Title: CULTURED PROTEI N HYDROLYSATE Abstract: This invention relates to a
process for the production of a cultured savory base which conprises
hydrol ysing a protein- containing material using a conbination of at |east
one enzyn@2)WWIHRNATIONS R 3 PPLACATIOK BYBIBSHEDAMNDER THA CATENTAOOREREI OB TREATY (PG N

sel ected
also relates to an

their use for phepatinn@uegasoni ngs,
products.

01/76391 Al

=

for

(43) International Publication Date

its ability to provide a glutam nase activity. The invention
| sol ated strain ot Eh

o R

notol erant | actic acid bacteria

(10) International Publication Number

18 October 2001 (18.10.2001) PCT WO 01/76391 A1l
(51) International Patent Classification’: A23L 1/23, 92, CH-8400 Winterthur (CH). AFFOLTER, Michael
1/238, A23] 3/34, C12R 1/225, 1/245 [CH/CHJ; 8, ch. de la Séchaude, CH-1073 Savigny (CH).
(21) International Application Number: PCT/EP01/03807 (74) Agent: THOMAS, Alain; Avenue Nestlé, 55, CH-1800

(22) International Filing Date: 3 April 2001 (03.04.2001)

(25) Filing Language: English
(26) Publication Language: English
(30) Priority Data:

00201274.8 7 April 2000 (07.04.2000) EP

(71) Applicant (for all designated States except US): SOCI-
ETE DES PRODUITS NESTLE S.A. [CH/CH]; P.O. Box
353, CH-1800 Vevey (CH).

(72) Inventors; and

(75) Inventors/Applicants (for US only): JAEGER, Daniel
[CH/CH]; Santisstrasse 55, CH-8523 Hagenbuch (CH).
HERING-GIOVANOLA, Cristina [CH/CH]; Salstrasse

Vevey (CH).

(81) Designated States (national): AU, BR, CA, CN, IL, IN,
JP, KR, NZ, PL, SG, US.

(84) Designated States (regional): European patent (AT, BE,
CH, CY, DE, DK, ES, FI, FR, GB, GR, IE, IT, LU, MC,
NL, PT, SE, TR).

Published:

with international search report

before the expiration of the time limit for amending the
claims and to be republished in the event of receipt of
amendments

For two-letter codes and other abbreviations, refer to the "Guid-
ance Notes on Codes and Abbreviations” appearing at the begin-
ning of each regular issue of the PCT Gazette.

(54) Title: CULTURED PROTEIN HYDROLYSATE

(57) Abstract: This invention relates to a process for the production of a cultured savory base which comprises hydrolysing a protein-
containing material using a combination of at least one enzyme with at least one thermotolerant lactic acid bacteria strain selected
for its ability to provide a glutaminase activity. The invention also relates to an isolated strain of thermotolerant lactic acid bacteria
strains selected for their ability to provide a glutaminase activity and their use for preparing seasonings, flavour and culinary and

petfood products.



