Description SEASONI NG COMPCSI TI ON FOR | MPARTI NG
COOXED FLAVOR Technical Field The present invention
relates to a seasoning conposition for inparting a
.cooked flavor to a food or beverage, such as clear
chi cken soup. The invention also relates to foods and
beverages using such a seasoni ng conposition.
Background Art Chicken broth and chi cken consonme

serve as bases for Wsierin:styHd e cooking, and are
used i n vari ous cui Si nes. chi cken consome i s

heat ed and cooked, sone types of tastes devel op,
such as "thickness of md-taste" and "nout hful ness
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chi cken bone materials and extracti on conditi ons has
been known (see Patent Docunent 1). Meanwhile, as a

Tecﬂﬁ%éu¥igfgl'nproying the taste and flavor of a food
product,” a techni que that uses am no acids,
sacgcharides,. and the |ike_as conponents thereof has
beeh kROTRE" F J8& Pt EHt L BORhREC 2 S8RE OPdgnEomposition
£ Docuw%nt 3). Patent Docunment 1 JP-A-08-242806 1 4
Or PAPERT-1BGcanEneked TP2ACR0BR-A 0768 Pat BAVEDBEAREAECIS as

clear chicken soup. The invention also relates to foods and

beverages using such a seascning composition.

Rackground Art

Chicken broth and chicken consommé serve as bases for
Western-style cooking, and are used in various cuisines. As
chicken consommé is heated and cooked, some types of tastes
develop, such as “thickness of mid-taste” and “mouthfulness
{fullness in the mouth)h. For imparting such tastes, a
technique that achieves the tastes by controlling chicken bone
materials and extraction conditions has been known (see Patent
Document 1).

Meanwhile, as a method for improving the taste and flavor
of a food product, a technique that uses amino acids,
saccharides, and the like as components thereof has been known
(see Patent Document 2 and Patent Document 3).

Patent Document 1

JP-A-08-242806




JP- A- 2004- 350554 Di scl osure of the Invention
However, the invention of Patent Docunent 1 nentioned
above is problematic in that, for exanple, it
requires jidori chicken (a native breed of chicken)
as an essential material for producing a
hi gh-qual ity chicken bone extract. Further, the
production conditions are limted. Patent Docunent 2
PatdS$t ahd®end© reduce the acidity caused due to the use
of an acidulant or a pH adjustor for inproving

keeph ng oy ity7¢dherefore, in ternms of problens to
be solved, objects, and material conpositions, the

Pat%ﬁ@tﬁ%édﬁgﬁweﬁent thereby is different fromthe case

imparting a cooked flavor. Further, Patent

Donm%u2q§4$§ 'ﬁ@ﬁ to inpart acidity together wth

kokum™" (T avor) , and is different fromthe case
of inparting a cooked flavor in terns of problens to
be solved and material conpositions. Against the
ny bove background, an object of the invention is to
L= Orohde orft 4 ctfbosi ti on that can be used nore
sinply and widely and is capable of inparting a .
cooEE Eray 6o ThE Sprrdsene i Reéansr Bosorantt édmentioned
ext ensive research to solve the above problens, and,
abovgs1g pesil emabteonpltihstiedfoheex2nphwentt orguThes jidori
_invention enconpasses the follow ng enbodinments. 1.
chickezedgonihgveonpesiite Drrtcioriteainiasgan sedenmal material
glutamate; inosinic acid or a salt thereof in a
for wepdhtingtachightdeality chicken bone extract. Further,
the production conditions are limited.

Patent Document 2 is aimed to reduce the acidity caused
due to the use of an acidulant or a pH adjustor for improving
keeping quality. Therefore,intermsof;moblemstokxesolved,
objects, and material compositions, the taste improvement
thereby is different from the case of imparting a cooked flavor.
Further, Patent Document 3 is aimed to impart acidity‘togethef
with kokuml (rich flavor), and is different from the case of
imparting a cooked flavor in terms of problems to be solved
and material compositions.

Against the above background, an object of the invention
is Lo provide a seasoning composition that can be used more
simply and widely and is capable of imparting a cooked flavor.

The present inventors conducted extensive research to

solve the above problems, and, as a result, accomplished the




sodiumglutamate of 0.76:1 to 1.5:1; alanine in a
weight ratio to the sodiumglutamate of 0.72:1 to
1.5:1; and sucrose in a weight ratio to the sodi um
glutamate of 5:1 to 9:1. 2. A seasoning conposition
according to item 1l above, further containing:
phosphoric acid or a salt thereof in a weight ratio
to the sodiumglutamate of 0.95:1 to 1.78:1
inv&dt coh at ed @get he n wei-ght, 0@ﬂﬁBﬁﬁ§E§§%'°@ﬁé aRfd) 1 owing
potassiumor a salt thereof in a weight ratio to %Re
enbS@hum gl utamate of 1.48:1 to 2.77:1 calculated as
the weight of potassiumions. 3. A seasoning
COMposj t.i ccor di tojteml1 or 2 above, further
co%’a?jhiénega[%ﬁ%sltq}%iénog% % Ao rgcrajﬁéj\}jeq‘age
cont ai.ni hg_.a .seasoni ng conposition according to any
one ot g%%?%ﬁ%i??? above. 5. A food or beverage
conprising a seasoning. conposition according to any
one Bt it enE C1 %réi5%&&egﬁﬁr%ﬂfdﬁbénwebghEJQ?tM&¢@%Eﬁe
10 wt % based on_the food or beverage. 3 The invention
sodiym g laH@TEs s GmiP ot ati o of t hese
configurations. Further, the expression thereof nmay
al $ PN dpl dcetk hiiltth zathed hedl, Ll appiwat ey tatate of
For exanple, the invention provides a nethod for
0. 7Z5rlodiscilng :d ;sedsbni ng conposition contai ni ng sodi um
glutamate,. inosinic acid or a salt thereof in a
0. B&crose 1n5 vewghghtatio to the sodium glutamate of 5:1

to 9:1.

2. A seasoning composition according to item 1 above,
further containing:

phosphoric acid or a salt thereof in a weight ratio to
the sodium glutamate of 0.95:1 to 1.78:1 calculated as the
weight of phesphate ions; and

potassium or a salt thereof in a weight ratio to the
sodium glutamate of 1.48:1 to 2.77:1 calculated as the weight
.of potassium ions.

3. Aseasoning composition according to item 1 or 2 above,
further containing histidine.

4. A food or beverage containing a seasoning composition
according to any one of items 1 to 3 above.

5. A food or beverage comprising a seasoning composition
according to any one of items 1 to 3 above in an amount of 0.1

wt% to 10 wt% based on the food or beverage.




ratio to the sodiumglutamate, alanine in a 0.72:1 to
1.5:1 weight ratio to the sodium gl utamate, and
sucrose in a 5:1to 9:1 wight ratio to the sodi um
glutamate. The invention also provides a food or
beverage using the seasoning conposition and a

nmet hod for producing the sane. Further, the invention
al so provides a cooked-flavor-inparting agent using

t herhseasani:AgnCOMPOIrtd b a MU L AniySc 4o 8 AR I8d £0c
foods and beverages, etc. The invention nakes it

conPossN &40 PROViGe 2 %ﬁ@sggﬁfgssfé%ﬁﬁfﬁ éé%qmgggglso be

i mparting a cooked flavor oods an evera

de. f.or [ vention A seasoning
repﬂ%%%%%g?gﬁBﬁié%%%%%%ngg%gﬂ%ﬁ%nﬁﬂ%gnfg%ﬁ S
ch cterized by containing.sodi umglytamate
in%gﬁhi%ggéPge’0H953sépwephéfgbprﬂgégﬁEié%thgpPg't%or
rO{;he sodi um gl.utamate of 0.76:1 to. 1,5:1, alanipe in
ProcilEERIETHTE 1 PREOSSAT A g e S 0mral dtgate,
. 1.5:1, and sucrose in a weight ratio to the sodium
oS amst'd 6F §:fa§5 §hereRpr élprefer 8blytothe®: i weight
.seasoni ng conposition is characterized by contai ni ng
ratigydicuhegratantt .1 UtABSIRr cadandnsr 1B 3alt 72 hbriedfl ih:l
. a weight ratio to the sodiumglutamate of 0.76:1 to
welght 78fio BPdiiheddiwn weiughra teat Radt suthessodi anb: 1 to
glutamate of 0.76:1 to 1.25:1, and sucrose in a
9:1 weight yaltio toothhessodimmglitidrenet e dheSidvent Yod.also
As the concentrations go beyond or bel ow t hese
pProviakges, fbibtit ernesserapgereases, thhestassel f@adesn@valys ion
etc., and such concentrations are thus undesirable.
and a method for producing the same. Further, the invention

also provides a cookedwflavor—imparting' agenlt using the
seasoning composition, which is to be applied to foods and
beverages, etc.

The invention makes it possible to provide a seasoning
composition for imparting a céoked flavor to foods and

beverages.

Best Mode for Carrying Out the Invention

A seasoning composition acéording to the invention is
characterized by containing sodium glutamate, inosinic acid
dr a salt thereof in a weight ratioc to the sodium glutamate
of 0.76:1 to 1.5:1, alanine in a weight ratic to the sodium
glutamate of 0.72:1 to 1.5:1, and sucrose in a weight ratic

to the sodium glutamate of 5:1 to 9:1. More preferably, the




What is inportant in the invention is that the
formulation (reconstitution) follow ng anal ytica

val ues obtained fromthe general analysis of clear
chi cken soup (analysis of am no acids, organic
acids, nucleic acids, saccharides, and m neral

sal ts) does not reproduce the heated, mature flavor,
for exanple, "thickness of md-taste" and

seas@@ﬂﬁ@fégﬂﬁgéhtl&ﬁmﬁénéﬁgygcﬂéYﬁ%ﬁkp&ﬁfEgﬁkﬁlﬁgﬂﬁdsodlum

that the "problens cannot be solved by a sinp
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reconstitution of nponents conduc
[t d t hat .
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di na ar. chi_cke rmu i.on
rath?%oon%%éxx%%hpggltlgﬁtthﬁf(fg%gﬂtg t%é?% @@%‘Sucrose
flayo for, exa "t hi ckness_of m d-taste"
]jlebﬁﬁl@' uFﬁ¥&PnE§sthecﬁﬂd e ph bR Oﬁu?ﬁlnﬁéhﬁFén As
was thus acconplished. In terns of taste, it is
the KPaFePabRETPRAIIS REYSRASON PG OVCBpOS iFAFGHE Sof 1 Rerness
i nvention contains, in addition to sodium 5
incrpagesimtBe §aist ArEleacieror S4Csal a4 Keotonadantabions
and sucrose, phosphoric acid or a salt thereof in an
are gipimtursiesg.I96 laol . 78 cal cul ated as phosphoric acid
and potassiumor a salt - thereof in an anount of 1.48
t 0 W2a77 ¢al cilmpoetans potassieiminvEheiwge ok that the
phosphoric acid or a salt thereof is advantageous in
formihatt iggcof dengnsoisuchoa) f ofand @tiron, ahhe yphesphat£l ves
ion noiety contributes to the taste in ternms of the
obtditrkicckiness Ohe Ricdrdrast earla IR Usef ok 1patrasHH it Soup
salt thereof is advantageous in that according to

(anaSychica $Or Bliall Ofci 888 organic acids, nucleic acids,
saccharides, and mineral salts) does not reproduce the heated,
mature flavor, for example, “thickness of mid-taste” and
“meouthfulness”. The present inventors newly found that the
problems cannct be solved by a simple omission test of clear
chicken soup or by the reconstitution of the components, and
conducted further research. As a fesult, they found that by
changing the proportions of specific components from the
ordinary clear chicken soup formulation, a seasoning
composition that imparts the heated, mature flavor, for
example, “thickness of mid-taste” and “mouthfulness”, can be
obtained. The invention was thus accomplished.

~In terms of taste, it is preferable that the seasoning

compesition of the invention contains, in addition to sodium




pot assiumion noiety contributes to the taste in

ternms of the "thickness of md-taste." Wen the

seasoni ng conposition of the invention further

contains histidine in addition to sodi um gl utamat e,

inosinic acid or a salt thereof, alanine, and

sucrose, this enhances the taste and thus is

preferable. The histidine is preferably present in a
gluteid, ratd9ihoct Aeigodium gkt amte @b 0. Hiladithe, and

0.4:1. A concentration higher than this range is

sucﬂdé@l }ShbgpthQEe@@fd a6T 4 izl OheVBaKEM Eﬁealﬁcﬂﬁ{@ofa@d95
hus T's undesirable. As the ingredients for the
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synthetic ingredients, fernent ients,
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solvent, . 6 or the I|ke or.inthe formof ay
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protein hydrolysate, for exanple. The formof the
mid-d@gdeni” ng EBAPOLIT i @ﬁ &f tafeS iy ePt i 6n Skt ndthereot 1is

limted. It may be used in the formof a dry powder,
advag tiggerals arsoftuet oaccerdineg tihkeuchora ekaiplleati'carp the

i mpart a cooked flavor to a food or beverage" herein
potagpecinf i calhylakansonlor inpars (& taeurestéavorterns of the

including "thickness of md-taste" and
" Chitkmetskyf wifnessi-t d=gre .&xanpl e, which develops in a-

food or beverage with heating. A feature of the

I nwaarhi oe iss:ddating thapbsa thehus £ nhepiaceasioh further

heat i ng
contains histidine in addition to sodium glutamate, inosinic
acid or a salt thereof, alanine, and sucrose, this enhances
the taste and thus is preferable. The histidine is preferably
present in a weight ratic to the sodium glutamate of 0.1:1 to
0.4:1. A concentration higher than this range is likely to
increase acridity or weaken the taste, and thus is undesirable.

As the ingredients for the seasoning composition for use

in the invention, synthetic ingredients, fermented
ingredients, and the like of any background can be used as long
as they are usable for foods and beverages. Such ingredients
may be used in any feorm. For example, they may be directly

added tc the seasoning composition, and may alternatively be

mixed therewith in the formof a dilution with water, a solvent,




a food or beverage for a long period of tine, a taste
simlar to that obtained through such a process can
be inmparted. "thickness of md-taste" means the
strength of taste 3 to 5 seconds after an eval uation
sanple is placed in the nouth, and "nouthful ness”
nmeans the intensity of nouthful ness of taste in the
nmouth. In the invention, foods or beverages to be

or tBEOVided oM th 19 qookedrfd gvaktaser POL: | idThked, ePttact,
the invention is significantly effective when

a sBPRIdLd:1e fQ0ds,and heveriages,  CARLA I NG & MBanpie.

extract, especially a chickenextract, Specifically,

| nger %r&foifﬁn&’ﬂétéé‘ags&;ﬁ%%&p%'fﬁ‘ﬁ%ﬂ pel g?%.nﬂlvention

"thickness of md-taste", ul ness™,
: referred . ex | es thereof .are.Western cuisjnes_such
1 . ’
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and st eak; i nese i si.nes; Japanese cui si nes;

2 PtReom e Tl /ad” Fhferddater et FE kIS dem gl ace
sayce, . cat sup, an%ﬁotg r sauces; Japanese-style .
si ner 8P bbds 8K a fﬁ‘i’%-‘ioaéafo @i%@%ﬁr St RFTHD
pot.at ges) and chi kuzen-ni (sinmered chicken with

speCigdiCaddget BBRBE) O P el FHIAY Subha¥sTs rieluding

«.. .Chicken and pork cutlet; and rice dishes -such as rice

thigdness arfd pidatasEranphds "Maertdifndness” t Heor example,
_invention will be explained in further detail with
whidgheflevehopst bn tehd cexanpl lesve Hovwevarth tige ttioaghni Bateature
scope of the invention is not limted thereto. In the
of tExanplessicrunlseskadtvierh se anos edy 1 5@ pswrae sev alf data toimg
was perfornmed using ,

"a food or beverage for a long period of time, a taste similar

to that obtained through such a process can be imparted.

“thickness of mid-taste” means the strength of taste 3 to 5

seconds after an evaluation sample is placed in the mouth, and

“mouthfulness” means the intensity of mouthfulness of taste

in the mouth.

In the invention, foods or beverages to be provided with

a cooked flavor are not limited, but the invention is

significantly effective when applied to foods and beverages

contalining a meat extract, especially a chicken extract,

Specifically, in terms of imparting a cooked flavor including

“thickness of mid-taste”, “mouthfulness”, etc., preferred

examples thereof are Western cuisines such as clear chicken

soup, curry, beef stew, white stew, and steak; Chinese

cuisines; Japanese cuisines; seasonings such as




aqueous sol utions, and five trained panelists
participated in the evaluation. (Reference Exanple
1. Anal ysis of Conmponents of C ear Chicken Soup, and
Om ssion Test) The foll ow ng clear chicken soup was
prepared by a chef. First, 5000 g of chicken bone,
5000 g of adult chicken, 600 g of carrot, 600 g of
oni on, 200 g of celery, 1000 g of tomato, and 10 g

Wor & sisaldh wel esphaspd dehid K@ ofawed er cadBdp, heaiedogher
90C for 6 hours to prepare chicken broth. Further,

sau200 ga%fan%gbcg%g}l@ NEEnmdPH 0 rehearsotn 3Q0 nﬂk@f-j'aga
onlon 00 g of Celery, 750 g of tomato, 40 g of

51 P mRast &, éﬁo%ﬁg&%t%l lgl_)!neglﬁda@j] 89008 0f tBenmered

ove prepare 8 Broth were heated at 900C

chlJ}Pefrhm%%e?% Henalfs | £2e gh'fg%ga fégear | SsSPHPeq

erel na erre tO as I cken

The hef ' s clear ChICk a
Chl?%?Pﬁﬂé &% CUdditd ¢ Sie At © ogggﬁ?%pgge %gn%¥é§dballs
nucl ei c acid content, and saccharide content by an

an (if thod, and also for the mneral salt content
by an atom c absorption nmethod. The quantities of
conponents in the chef' s clear chicken soup were
thus determ ned. The conditions for the HPLC net hod
Exanglqs a5 fol |l ows. <Saccharine anal ysi s> Col um:
Asahi pak NH2P-50 4E, 5 km 4.6 nmID x 250 nm
El Gberme in& T t80% abet bvertien Bl 17090 Agekoiiad ipefurther
Flowrate: 1 m/mn
detall with reference to the examples. However, the technical

scope of the invention is not limited thereto. In the Examples,
unless otherwise noted, sensory evaluaticn was performed using
aqueous sclutions, and five trained panelists participated in

the evaluation.

(Reference Example 1: Analysis of Components of Clear Chicken
Soup, and Omission Test)

The following clear chicken soup was prepared by a chef.

First, 5000 grof chicken bone, 5000 g of adult chicken,
600 g of carrot, 600 g of onion, 200 g of celery, 1000 g of
tomato, and 10 g of salt were placed in 30 kg of water, and
heated at 90°C‘for 6 hours to prepare chicken broth.

Further, 2000 g of chicken mince, 150 g of carrot, 300
g of onion, 100 g of celery, 750 g of tomato, 40 g of tomato

paste, 400g of albumen, and 8000 g of the above~prepared chicken



Fl uorescence detection: Ex = 330 nm Em = 470 nm
<Nucl ei ¢ acid anal ysis> Columm: Inertsil NH2, 5 m
4.6 M | D x 250 mm El uant: 10% acetonitrile, 90% 20
nM pot assi um phosphate (pH 2.1) Flowrate: 1 m/mn
Detection: W254 nm <Organic acid anal ysi s> Col um:
Cel pack A.-C61 OH S (a packed columm for HPLC,

H TACHI ), 7.8mm D x 300nm Eluant: 3 nM perchloritc

bro@?'w%r(eohlegtéé)at 9 Jok-owy + at %&ét@‘ﬁﬂ@ﬁ&@%ﬁ%‘é&' ORicken

S 440 nm <Am no acid anal ysi s> Hi tachi

Sou}h' gh'h%%e%guanlQ%é‘§é£’n§ﬁ@é¥zﬁéfé—r1§§§)QoT%% atAEkes clear
absorption nmethod was perfornmed using the

chldﬁléjﬁ‘céé ty coupl ed plasma spectroscopy (see
|you ouji no Tanme no Sel bun Bunseki no Pointo

PE i% &nn d%ﬁ%ﬁ% Jaz%&’?“%‘ﬁfk%'ﬁf W TR
tal ned. ana a or

awf Sorogae gt Re S C@gatenia uBEE hRES it eer;FQEtent’ and

(her%g}fngﬁn ﬁge”eﬁpignmﬁth%g%éfc?g \é?cl)]f %ge mineral

fornul ation, i.e., the ingredients and their
salte GRIERES, D28 HRAT | f SRE YL OTFHARE - cohfardt et ies

reci pes were nmade based on the recipe of Table 1,
of eAeproMEti A A€ ofhafes | Agredi ehtskeThepup were thus

determined.
The conditicons for the HPLC method were as follows.
<Saccharine analysis>
Column: Asahipak NH2P-50 4E, 5 um, 4.6 mm ID x 250 mm
Eluant: A: 90% acetonitrile, B: 70% Acetonitrile
Flow rate: 1 ml/min
Flucrescence detection: Ex = 330 nm, Em = 470 nm
<Nucleic acid analysis>
Column: Tnertsil NH2Z, 5 gm, 4.6 mm ID x 250 mm
Eluant: 10% acetonitrile, 90% 20 mM potassium phosphate {pH
2.1)
Flow rate: 1 ml/min
Detection: UV 254 nm
<QOrganic acid analysis>
Column: Gelpack GL-C¢1 CH-S (a packed column for HPLC, HITACHI),
7.8mmID »x 3200mm

Eluant: 3 mM perchloric acid (pH 2.65)




t he anal ytical -val ue reproduction fornul ati on was
conpared wth the fornul ati ons of the conparative
reci pes each omtting one of the ingredients,

t hereby conducting an om ssion test to estimate
necessary ingredients. Sensory evaluation was based
on pairwi se conparisons with the chef's clear chicken
soup as control. In sensory evaluation, ingredients

Flower£re eval yatednas Excel lent: of extrenely high
i nportance, Good: of high inportance, Fair: of |ow

DeLdPPAL aNgRs /Al BOQYr of no inportance. The results
are In Table 1, Results of Sensory Evaluation. 10

<anih@P! & 14 ReCI A¢; Of ., Anal yti cal - Val ue Reproduction
Formul ati on, an Sensory Evaluation Results in

: ] ssion T ent s. Cont ent / dl sults of

Eit eh%g?vﬂk¢§%%§§?%ﬁﬁQé&$ﬁﬁ§%?%£¥%%?égd%ﬁggo Excel | ent
Taur,i nhe 0. 0200 .Poor _ Sodi umaspartate 0,0156 Poor
Thridihi HEb 0 120 Podh OISdFT HEOG. tA20PBob RSB al ohpd The

. | ut anmpt e 0. Q550 Excellent Proline 0.0080 Poor .

md%%ﬁ@ GOOPSGIFRI A STAl SRFRETOSOUBY G5y ELapat diviggi 1 no
0. 0020, Poor Valine 0.0090 Poor Methioni ne 0.0050

TamepggrSeibun-Bunseki no Peinto (Pcints of Component Analysis

for Nutrition Labeling), Chuohoki Publishing, 2007).
Further, based on the obtained analytical wvalues, a
formulation reproducing the analytical values was prepared
(hereinafter referred to as “analytical-value reproduction
formulation”) . The recipe of the formulation, i.e., the
ingredients and their contents, 1s shown in Table 1.
Further, comparative recipes were made pbased on the
recipe of Table 1, each omitting one of the ingredients. Then,
the analytical-value reproduction formulation was compared
wilth the formulations of the comparative recipes each omitting
one of the ingredients, thereby conducting an omission test
to estimate necessary ingredients. Sensory evaluation was
based on pairwise compariscns with the chef’s clear chicken
soup as contrel. In sensory evaluation, ingredients were
evaluated as Excellent: of extremely high importance, Good:
of high importance, Fair: of low importance, cr Poor: of no
importance. The results are in Table 1, Results of Sensory

Evaluation.
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| sol euci ne 0.0060 Poor Leucine 0.0110 Poor Tyrosine

0. 0070 Poor Phenyl al ani ne 0. 0080 Poor Lysine

hydrochl ori de 0.0025 Poor Histidine hydrochloride

0. 0086 Good Arginine 0.0090 Poor Citric acid 0.0600
Poor Malic acid 0.0300 Poor Lactic acid 0.5800 Poor

Acetic acid 0.0666 Poor Pyroglutamc acid 0.0370
Poor Sucrose 0.1400 Good WMannose 0.0130 Poor

Fructose 0.4740 Poor d ucose 0.4100 Fair Potassium

di hydr ogen phosphate 0.2654 Excellent Potassium
TapChloride 0.2041 Good Calciumchloride 0.0134 Poor
Nhgnesiun1ch|oride 0. 0820 Poor Fromthe results of

Recf»g@sgnfye;gy &cel‘feﬁ%{@ haplgghgm%h %erraa% ”e”ts?nd

eval uat
| d | ut n1c aci | ani ne,
Senéﬁpf %ﬁ%%£§%ﬂ%?§§% ? ofél ot asst unf®'and salt of
phosmmpdnénts aci d, w=r e | d@mtehtf (J®d as POslitbbBensory Evaluation
SOdiUﬂﬂﬁ@iﬁit@nt . ( Reft _er en ,c? Exarrpl e Z: &@gg@ar 1 son @Icellent
TaurineENSoOry "Eval uation of 0.0200 _ Poor
Sodium aspartate 0.0156 Poor
Threonine 0.0140 Poor
Sering 0.0120 Poor
Sodium glutamate 0.0550 Excellent
Proline (0.0080 Poor
Glycine 0.0150 Fair
Alanine 0.0150 Good
Cysteine ' 0.0020 Poor
Valine 0.0090 Poor
Methionine 0.0050 Poor
Isoleucine ' 0.0060 | Poor
Leucine ' 0.0110 Poar
Tyrosine 0.0070 Poor
Phenylalanine 0.0080 Poor
Lysine hydrochloride 0.0025 Poor
Histidine hydrochloride _ 0.0086 Good
Arginine 0.0090 Poor
Citric acid 0.0600 Poor
Malic acid 0.0300 Poor
Lactic acid 0.5800 Poor
‘Acetic acid 0.6666 . Poor
Pyroglutamic acid 0.0370 Poor
Sucrose 0.1400 Good
Mannose ' 0.0130 Poor
Fructose 0.4740 Poor
Glucose 0.4100 Fair
Potassium dihydrogen phosphate 0.2654 Excellent
Potassium chloride 0.2041 Good
Calcium chloride 0.0134 Poor
Magnesium chioride 0.0820 Poor

From the results of sensory evaluation shown in Table

1, the compenents evaluated as “Excellent” or “Good?”,

11
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Chef's O ear Chicken Soup, Analytical-Value

Repr oducti on Formul ation, and

| mpor t ant - Conponent - Cont ai ni ng Forrmul ati on) Sodi um

i nosi nate, sodium glutamate, alanine, histidine

hydr ochl ori de, sucrose, potassium chloride, and

pot assi um di hydrogen phosphate were dissolved in

wat er to concentrations of 0.0090 g/dl, 0.0550 g/dl,
salt0. Q¥50iHsiniH. 0R86, 9/ eh1t 00K409 1 ughtlc G241ghdhnine,

and 0.265g/dl, respectively, thereby giving an

hlsﬁﬂmﬁﬁia%hcgggﬁonggltQQPb@H@S@QUEQrHﬂﬁﬂkﬂgﬂofkﬁﬂésphorlc
sensory eval uati on was performed for the chef's

ac1&| el r L i £kan SOUP, o d I}ﬁ)@é@]}’ ﬁ@;&of’@ﬂﬁ@. reproducti on

formul ation, and the inportarnt - conmponent - cont ai ni ng
formul ation. The results of sensory eval uati on were
rated as Excellent extrenely strong, Good: strong,

Ref%¥encgwf%a Eogﬁo?gaeﬁr%%ﬁv%bh%wﬁé¥% ﬁﬁ?ﬂﬁgifgﬁ of

Cbnparlson of ~ Sensory
val yati on S |ck
ChefE’ @?Féa C% hReBPBEUC rh1 at | on e R%%mducuon

ortant onent nt ai ni ng For IatLon .
Forme ek i ek R %éior%?lfk?g‘ﬁ‘ e e har Lon)

Ing% Reproductlon Cbntalnlngegornulatlon Fornulat|on

dipge aPPEAD AERe eF PR AN EKEET IS SdPPiLREsshistidine
Excel | ent Excell ent Excellent Thickness of md-taste

hydms@eldrdste Fas i Fase » MBGERFSH HBs ShRadd|dcentaFhi poFagsiun

The results of sensory evaluation in Table 2 show
dihydyatgen phosphate were dissolved in water to concentrations

‘of 0.0090 g/dl, 0.0550 g/d1, 0.0150 g/di, 0.0086 g/dl, 0.1400
g/dl, 0.2041g/dl, and 0.265g/dl, respectively, thereby giving
an important-~component-containing formulation.

Next, sensory evaluation was performed for the chel’s
clear «c¢hicken soup, the analytical-value reproduction
formulation, and the impeortant-component-containing
formulation. The results of sensory evaluation were rated as
Excellent: extremely strong, Good: strong, Fair: weak, or

Poor: unperceivable. The results are shown in Table 2.
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al t hough the anal ytical -val ue reproduction

fornul ati on
fornul ati on

and
are capabl e of

reproduci ng t

tastes of the chef's clear chicken soup,

umanm and s

"nmout hf ul ne

al ti ness,

ss".

t he i nportant-conponent -cont ai ni ng

he basic
such as

they failed to reproduce the
conpl ex tastes such as "thickness of md-taste"
It was also confirmed that there is

and

Tab® 2 di fference in evaluation results between the

anal yti cal - val ue

Comp AP0S4 2Bl

(Reference Exanple 3:
i Pnkent of Siggl g, Loopone
I'mpor t ant - Conponent -"Cont ai ni ng For mul ati on)
A RLAROILA ANS, Gf;

e 1 nportant-conponent-c

Anaﬂ§£
W5

Im
P

reproduction fornmulation and the

Rt @REaALRI P drermmd @t 9P .chicken Soup,

Oglﬂ

I mul

%gfmﬁgggggnconponents
taining fo

Changes in Taste due to Changes-
NtS I fsrmulation

r

and
Tabl e 3
in
ati on per

part by 13
the results
regardi ng t

‘“ﬁe‘%‘shéz aP&{icié’ndi
0] evgi ation
he taste. Table

um ghajtiaitue, 3
of Beeebuctmnmpon
3 Chermgetion i n T

!ri’;‘n’grltalnt-(%ﬁlponent-

S
eB ntaining Formulation
aste dte To

Chidimagres i n

Cont ehxcslletsf Si n

gl e Chweglement s

in Excellent

| Ppltnessant - Conponéxselletiont a

ni_ ng_Boeliani| ati g

n_Confpeatientt

Thickpesstobmitl-taste f

Pr opbxcellein per

| npor tFaiht - Cony

onent - Fair

WeithikviesPar t

of Ebcklignit i on

on Eaclfar Cont ai

ni na Fair

Formul ati on Sodi um G ut anat e Conponent regar di ng
Taste /dl Sodium glutanmate 0.0550 1 Umam i nparted

Sodhu Faesiact 050050,0,18, 8812, o4 anglaehcd v

Pot assi um ste
altﬁgdgﬂmgﬁgﬂgﬁglyticalmvalue reproduction formulation and

the important-component—-containing formulation are capable of
reproducing the basic tastes of the chef’s clear chicken soup,

such as umami and saltiness, they failed to reproduce the

complex tastes such as “thickness of - mid-taste” and

“mouthfulness”. It was also confirmed that there is no
difference in evaluation results between the analytical-value
and the

reproduction formulation

important-component-containing formulation.
(Reference Example 3: Changes in Taste due to Changes in

Contents of Single Components in
Important-Component-Containing Formulation)
Table 3 shows the proportions of the important components

in the important-component-containing formulation per part by
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Pot assi um chl ori de 0.2041 3.71 Taste strengthened

Al ani ne 0.0150 0.27 Thickness of md-taste inparted
Hi sti di ne hydrochloride 0.0086 0.16 Strengthen the
taste Sucrose 0.1400 2.55 Thickness of md-taste

i nparted Taking the inportant-conponent-contai ni ng
formulation as a fornulation 1, the proportion of -
each conponent per part by weight of sodium

weidltubanRie weg1 Y eahete , a0, SUCR H101dauLati 08S f ¥RACuation
subjected to sensory evaluatlon for "thickness of

of dAdh tashfon rdPt il ness "z ghe, results of sensory
eval uation were rated as Excellent: extrenely strong,
Good: strong, Fair: weak, or Poor: unperceivable.
The results are shown in Tables 4 to 9. Table 4
Tabﬁ%q$ges in Taste due to Changes in Inosinic Acid Salt
ntent 14 of Inportant-Cbnponent Cont ai ni ng
For mul ati on Fornul ation For tion F | ation
P e o £ I GO FOP S ToTE PO Girpgngnts
Sodiumglutamate 1 1 1 1 1 1 1 Sodium
in ﬁlﬁ?&sﬁt}?ﬁtte P56 G o5 9 E B 361 si um

di hydrogen pnospmpgnefhggﬁte,ﬂsgfd 483 4783 4.83 4.83

4.83 Potassi um Ghpodni.Cipanedtl B '7'TP°§'°"'7F2[3T 171 Baiifsbon on Each
3.71 3.71 A ani O&téﬂung?orgulazno % eigh é 2 CofpoRdnt Bgadding Taste
Hi sti di ne hydrochl ori ge0. 16 0, 3% Bm3e16° 0 16 O 16

Sodium inosinate , 6.0090 0.16 Taste strengthened
Potassium dihydrogen phosphate 0.265 - 483 Taste strengthened
Potassium chloride 0.2041 3.71 Taste strengthened
Alanine 0.0150 027 Thickness of mid-taste
imparted
Histidine hydrochloride 0.0086 0.16 _ Strengthen the taste
Sucrose 0.1400 255 - Thickness of mid-taste

imparted

Taking the important—component-containing formulation
as a formulation 1, the proporticn of each component per part
by weight of sodium glutamate was varied, and such formulations
were subJjected tc senseory evaluation for “thickness of
mid—-taste” and “mouthfulness”. The results of sensory
evaluation were rated as Excellent: extremely strong, Good:
strong, Fair: weak, or Poor: unperceivable. The results are

shown in Tables 4 to 9.

Table 4

Changes in Taste due tco Changes in Incsinic Acid Salt Content

14




Thi ckness of md-taste Fair
Mout hf ul ness Fair

Fair

Fair

Fair
Fair

Fair
Fair

Fair
Fai

Fair

ir Fair Fai

Fair

r

Tabl e 5 Changes in Taste due to Changes in Phosphoric
| mpor t ant - Conponent - Cont ai ni ng
Fornul ati on Fornul ati on Fornul ati on Fornul ati on

Acid Salt Content

Formul ati on Formul ati on Formul ati on

of

8 9110 11 12

Sodiumglutamate 1 1 1 1 1 1 Sodiuminosinate 0.16
of Dhndbr Oadb-Corlifo el B-Cola i Pohasss b dh hyshk ogen

phosphate 9. 60 7 20 _4_83 60 1. 74 1 30 Potassium _
chI oride 3. '75"@'“’?’1 e, FPT‘“'%"""MF"@“'afT Fogn Fﬂ“né""ﬂg‘atﬂ Fomyaton
Sodlumgiuta it 27 0270727 1U. 27 0.127 Hi ?\ti di i"lc1 ||yu Ub,fll ot de‘l 1
Hid e 646 0 16, 3P 16Dt —Suer gse 1 2-55-2:55- 255
Sodum inositgtess o 55 5 5500 Ly ks o A dolr adi’e Poor! Podr Eair| 2
poassium digrogengigmpae o 145 oLt BB 1 qubnqr plor [Faf® Fhi4®ai| 48
Potassumehioige r 15 Tabl €8 Charfdés i n 3Thstle ddle tlo EHanges®Ti'n 3n
Alanine Pot assi um Sal t0-2Cont erfi27 of 0.27 0.27 027 027 0.27
Histidine hyarbdhifiée” t ant - Conploident - Goht ai niong Hor nwd at|i ons( W t hoasshe| 016
sucrose  pot assi um | evedssof | poatsass|i umssli Nydeegen phsasphatss 2.55
ThicknBs b Rid6ONST ANT oy LNE DQF aSST WHR T @VETr,;,0T TDOEAS ST UM, Fair
M&Jmh‘!ﬂe ae Wds h:lf I a F.EIP blldl';%}:‘ L{Ire FéirUl G! ’g’a“fl ad Sl lydfr“ Fair
eve ) Fornttatt+on—+orut-'ation or-mHat+oh
Formul ati on Fornul ation Forrmulation 13 14 1 15 16 17
Sodiumglutamate 1 1 1 1 1 1 Sodiuminosinate 0.16

Tabl®: 1% 0.16 0.16 0. 16

0.

16

Changes in Taste due to Changes in Phospheoric Acid Salt Content

of Important-Component-Containing Formulation

Formulation | Formulafion | Formulation | Formulation | Formulation | Formulation
: 8 9 1 10 1 12

Sodium glutamate 1 1 1 1 1 1
Sodium inosinate 0.16 0.16 0.16 0.16 0.16 0.16
Potassium dihydrogen phosphate 9.60 7.20 483 2.60 174 1.30
Potassium chloride 3N 3.7t 3.71 3 371 3.7
Alanine 027 0.27 027 027 027 027
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
Sucrose 255 2.55 2,55 255 255 255
Thickness of mid-taste Poor Poor Fair Fair Fair Fair
Mouthfulness Poor Poor Fair Fair Fair Fair
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Pot assi um di hydr ogen phosphate 4.83 4.83 4.83 4.83
4.83 4.83 Potassiumchloride 7.4 5.56 3.71 2 1.34 1
Al anine 0.27 0.27 0.27 0.27 0.27 0.27 Histidine
hydrochl oride 0.16 0.16 0.16 0.16 0.16 0.16 Sucrose
2.55 2.55 2.55 2.55 2.55 2.55 Thickness of md-taste
Poor Poor Fair Fair Fair Fair Mouthful ness Poor Poor
Fair Fair Fair Fair Table 7 Changes in Taste due to
Tapb@anges in Al ani ne Content of
I mpor t ant - Conponent - Cont ai ni ng Formul ati on

Chaﬂ?éﬂrfitﬂa%%e'zghgukét(tlQQnEQE“1&'1a_idtoaﬂsézl%{'f%' At @Rntent of
rmul ati on Fornul ati on 19 20 21 22 Sodium

Imp&}%ﬁﬁgﬁé&nﬂo&&okénéal%;g@sl um;ﬂ?ﬁ {c}ﬁ%geo 16 0.16

0. 16 16 0. 16 16 Po n phosphate

Wlé“ ks s R i

00 1.50.2.00 Hi d hd I de 0.16.,0Q.16
beig Forgtagly o ed@é%?»'%@? S 8E St R iy Yed S geguas

5 Thi.ckness of .nmid-taste Poor Fai Fair Fair Fair
varigd bo T T o e Tt RRSUeal ¢ a1

Tabl'€ 8 CThangesmiuBtion] A Bdmiiaibhl € Fénulafich L IR@REtich N FérhEidn GIFBRulation
Content of | ppofd ant - Céhponentt Comt aithi ng 16 17
Sodiufrgittarmgf at i on Fpr mil at | on 1For frul at i op For nul{ at i on 1
Sodiufriossinael at i on For mub at | ono.#For rul @tsi o ' o6 23 11624 [250.16
Potassifa dilfdrogen phosphate 483 483 483 483 483 483
Potassium chioride 7.4 5.56 3N 2 1.34 1
Alanine 0.27 0.27 0.27 0.27 0.27 027
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
Sucrose 255 .| 255 255 255 255 2.55
Thickness of mid-taste Poor Poor Fair Fair Fair Fair
Mouthfulness Poor Poor Fair Fair Fair Fair
Table 7

Changes 1in Taste due to Changes in Alanine Content of

Important—-Compcnent-Containing Formulation

Formulation | Formulation | Formulation | Formulation | Formulation | Formulation
18 1 19 20 21 22

Sodium glutamate f 1 1 1 1 1
Sodium inosinate 0.16 0.16 0.16 0.18 0.16 0.16
- Potassium dihydrogen phosphate 4.83 483 4.83 483 483 483
Potassium chloride 3 37 3N 3.7 an 3N
Alanine 0.20 0.27 0.50 1.00 1.50 2.00
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
Sucrose 255 2.55 255 255 255 255
Thickness of mid-taste Poor Fair Fair Fair Fair Fair
Mouthfulness Poor Fair Fair Fair Fair Fair
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Sodi um gl utamate | |

2.55 2.55 Thickness of md-taste Fair
Mout hf ul ness Fair

TabFai& Fair

1111 Sodiuminosinate 0.16
0.16 0.16 0.16 0.16 0.16 Potassi um di hydrogen
phosphate 4.83 4.83 4.83 4.83 4.83 4.83 Potassium

chloride 3.71 3.71 3.71 3.71 3.71 3.71 Al anine 0.27
0.27 0.27 0.27 0.27 0.27 H stidinehydrochloride 0.1
0.16 0.24 0.32 0.40 0.48 Sucrose 2.55 2.55 2.55 2.55

Fai r

Fai r

Fair
Fai

Fair

r Fair

Fai r

Fai r

Tabl e 9 Changes in Taste due to Changes in Sucrose
Char{gprd enty afastlarpdiid ant- CQingarent : Comtigitnidige Content of
Forrmul ati on Fornul ati on Formul ati on Formul ati on

Tmpd=of AAH -at d 8o ot 1t &t 4 o1 FHof n@&@ﬁmmld’rﬁ 1 29 30 31 32

ate. 1.1

111
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e
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Table 9

Changes

in Taste due to Changes

Inportant-Component-Containing Formulation

in Sucrose Content of

Formulation | Formulation | Formulation | Formulation | Formulation | Formulafion
28 1 29 30 3 32
Sodium glutamate 1 1 1 1 1 1

Sodium inosinate 0.16 0.16 0.16 0.16 016 0.16
Potassium dihydrogen phosphate 483 4383 483 4383 4.83 483
Potassium chloride 3N 371 3.7 371 3.7 371
Alanine 0.27 0.27 0.27 0.27 0.27 027
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
‘Sucrose 2 255 3 6 9 12
Thickness of mid-taste Fair Fair Fair Fair Fair Fair
Mouthfulness Fair Fair Fair Fair Fair Fair

The results of sensory evaluation shown in Tables 4 to

9 confirm that when the amount of a single component in the

important-component-containing formulation is increased or

reduced,

“mouthfulness”

sufficient

“thickness

is nol imparted.
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“mout hf ul ness” is not inparted. 17 (Exanple 1:

Changes in Taste due to Changes in Contents of

Mul ti pl e Conponents in |nportant-Conponent - Cont ai ni ng

Formmul ati on) The proportions of a plurality of

conponents per part by weight of sodium glutamate

were varied, and such fornulations were subjected to

sensory evaluation for "thickness of md-taste" and

“mout hf ul ness”. The results of sensory eval uation

were rated as Excellent: extrenely strong, Good:
(Ex#8iglang, : Kaidrigawakn DisPoodue ubpeceehyabl en Thetents of

results are shown in Tables 10 to 13. Table 10
MultGhanges dompbaske sdueito Chapgesaht-Conpentstofodneehing

Subst ances (Al anine and Sucrose) in

ForoldRartant - Conponent - Cont ai ni ng  Formul ati on

Formul ati on Formul ati on Fornul ati on Formul ati on

Formy rr%‘rio% o

by BB 190 100 Aotasaium g

3..71 3.71 3.71 3.71 3.71
fornu s Jieke “gihidety

gl uta

1

e gn
T1

13321 134 32 é@m%gnegggi%g} part

odlun1|n93|nate 0.1
L.hydrggen .
ot assi um c

.71 Alanin
S b oshIGR

ori

ori

anosphat e.cr
Yo 57atgf gt SPor

«..0.16 0.16. 0.16,0.16, Sucrpse .55 3 69,12
thlﬁﬁwgg Hﬁér_ntﬁ-sﬂl'ﬁst%n ai‘)fposttﬁ?fm?%ﬁ—s @o&;'f@osaSi%&FF of
Fai r Good. Good Fair

Mout hf ul ness Fair
sensory evaluation were rate

Good: strong, Fair: weak, or Poor: unperceivable.

Fair

are shown in Tables 10 to 13.

Table 10

as Excellent: extremely strong,

The results

Changes in Taste due to Changes in Contents of Sweet Substances

(Alanine and Sucrose) in Important-Component-Containing
Formulation
Formulation | Formulation | Formulation | Formulation | Formulation | Formulation
33 1 34 35 36 37
Sodium glutamate 1 1 1 1 1 1
Sodium incsinate 0.16 0.16 0.16 0.16 0.16 0.16
Potassium dihydrogen phosphate 483 433 483 483 483 483
Paotassium chiloride an 3.7 3.71 37 3.71 3.71
Alanine 0.20 0.27 0.50 1.90 1.30 2.00
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
Sucrose 2 255 3 6 9 12
Thickness of mid-taste Fair Fair Fair Good Good Fair
Mouthfulness Fair Fair Fair Good Good Fair
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18 Table 11 Changes in Taste due to Changes in

Contents of Mneral Salts (Potassium D hydrogen

Phosphat e and Pot assi um Chl ori de) of

| mpor t ant - Conponent - Cont ai ni ng Formul ati on

For mul ati on Formul ati on Fornul ati on Formnul ati on

Fornul ati on Fornmulation '.. 38 39 1 40 41 42 '..

Sodiumglutamate 1 1 1 1 1 1 Sodi uminosinate 0.16
TabDe 161 0. 16 0.16 0.16 0.16 '.. Potassi um di hydrogen

phosphate 9.60 7.20 4.83 2.60 1.74 1.30 Potassium
Chadd Orirdl@aété4 Gubbt3d. Tha2gds 3t LoAlantine fOM2Re@a27Salts

0.27 0.27 0.27 0.27 Histidine hydrochloride 0.16

(Poa dbi@n 16 Wydibo e 6PB0 6ha SUCEOS ePBE 885 2uhSCR16bide P50 f
2.55 2.55 Thickness of nid-taste Poor Po_or Fai r Good
TmpdP0th Fatdmponen MU HE 4H i Ro@efu Poetodai r Good Good
Fair Table 12 anges in Tast eF duen t.o Ch;tm es |? e
h§ Ol n d | I FITtUitation
Confent s of+S\;\E(f lﬁfﬁ% %"T'S"?tg éi:ﬂzl P’Eo@’f‘lﬂ?@‘ K{EFI:};F B e
- LI T II’JUI TaATTC \ W U IPUI CIIL Wl1l al I II# U1 11 T alll .lJII_’ 1
SOd'“@mWanlnn Forthulatioh Formylati-on—Fermulati-on
SodivEASIARIE at | on For mul 0;41P| onh %% 1 44'%5 164 1sodi%uml . 81°
| Potasgjimtitmgremerephokprate 1| 1 9801 | Soleff um i dd%i nat 250 s &6 |0 &%
Potasdiundchric®  Pot assi unt-#i hydr¥@en pHdsphat e24, §3 4383 1
Aanind. 83 4. 83 4.83 4. 837 Pot a€8i um diaT or|i dé23. 711 32771 0.27
Histidime hydrochidriad 1 3. 71 B. 7die Al aroime 0. 206 0.127 006 50 1060 1. 5016
Sucroge- 00 255 255 255 255 2.55 255
Thickness of mid-taste Poor Poor Fair Good Good Fair
Mouthfulness Poor Poor Fair Good Good Fair
Table 12

Changes in Taste due to Changes in Contents of Sweel Substances

and Inosinic Acid Salt in Important-Component-Containing

Formulation
Formulation | Formulation | Formulation | Formufation | Formulation | Formulation

43 1 a4 45 46 47

Sodium glutamate 1 1 1 1 1 1

Sodium inosinate 0.08 0.16 0.5 1 1.5 2
Potassium dihydrogen phosphate 4.83 4.83 4.83 483 4.83 483
Potassium chioride 3. 371 an 3N 37N 37
Alanine 0.20 027 0.50 1.00 1.50 2.00
Histidine hydrochloride 0.16 0.16 0.16 0.16 0.16 0.16
Sucrose 2 2.55 3 6 9 12
Thickness of mid-taste Fair Fair Fair Excelient Good Fair
Mouthfulness Fair Fair Fair Good Good Fair
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Hi stidi ne hydrochloride 0.16 0.16 0.16 0.16 0.16 0. 16
Sucrose 2 2.55 3 6 9 12 Thickness of md-taste Fair
Fair Fair Excellent Good Fair Muthful ness Fair Fair
Fair Good Good Fair 19 Table 13 Changes in Taste due
to Changes in Contents of Sweet Substances, Inosinic
Acid Salt, and Mneral Salts in
| mpor t ant - Conponent - Cont ai ni ng Formul ati on
TabFer sl ati on Fornul ati on Fornul ati on Fornul ati on
Fornul ation Fornulation 48 1 49 50 51 52 Sodi um

Chaghet dmat €stle dud do thingSediobhRest Bates P08 sleJs@a%c%s,
1 1.5 2 Potassium di hydrogen phosphate 9.60 7.

Ino4i88:2.60adi 44 1.30Q;+Pot asthm chmhleggﬂ 4 § §§53 71
21.34 1 Aanine 0.20 0.270 700 1.50 2°00

Impﬂ@&h@u@&nga@éﬁsh&gﬁtgfm@ﬁg6E9rﬂ[919 16,0.16 0.16 0.16

Sucrose 2 36912 T ness o m d-taste Fair

Fai r Fair Excel || Exeulaier ¢ Edmuiaiet | Fmijuletion Meyeriutktibrul| osrgigionHgHomuiation
Fai-r- Fair—Excellent® Excelllent . EFaf%  The%r eslul t¥ of 52

T /A GCCTT

m%g@ﬁ@ﬁtf’\/ eval uatilon'sho i'n Tablds 10 td 13 cohfirlm !

Sodiyminsinate” i 1l t aneou®®i nér é¥e | n the anmodnt s oflSsweet 2

Potasgiypdilydrpgensphosphaleani n¥80angd siP8r ose)48and| i r6&i nji c 1&ci d 130

Potaspivppeilotids "t hi cknesg@4of [ m bt ast 877 whil @ a [redsctijon 1

Alanitien t he anounts oOf o0am neradzrsalt .50 pot agss um 150 2.00

Histidied hgteHo@gen phosphaie and do@ta>5|gu|5n Chlo_%‘l €) ohdTpar

t
Sucrosd’OUL hf UTAESS™. [T nas al 59 C nr ZredtEat | whgn tiuf 12

afﬁﬂérfés!éo?miéﬁtgstebvwc b!!_..laUDl ATCES (¢ e %)'«':gilen? blE)téé‘?IeCr& a..\ﬁail_

Mouthfulness Fair Fair Fair Excellent Excellent Fair

- The results of sensory evaluation shown in Tables 10 to
13 confirm that a ‘simultaneous increase in the amounts of sweet
substances {alanine and sucrose) and inosinic acid imparts
“thickness of mid-taste”, while a reduction in the amounts of
mineral salts (potassium dihydrogen phosphate and potassium
chloride) imparts “mouthfulness”. It was 5150 confirmed that
when the amounts of sweet substances {alanine and sucrose) and
inosinic acid are increased and the amounts of mineral salts
are decreased all at the same time, this is synergistically
more effective in imparting “thickness of mid-taste” and

“mouthfulness’”.

(Example 2: Determination of Optimal Formulations for

Components in Important-Component—-Containing Formulation)
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inosinic acid are increased and the anounts of

m neral salts are decreased all at the sane tine,

this is synergistically nore effective in inparting

"thi ckness of md-taste"” and "nouthful ness"”.

(Exanple 2: Determ nation of Optimal Fornulations for

Conponents in | nportant-Conponent - Cont ai ni ng

Formul ati on) 20 The proportions of a plurality of

conpohartcegperipas to £ by pieimghti of odicomoglenttamgee part

were varied, and such fornulations were subjected to

sexsgry evl uatdiom f arlut'dnhitek ness cof wairdetdast @hdanduch

“mout hf ul ness”. The results of sensory eval uation

formel £t Iated asr EXcelld it e @XtHE MBet s8iry0ONgva1Ge@d on
strong, Fair: weak, or Poor: unperceivable. The

“thiesutds o ke cShewt dnNahabtesddn rdabbes14 Ghangesuins of
Taste due to Changes in Contents of Multiple

send$OMPRRENLS tidnl WRPE ANt £REPARERT 1 CRPL &N NGe1y strong,
Formul ati on Fornul ati on Fornul ati on Forrul ati on
GoodOLmuLAL! of, For mulat | op Jeoy,mul Ak L oo, F ati
e Forsrrul a‘tgi ona49 53 a54 0 5t 511@% gge g%}gly%m gl ut g?nsalt%ts
- odiuminosinate 0.5 0.66 0.76 1
are iy Yt Tah d 1E00L U | oS! hydr ogen 4.83 3.9 3.26
2.60 1.96 1.74 1.52 1.30 phosphate Potassium
chloride 3.71 3 2.5 2 1.5 1.34 1.18 1 Al anine 0.50
6,0.76 1.00 1.25 1.50 1.75 2.00 Hislidine

0.
Tablheygquochl oride 0.16 0.16 0.16 0.16 0.156 0.16 0.16

0.16  Sucrose 3.4 56 7.5 9 10.5 12 .
Changes in Taste due to Changes 1in Contents of Multiple

by

for

Components in Important-Component-Containing Formulation

Formulation | Fermulafion | Formulation | Formulation | Formulation | Formulation | Formulation | Formulation
49 53 54 50 55 51 56 52
Sodium glutamate 1 1 1 1 1 1 1 1
Sodium inosinate - 65 066 0.76 1 1.25 15 1.75 2
Potassium difydrogen | g3 39 326 260 1.96 174 152 130
phosphate
Potassium chioride 371 3 25 2 15 1.34 118 1
Alanine 0.50 0.66 0.76 1.00 1.25 1.50 175 200
Histidine hydrochleride 0.16 0.16 0.16 0.16 0.156 0.16 0.16 0.16
Sucrese 3 4 5 ] 75 9 10.5 12
Thickness of mid-taste Fair Good Excelfent Exceflent Excellent Excellent Excellent Fair
Mouthfulness ' Far Good Excellent Excellent Excellent Excellent Good Fair

The results of sensory evaluation shown in Table 14 above

confirm that the formulations 50, 51, 54, and 55 are most

effective in imparting “thickness of mid-taste” and
“mouthfulness.”
Example 3: Determinaticn c¢f Effects of Addition of

Formulations to Curry Sauce
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Thi ckness of md-taste Fair Good Excel |l ent Excell ent
Excel |l ent Excel |l ent Excel |l ent Fair Mut hful ness Fair
"~ Good Excel |l ent Excell ent Excell ent Excell ent Good
Fair The results of sensory eval uation shown in
Tabl e 14 above confirmthat the fornul ati ons 50, 51,
54, and 55 are nost effective in inparting
"t hi ckness of md-taste" and "nout hful ness.
1. Breperafhdmatt cpiuofy ERéeects of Addition of
Formul ations to Curry Sauce 21 1. Preparation of
Curzy (Rows BY patybtbyr vedghtwof hleatddwas heeted then 40
100C, then 40 parts by weight of flour was added
partheasetosignd dihef It wze avakdhedked tandantixedealnixture
140C for 20 m nutes. After the conpletion of

was NBALLBE, 240 RANS: by Weught efrculr YniRQWARS, SnrP@Ftehe
by wei ght of salt, 5 parts by weight of granul ated

comSUgRTon ANGLS tRAI, S 1bY wei ghty Ofe SQASYY RYS 4,SPELEEY:, 5
glutanate Vbrcestersﬂlre sauce, and tomato paste)

parﬁ’@bgr o, Iorf' xgdy and; €0l ed;Liong HP g%acfllﬂlrlra}teraogﬁgar,

Exanpl e

on of CUrry Sauce 85 g of 1 ng water
a
and}N@S Hgb%&légel Héu%ﬁsasﬁggﬁg%ggﬁotQﬁghb an%lﬁ?%%ate’
th vin curr
sauce é%%%%F% Egbgﬁg gggg{heﬁ%%%c%egdggﬁQCi and

coo Ci:%:centratlon of O 5%relative to the curry sauce.
29 SnSErY Bl ity o Sensory eval uation was
]§erforned for_the curry sauces wth the fornul ati ons

a2 TR (s s o0 ory
85 g of beciling water was added to 15 g of the

above-obtained curry roux, and then beiled in such a manner
not to change the amouﬁts of water and salt, thereby giving
& curry sauce. Several formulations were then each added to
a concentration of 0.5% relative to the curry sauce.
3. Sensory Evaluation

Sensory evaluation was performed for the curry sauces
with the formulations added. The results of sensory
evaluation were rated as Excellent: effect of addition is
extremely high, Good: effect of addition is high, Fair: effect
of addition is low, or Poor: effect of addition is unknown.

The results are shown in Table 15.
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eval uation were rated as Excellent: effect of

addition is extrenely high, Good: effect of addition

is high, Fair: effect of addition is |low, or Poor:

effect of addition is unknown. The results are shown

in Table 15. 22 Table 15 Effects of Addition of

Formul ations to Curry Sauce Wth No Chef's d ear

| mpor t ant - Conponent - Fornul ation 50 Fornmul ati on
Tableided Chi cken Soup Cont ai ni ng Fornul ation Thi ckness

of Poor Excellent Fair Excellent md-taste
BT fevbite mﬂlmjsthuDroiExE@tm@mti-‘caﬂw E(C@HlemtSaﬁth@
| o AN e Ar AL ol it 1 AN PaY 1E
I coun l. D \JI { 1 y CVGI II_ o I\.[l I IU.IJI Ct— ]
confirm 1 (%Fnﬁat?ag %élcﬁ?gengsﬁuug [1 Q’Ppu amJ‘n,g FQ,rm;ﬁﬁQp G:otrmllatlon 50
lﬁhesgofba I D CI I .,LI vCe T 1r 111
?:j aNar t h " Pchar ckness @keelleni d- ast e" Fa:nd Excellent
Modh%%ééé lIUbb E)\d.IIJI CE?C.e”ehFL T III Ild.l. IFEI,I UI EI I U\Ej.(c%”ent
Ul AUUT lI UTI UI I':UI I I clll O11S l U VVII l c SAUlLtT 1.

Preparati on of Wite Roux 35 parts by weight of

salt-free butter was heated to 100C, then 40 parts

by Tiei ghtswftd | ofir seascagdedatineréba, saadm hen Table 15

m xture was heated and m xed at 120C for 20 m nutes.
con Aftret-hat-heh € el iatiicon odf theatd gyl 24 iRar 68 thy cweirghkauce

of salt, 5 parts by weight of granul ated sugar, 1

is dFadctiyanvenghipof Lsegsenisagsed (sodidimuglut apBtekaBds of

pepper) , and 15 parts by weight of fresh ~creamwere
mid-addad - HxethnAnd 6oaledst0 give a white roux. 2.

Preparation of Wite Sauce '
Example 4: Determination of ZEffects of Addition of

Formulations to White sauce

1. Preparation of White Roux

35 parts byweight of salt-free butter was heated to 100°C,
then 40 parts by weight of flour was added theretc, and the
mixture was heated and mixed at 120°C for 20 minutes. After
the completion of heating, 4 parts by weight of salt, 5 parts
by weight of granulated sugar, 1 part by weight of seascnings

(sodium glutamate and pepper), and 15 parts by weight of fresh

cream were added, mixed,

2.

and cooled to give a white roux.

Preparation of White Sauce

80 g of boiling water was

above-obtained white roux,

not to change the amounts of water and salt,
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added to 20 ¢ of the

and then boiled in such a manner

thereby giving




80 g of boiling water was added to 20 g of the
above-obt ai ned white roux, and then boiled in such a
manner not to change the anounts of water and salt,
thereby giving 23 6 a white sauce. Several
fornmul ati ons were then each added to a concentration
of 0.5%relative to the white sauce. 3. Sensory
Eval uati on Sensory _eval uati on was perforned for the

a whikig &adsifcesSeRER Lt herFol alil abf orRr added: epgd added to
results of sensory evaluation were rated as

2 cEedtentionfdect- of wEEION To Cstwlehed ysaieh,
Good: effect of addition is high, Fair: effect of

3. dieivrEvasluaw,cr Poor: effect of addition is
unknown. The results are shown in Table 16. Table 16
Ef fisotsomnf eAddiud tam rofwako oad fatdnens foe Whiet ehSaaceauces
Wth No Chef's C ear Inportant-Conponent- Formul ation

witlb0 tHeor mulratilan iAdded aGHiecken Soup Gertiditsi Ngf  sensory
Formul ati on Thi ckness of Poor Excellent Fair

evalxeeldreMter & datagt e sMawidefiularess PorictExeel dem c Fan ris
Excellent The results of sensory eval uati on shown in

extrkafd 8y B ghgotddamdiatctt Be adgdidianiafnide, rair: effect
fornmul ation 50 to white sauce is effective in

of d.dmacritd.rf]g.sa l%@@k%q fPlo%\flqr e\@iftelat" Eli“ g!ﬁﬂ?%%oﬂf is unknown.

m d-taste" and "nout hful ness”. | ndustri al

The Mdlcf%biéﬂ% YSE{}% Present; 4 nuention allows the

provision o seasoni ng

Table 16

Effects of Addition of Formulations toc White Sauce

With No Chef's Clear Important-Component- . Formulation 50
Formulation Added | Chicken Soup Containing Formulation
Thickness of .
mid-taste Poor Excellent Fair Excellent
Mouthfulhess Poor Excellent Fair __Excellent

The results of sensory evaluation shown in Table 16
confirm that the addition of the formulation 50 to white sauce
is effective in imparting a ccoked flavor with “thickness of

mid-taste” and “mouthfulness”.

Industrial applicability
The present invention allows the provisionof a seasoning
composition for imparting a cooked flavor to a food or beverage,

such as clear chicken soup, and also of foods and beverages
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conposition for inparting a cooked flavor to a food
or beverage, such as clear chicken soup, and al so of
foods and beverages 24 3 using the seasoning
conposition. 25 Clainms 1. A seasoning conposition
conprising: sodiumglutamate; inosinic acid or a salt
thereof in a wei ght ratio to the sodium glutanate of
qﬁ%1 . 5. 1; alanlne jn a weight ratio to the

Sl“s%otr ?ﬁacﬁoé?ﬂé?% GIPPFOLANt 5 1. 5:1; and sucrose in
a weight ratio to the sodlun1glutanate of 5:1 to
9:1. 2. A seasoning conposition according to claiml1,
further conprising: phosphoric acid or a salt
thereof in a weight ratio to the sodi um gl utamate of
0.95:1 to 1.78:1 calculated as the weight of
phosphate ions; and potassiumor a salt thereof in a
wei ght ratio to the sodiumglutamate of 1.48:1 to
2.77:1 calcul ated as the weight of potassiumions.
3. A seasoning conposition according to claim1 or 2,
further conprising histidine. 4. A food or beverage
conpri sing a seasoning conposition according to any
one of clains 1 to 3.
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5. A food or beverage conprising a seasoning _
conposition according to any one of clains 1 to 3 in
an anount of 0.1 W% to 10 wt % based on the food or

bever age. 26

Claims

1. A seasoning composition comprising:

sodium glutamate;

inosinic acid or a salt thereof in a.weight ratic to the
sodium glutamate of 0.76:1 to 1.5:1;

alanine in a weight ratioc to the sodiﬁm glutamate of
0.72:1 to 1.5:1; and

sucrose in a welght ratio to the sodium glutamate of 5:1
Cto 9:1.
2. A seascning composition according to claim 1, further
comprising:

phosphoric acid or a salt thereof in a weight ratio to
the sodium glutamate of 0.95:1 to 1.78:1 calculated as the
welght of phosphate ions: and

potassium or a salt thereof in a weight ratio to the
sodium glutamate bf 1.48:1 to 2.77:1 caiculgted.as the weight
of potassium ions.
3. A seasoning composition according to claim 1 or 2,
further comprising histidine.
4. A food or beveradge comprising a seasoning composition
accerding to any one of claims 1 to 3.
5. A food or beverage comprising a seasoning composition
according to any cne of claims 1 to 3 in an amount of 0.1 wt$%

to 10 wt% based on the food or beverage.
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