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(57) Abstract: The purpose of the present invention is to provide a shrimp flavor composition and a shrimp flavor enhancer with
which better shrimp flavor is obtained and to provide a food, drink or seasoning containing said composition or enhancer. The
present invention relates to a shrimp flavor composition and a shrimp flavor enhancer containing 1,5-octadien-3-one and/or 1,5-
octadien-3-ol, as well as a food, drink or seasoning containing said composition or enhancer.
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