () - &Y+s10% & () - &

Items for Non-addition GSH addition
Valuation Tests group group
strength of spice 2 18#***
flavor
desirableness of 4 16 **
flavor

N=20

*%*% fThere is a significant difference in a level of
significance of 0.1%.
* %k There is a significant difference in a 1level of

significance of 1%.
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rY+s10% & () - &Y+s10% & ()-& rw | Y+s10%

Y#910%H! H&' () - 10\ &10\ 10\ Y+s10% & () - &

rY+s100% & () - &Y+s10% & () - 8KK3I Y+s1310%H H& () - 1310%H H&' () 24 A33R830bE () - 1
310%H H& ()-1 YF10%H H& () -

I $) * +pX=| Y+s1310%H H&' () - 1310%H H&' () - 1310%H H& () - 1310%H H& () - 1310% H&' (
) - 1+4=Vdqr yW=I Y+s1's ! {+1 10% t & () CLAIMPost & ()-0! {+ 10%t& ()-!3"10% t &
" (

39 100@" & ()-rstz{hF=l Y4s1's | 1{+ 10% t & ()- %+ 10% t& ()-'s ! 1 {+ 10% t & ()-
| 0, ! - | 0, ! - | | 0, ! ! | | 0, ! - | 0, ! -
{10018 ()1 s ir{ o LOOE ERPE) EompProAt ShhkyaRgeg 1ratdat (dodg, 13ALE U1
84S10%Z" & ()od +1 10% 1 & ()-'s 11 {+1 10% t& () -1 L+ 10% t & ()- %@Ta@ 102"
W 109 ( _rEﬂ)in’O}/i,@(e) %ré%%g%%%’ &%g%‘%ﬁc-% ()a?dodﬂé bk AR 105

"910UK" & ()1Q7Zs 1072 T=fsdxd - 109%K" & ()~ 4 1Q%K" & O & ()~ 10K & (o) -

) ELO%K" & 8‘}%0%&}?& (J)r-l%x)%ﬂ%lc(()%/ﬁl(g %040% b&é%?- ]f%(ﬁ%&éﬁ%) o lﬁ%&ﬁ‘”gs()-
109K & () relARQ én c ¥E10W Eh )P0l 1 8wi0W Gelern1 bW Bar( )] AWK Chr 1
109K" & () - 109K" & ()-4567F=FP vV6 4110% ": & ()-4110% "A& ()- s10%": & ()-
"10% ": & @) £BedsHOK . Dipe KIR"1LH G Akly kitlé/gG during the production
4110% " & ()-' X1 4110%": & ()-4110%": & ()-"4110%": & ()-' X 4110% ": & ()-i M
6 of dried instant soup, sauce or the 1like containing

"X 4110% " & ()-4110% " & ()-4110%": & ()-' X -4110%": & ()-4110%": & ()-el-
64! 10% ": ¥e@eatmhbeys)g muanrooyrisg) (3odxV- Ar10spEeg(E)Y-141 10% ": & ()- 4! 10%
" & ()-cpcB-64110%": & 1)!110%"& ()-- ) ' 10%" & ()-

11098 " & ()-1110%" & ()-4110%": & ()-' X @|}~rQ 1098"& ()- "91098" & ()-
10 10 10!y S2109%& ()- S210% & ()- 1)!10%"& ()-0070 - 1098"& ()-:

1098" & ()-: 1098"& () -5 1098"& ()-: 1098"& ()-:pX=0 1098"& ()-:

1098"& ()-: 109" & ()-7 1098"& ()-: 1098"& ()-:kS70 91098"& ()- (+

91098" & ()- 9109%8"& ()} (+ 91098" & ()- 91098" & ()- #$7<=MRSW0 91098" & ()-
91098" & () -+ 91098" 8R-P-ChibBIBCOR) - + 91098" & () - RSej kzxX@ + 91098" & () -
91098" & ()-+ 91098" & ()- 91Q9 Bf O)-+[: FL098"& ()- (

#91098" & ()-10L""10L"10L" Y "& ()- "10%"& ()-s 910/?8)' & ()- ?I[: $
11098" & ()-1$ 11098"& ()-1$ '11098"& ()-1$ 1109B"& ()-1$ !1098" & ()-}

1098" & () -#$&(*+-eGH: $ 11098"& ()-}'XI'$ 11098"& ()-1$

R-S-CH,CHCOR'
|
NHCOCH?_CH?_Cl)HCOOH
NH, )

wherein R denotes a hydrogen atom, a saturated or
unsaturated aliphatic hydrocarbon group having carbons 1
to 3, or a carboxyalkyl group; R' denotes a hydroxyl group
or a carboxymethylamino group; and R" denotes a hydrogen
atom or a 7 -glutamyl group, and wherein said compound(s)

may be in the salt form.
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11098" & ()-1$ 11098"& ()-}' XI'$ 1109B" & ()-}-/346:>eE+: $ 1109B"& ()-$
11098" & ()-1$ 11098"& ()-1$ '1098"& ()-}' X -$ 11098"& ()-}$

11098" & ()-}>?BFJKLChM :  0$yS10% & ()- $ 11098"& ()-}' X!'$ 26lR0RiE 602> } $
11098" & ()-1$ 11098"& ()-}' XIQ X|[:,: O$yS 3s&l 10%& ()- $ 10%& ()-

"109% & ()- 11109 % & F110% & 0$yS 35104 & () -
F310%&'(%) 3%110%*&3(‘3“*‘?, 16%" (‘3“}9 %‘-%16 431[ W?Gre © sard’at® U

0% & 47 F71 F'109 & Y100
;%% & (§ %%OPT& \égé-/ffoﬁ)/é%? a} l}sh\cowun(i) to be a g‘e(i)ls in the

TH1109% & PAR kLullel 1 %%u( 1098 & ()5 ¢ fur-
#9109 & § 1& %. 10! anLLI ?TI? 0% d?l(')‘g 1909 & 1) 20338 1 1% &N 1 10% &
()-T! 10%&:1(:)3 ,le,ggyz LR & ()-"XIT! ' 10% & ()-TM10n & ()-T'N10W & ()-' X
ITIHN10%B & ()-iM7" XITHT ] %&' O-TMH1I0W & ()-TH10%B & ()-" XI-TH110UW & ()-T!!
108 & ()-+~r 2/ 7" X TIglOW & ()- Tl 1109 & ()-!'TI 110%&k ()- TISI'10% & () -
T$S10W & ()-T!110% & () -ruvwxvUd Ty! 10%! n& ()-! T10%! n& ()-!
TF10%! n& () - I#LLIA%E & {HedHAOG AL nH FH0LA &if) 100+ [2 Vikhelrdin1dMEN& () -
T F10% & ()-T T F10%n& ()-T T'10%! n& ()- TO!'10%!n& ()-0 TY
| 10%! n& (&9 e @rbAe-| $ NALOmen 0B atend b Tyl 7e0%itland €3 SEIR@ t40%u o ()-, T
T *10@m|n&f() SI110% & ()-S
hinese cabbage, cabbage, tomatoes, eggplants, broccoli
sprouts, kidney beans, corns, bean sprouts, onions, welsh
onions and the likes, and the ingredients or essences
thereof, said mushroom(s) is one or more edible mushrooms
selected from velvet shank, shiitake mushroom, shimeji
mushroom, common mushroom, matsutake mushroom and the
likes, and the ingredients or the essences thereof, and
said spice(s) is one or more edible spices selected from
anise, allspice, cardamon, basil, caraway, nutmeg, dill,
fennel, c¢innamon, clove, ginger, pepper, red-pepper,
mustard, prickly ash pepper, garlic, turmeric, lemongrass,

coriander and the 1likes, and the ingredients or the

egssences thereof.

4. The method according to any one of claims 1 to 3,
wherein said at least one sulfur-containing compound to be
added is or may be contained in a solution of soup, sauce
or the like in the percentage of 0.00005~0.1 % or 0.0005
~0.001 %, expressed in weight % of the element sulfur

content of the sulfur-containing compound(s) per a
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s!lO%&f()-SZC§|29hM410 SI10%J$" U&' ()-!'TSH10% | & ()- Ts!109%8$"& ()-T
TH1098" & ()- T 109" & ()- T"910%"& ()-}iM[:-410%" T@B710%" & ()-

Ts31 109" & ()- T1"10%" & ()-T T/!1109%"& ()- T owa&f() 26 August 2002

T" 109" & ()-~bA410$" T T 110%4! 4& ()- TF! 10%4! 4&' ()-9 T3@ 10%4! 4& () -

TF! 10%4! 4& () - . T"&10%A! 4&' (,).-.10$" 0$" 10%" T 110%! 4&'.(.) -

TF! 10%4! 4 é%“éIf’%@ng &i‘gé g)’(’)]eé %/éig4 A‘IA‘pnc’S%’l%&p(r) ﬁ‘ﬁiﬂi%ﬁ/&’!hfgf‘ () -
Nor mal " " fgi g qirlgg qbng 23]c" "Headi ng 33]c" "Heading 43]c"

"Headi ng Headi ng ? "Headi ng 73]c" "Headi ng 83]c" "Heading 93]c"A
"Default Paragraph FontH 2#<) O 39P?=E| J NP\ T

Z] " c7fijmosvyN B6~*9w2t 8' 50| ~gr |.2~FX ") e037<0BGH} M QRQQAQQR
RORBRSRCRSRSAS\S) S} 88SS8SSH0d bZah'inG jto any Mubhoacd 1dMdhsldf 1oTaughhh
i i 6i ki kk"1'l/ mammm( nj ppppqg

rtt"ulu’ uwiveng iy \sz27d { § t~1E@asitt TIAR- 3@ ? }c@ntaining compound is

" #S9&' () *+,-./0123456789: 6Ti mes New RonmanAri al Couri er New'h Root

Ent r yWor dBozuheAned th'efgoi (Suweh) -tH QU AMGEIBOL ur content is or may be

<=>? @GABCDEFGHI JKLMNOPQRSTUVWKYZ[ \ | ~_" abcdef ghi j kl mopqr st uvwxyz{| } ~
!"#$%&()*ﬁq-phglzgaggag@qgaaof 0.0005~1.0 % or 0.005~0.01 %,

expressed in weight % of the element sulfur content of the
sulfur-containing compound(s) per the dried instant soup,

sauce or the like produced.

6. A dried instant soup, sauce or the like
composition having a sulfur-containing compound,
comprising a composition which can be obtained by the
method according to claim 1,0r a food obtained by using or

containing said composition.

7. The dried instant soup, sauce or the 1like
composition or the food obtained by using or containing
said composition according to claim 6, wherein at least one
sulfur-containing compound is or may be in the percentage
of 0.00005~0.1 %o0r 0.0005~0.001 %, expressed in weight %
of the element sulfur content of the sulfur-containing
compound (s) per a solution of the dried instant soup, sauce

or the like when eating or drinking.
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