DESCRI PTI ON

PSYCH C ENERG ZER AGENT AND PSYCH C ENERAQ ZER COWVPOSI T1 ON

Technical Field
[ 0001]

The present invention relates to a stinulating agent and
stinul ating conpositions, which have an effect of exalting
spirits; a fragrance conposition, a food, a drink, an oral
conposi tion and an external skin preparation, which containthe
stinmul ating agent or the stinulating conposition; and use of a

conmpound or a conposition as a stinulating agent.

Background Art
[ 0002]

A need for living a fulfilling life in body and m nd has
beenincreasinginrecent years. Wththisneed, researches made
progress in various fields and useful substances have been made
into products. In the present day wherein there are strong
interests for stress relaxation and nood altering, great
interests in substances having an effect uplifting or cal m ng
t he arousal |evel of humans have risen.

[ 0003]

As a nmethod for exam ning about an effect uplifting or
cal m ng the arousal | evel of humans, thereis a nmethod of i ndexi ng
gradual potential changes in human brain (Contingent Negative
Variation: CNV). CNVrelates to changes of nental processes and

arousal | evel s such as attention, expectation, and anti ci pati on.



It i s known t hat when an arousal | evel is high, anearly conponent
of CNV increases conpared to normal state and when an arousal
I evel islow an early conponent of CNV decreases. For exanpl e,
it was reportedthat whenthe subjects snell edthe odour of jasnm ne
oil, whichisknownenpiricallytohavestinulant effect, anearly
conponent of CNV increased whereas when subject snelled a

| avender type fragrance Lavande, an early conponent of CNV
decreased (for exanple, see Torii et al., 19'" Synposi umof Taste
and Snell, Septenber 11, 1985). Lavender has been known as a
material having a calmng effect. Simlarly, materials which
have a stinul ant ef fect have been searched hitherto, and nat ur al
essential oils or synthetic aroma chem cal s consi sting of single
conmpounds, which show a stinulative effect by snelling the
fragrance thereof, were found (Japanese Patent Application
Lai d- Open No. S63-199293). Further, it is known that a
particul ar ingredient contained in essential oils and a
conposi tion containingtheingredi ent have a stinul ative effect
(Japanese Patent Application Laid-Open Nos. 2001-19992 and
2003-119491) .

[ 0004]

As descri bed above, an aroma and fragrance uplifting the
arousal | evel of humans are known but nost of themconventionally
known to stimulate m nds by aspirating fromthe nasal cavity.
Di versification of beverage containers such as a can and a PET
bott| e has proceeded wi t ht he change of eati ng habits and a chance
of direct drinking froma vessel without transferringto a gl ass
has beenincreased. Therefore, devel opnment of i ngredi ents which

bri ng about an effect upliftingthe arousal | evel through flavor



or stimulus of an oral cavity by eating and drinking or through
skin stinmulus etc. are required.
[ 0005]

The present invention has been made in view of such
situations as nentioned above and an object of the inventionis
to provide a newstinmul ati ng agent whi ch brings about an effect
uplifting the arousal |evel of humans through the flavor or
stinmulus of an oral cavity by eating or drinking or through the
skinstinmulus. Further, another object of the present i nvention
istoprovideanewconpositionfor stinmulatingthe nervous system
and a flavor or fragrance conposition, a food, a drink, an oral
conposition, and an external skin preparation containing a new
stinmulating agent or stinulating conposition. Furthernore,
anot her object of the present invention relates to use of a
conpound or a conposition as a stinulating agent.

[ 0006]

The present i nventors have eagerly st udi ed about conpounds
or conpositions having a stinulative effect. As aresult, the
present inventors found that a pungent conponent havi ng
astringency and a conposition containing a pungent conponent
havi ng astringency as an effective ingredient provide the
stinmulative effect of mnd (psychic stinulative effect) through
stimulus of an oral cavity or a skin and the present invention

was made based on these findings.

Summary of the Invention
[ 0007]

The present invention relates to a stinulating agent, a



stimul ati ng conposition, and a fl avor or fragrance conposition,
a food, a drink, an oral conposition and an topical agent
cont ai ningthe stinul ati ng agent or the stinul ati ng conposi tion,
as well as use of a conmpound or a conposition as a stinulating
agent as described bel ow

[ 0008]

(1) Astinmulating agent consi sting of a pungent conponent
havi ng astringency.
[ 0009]

(2) The stinmul ati ng agent described inthe aboveitem(1),
which is characterized in that the pungent conponent havi ng
astringencyis anextract of oneor two or nore of pl ants bel ongi ng
toagenus sel ectedfromagroupconsi stingof the genus Spil ant hes
of fam |y Asteraceae, the genus Zant hoxyl umof fam |y Rutaceae,
t he genus Fagara of fam |y Rut aceae, and t he genus Pi per of fam |y
Pi per aceae.

[ 0010]

(3) The stinmul ati ng agent described inthe aboveitem(1),
which is characterized in that the pungent conponent havi ng
astringency is an am de derivative represented by the foll ow ng
formula (1):

[0011]

RJ)K /R2 (1)

[ 0012]
wher ei n Rt represents an al kenyl group having 2to 12 carbon at ons

whi ch may be substituted by a net hyl enedi oxyphenyl group at the



end, R and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may
be substituted by a hydroxyl group, and R?> and R* may form a
heterocyclicringtogether withanitrogenatomadjacent thereto.
[ 0013]

(4) The stimul ati ng agent descri bed inthe aboveitem(3),
which is characterized inthat the am de derivative represented
by the fornmula (1) is one or two or nore of am de derivatives
sel ected froma group consisting of spilanthols, sanshools,
hydr oxy- sanshool s, and pi peri nes.

[ 0014]

(5) A stimulating conposition containing a pungent
conponent having astringency as an effective ingredient.
[ 0015]

(6) The stinul ating conpositiondescribedintheaboveitem
(5), whichis characterizedinthat the pungent conponent havi ng
astringencyis anextract of oneor two or nore of pl ants bel ongi ng
toagenus sel ectedfromagroupconsistingof thegenus Spil ant hes
of fam |y Asteraceae, the genus Zant hoxyl umof fam |y Rutaceae,
t he genus Fagara of fam |y Rut aceae, and t he genus Pi per of fam |y
Pi per aceae.

[ 0016]

(7) The stinul ating conpositiondescribedintheaboveitem
(5), whichis characterizedinthat the pungent conponent havi ng
astringency is an am de derivative represented by the foll ow ng
formula (1):

[0017]



le//ﬂ\\\ //FQZ (1)

[ 0018]

wher ei n Rt represents an al kenyl group having 2 to 12 carbon at ons
whi ch may be substituted by a net hyl enedi oxyphenyl group at the
end, R and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may
be substituted by a hydroxyl group, and R>. and R* may form a

heterocyclicringtogether withanitrogenatomadjacent thereto

[0019]

(8) The stinul ating conpositiondescribedintheaboveitem
(7), which is characterized in that the am de derivative
represented by the fornmula (1) is one or two or nore of am de
derivatives selected froma group consisting of spilanthols,
sanshool s, hydroxy-sanshool s, and pi peri nes.

[ 0020]

(9) The stinulating conposition described in any one of
aboveitens (5) to(8), whichischaracterizedinthat the pungent
conponent havi ng astringency is contained in 0.000001 to 10.0 %
by nass.

[ 0021]

(10) A flavor or fragrance conposition which is
characterizedinthat the stinulating agent descri bed in any one
of the above itens (1) to (4) or the stimulating conposition
descri bed i n any one of the above itens (5) to (9) is contained.

[ 0022]



(11) Afood, a drink, an oral conposition or an external
skin preparation whichis characterizedinthat the stimulating
agent described in any one of the above itens (1) to (4) or the
stinmul ati ng conposi tion described i n any one of the above itens
(5) to (9) is contained.

[ 0023]

(12) Afood or drink, an oral conposition or an external
skin preparation which is characterized in that the flavor or
fragrance conposition described in the above item (10) is
cont ai ned.

[ 0024]

(13) Use of a pungent conponent having astringency as a
stimul ati ng agent.
[ 0025]

(14) Use describedintheitem(13) whichis characterized
in that the pungent conponent havi ng astringency i s an extract
of one or two or nore of plants belonging to a genus sel ected
froma group consisting of the genus Spilanthes of famly
Ast er aceae, the genus Zant hoxyl umof fam |y Rutaceae, the genus
Fagara of famly Rutaceae, and the genus Piper of famly
Pi per aceae.

[ 0026]

(15) Use describedintheitem(13) whichis characterized
in that the pungent conponent having astringency is an am de
derivative represented by the followng formula (1):

[ 0027]



le//ﬂ\\\ //FQZ (1)

[ 0028]

wher ei n Rt represents an al kenyl group having 2 to 12 carbon at ons
whi ch may be substituted by a net hyl enedi oxyphenyl group at the
end, R and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may
be substituted by a hydroxyl group, and R> and R* may form a

heterocyclicringtogether withanitrogenatomadjacent thereto

[ 0029]

(16) Use describedintheitem(15) whichis characterized
inthat the am de derivative represented by the formula (1) is
one or two or nore of am de derivatives selected froma group
consi sting of spilanthols, sanshools, hydroxy-sanshools, and

pi peri nes.

Advant ageous Effect of the Invention
[ 0030]

Inthe present invention, astinulative effect i s provided
by adding a stinulating agent or a stinulating conposition to
a flavor or fragrance conposition, a food, a drink, an oral
conposi tion, and an ext ernal skin preparationas foll ow ng nodes.
That is, inthe case of the food or drink, the stinulative effect
i s obtained through stinmulus of an oral cavity or skin by eating
or drinking. Further, in the case of the flavor or fragrance
conposition, thestimulative effect i s obtainedthrough stinul us

of an oral cavity or skin by eating or drinking a food or drink



to which the flavor or fragrance conposition is added.

Furthernore, inthe case of the oral conposition, thestimnulative
effect is obtained through stinulus of an oral cavity or skin
by taking it into a nouth or after spiting it out. Further, in
t he case of the external skinpreparation, thestinulativeeffect

i s obtained through skin stinulus by attaching it to the skin.

Brief Description of the Draw ngs
[ 0031]

Figure 1 shows the results of CNV neasurenent when 100 m
of 30 ppmaqueous sol uti on of janbu extract whichisastinulating
agent was taken into a nouth (Exanple 1). The vertical axis
represents the area (unit: nsec. x pV) of the early conponent
of CNV bet ween 400 and 1,000 m | |iseconds after giving a warni ng
sound stinmulus (S1) in percentage (%9 when the area of the early
conponent before intaking a sanple was set to 100 % In Figure
1, each of bold lines shows the nean val ue of the neasurenent
results and the upward shift shows a stinulation state and t he
downward shift shows a sedation state conpared to normal state.
Further, each of thin lines shows a standard error of the nean
( SEM .

[ 0032]

Figure 2 shows the results of CNV neasurenent when 100 m
of 75 ppm aqueous sol ution of Japanese pepper extract which is
a stimulating agent was taken into a nmouth (Exanple 2). The
vertical axis expresses the area (unit: nsec. x uV) of the early
conponent of CNV between 400 and 1,000 m | | i seconds after giving

a warning sound stinmulus (S1) in percentage (%9 when the area



of the early conponent of CNV before intaking a sanple was set
to 100 % In Figure 2, each of bold |lines shows the nmean val ue
of the nmeasurenent results and the upward shift shows a
stinmul ation state and t he downward shi ft shows a sedati on state
conpared to normal state. Further, each of thin |lines shows a
standard error of the nmean (SEM.
[ 0033]

Figure 3 shows results of CNV neasurenent when 100 ml of
50 ppm aqueous sol ution of white pepper oleoresin which is a
stinmulating agent was taken into a nouth (Exanple 3). The
vertical axis expresses the area (unit: nsec. x uV) of the early
conponent of CNV between 400 and 1,000 m || i seconds after giving
a warning sound stinmulus (S1) in percentage (%9 when the area
of the early conponent before intaking asanple was set to 100 %
In Figure 3, each of bold |ines shows the nean val ue of the
measurenent results and the upward shift shows a stinulation
state and t he downward shift shows a sedation state conpared to
normal state. Further, eachof thinlines shows astandard error

of the mean (SEM.

Formfor Carrying out the Invention
[ 0034]

Hereinafter, the stinulating agent and the stinulating
conposition of the present invention as well as the flavor or
fragrance conposition, the food, thedrink, the oral conposition
and the external skin preparation containing the stinulating
agent or the stimulating conposition of the present invention

will be described in detail in order.
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[ 0035]

First, in the present invention, a stinulating agent and
a stinmul ating conposition nmean an agent or a conposition which
exerts psychologically stinulant feeling to users when used.
Furt her, a pungent conmponent havi ng astri ngency neans a conpound
havi ng astringency in conmpounds known as a content having a
pungent taste. |Inthe present i nvention, the pungent taste neans
a tast e having an acti on causi ng pai n feeling and thernmal sensing
(stimulation feeling) and the astringency neans a conbi ned
sensation |like sensations of straining or contracting the oral
mucous nenbrane and the skin and puckering up the nouth. The
pungent conponent having astringency consists of at |east one
ki nd of conmpounds show ng astringency and a pungent taste and
it may consist of nultiple conpounds showi ng astringency and a
pungent taste.

[ 0036]

The stimul ati ng agent and the stinulating conposition of
the present i nventiongiveastinulativeeffect toafood, adrink,
an oral conpositionsuch as toot hpast e and nout hwash, an ext er nal
ski n preparationsuchas cosnetics, antiperspirants, andthelike
by containingit inthese products. The stinulative effect neans
an ef fect which can rel ease humans frombad physi ol ogi cal nent al
state such as depression and uneasi ness experiencing in daily
life, raising a feeling, and activating nental activity. The
effect can be confirmed by a sensory eval uation using a panel
or an i ndex bei ng capabl e of detecting a stinulant feeling, for
exanpl e CNV nmeasur enent etc.

[ 0037]

11



Many conpounds such as sanshool, piperine, spilanthol,
fagaram de, and so on are known as a pungent conponent having
astringency. Spilanthol is an ingredient contained in, for
exanple, S. acnellavar. ol eraceaandS. acnel | a, whi ch ar e annual
pl ants of Asteraceae Spilanthes native to South Anerica and
calledjanbuinBrazil, and the like. Sanshools are ingredients
cont ai ned i n Rut aceae Zant hoxyl umor Rut aceae Fagara, for exanpl e
Zant hoxyl um pi peritum Fagara schinifolium and the |iKke.
Fagar am des are i ngredi ents contai ned i n Fagara schini foliumand
the like. Piperines are ingredients contained in Piperaceae
Pi per, for exanpl e Pi per ni grum Pi per | ongum Pi per retrofractum
and the |ike.

[ 0038]

The conpounds constituting a pungent conponent having
astringency may be conpounds which are synthesized and may be
nat ural products, for exanple, extracts obtained by extracting
froma plant containing a pungent conponent havi ng astringency
in the present invention.

[ 0039]

Am de derivatives represented by the fornmul a (1) descri bed
above are nentioned as the exanpl e of pungent conponent havi ng
astringency which is a conponent of the stinulating agent and
stinul ating conpositionof thepresent invention. Intheformula
(1) of the amide derivatives, R!' represents an al kenyl group
having 2 to 12 carbon atons which may be substituted by a
met hyl enedi oxyphenyl group at the end. Concrete exanples
t hereof include a vinyl group, a 1-butenyl group, a

1, 3- but adi enyl group, a 5-hexenyl group, a1, 5- hexadi enyl group,
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a l, 3,5-hexatrienyl group, a 7-octenyl group, a 1, 7-oct adi enyl
group, a l1,3,7-octatrienyl group, a 1,5, 7-nonatrienyl group, a
1, 3,9-decatrienyl group, a 1,3,11-tridecatrienyl group, a
1,5,7,9-undecat etraenyl group, and so on. Further, in the
fornula (1) of the am de derivatives, R’ and R® may be the sane
or different fromeach ot her and each represent a hydrogen at om
or a lower alkyl group which may be substituted by a hydroxyl
group. In addition, R® and R®  may forma heterocyclic ring
together with an adjacent nitrogen atom Concrete exanpl es of
t he | ower al kyl group whi ch may be substituted by a hydroxyl group
i nclude a nethyl group, an ethyl group, an n-propyl group, an
i so-propyl group, an n-butyl group, an iso-butyl group, a

2- hydr oxy- 2- net hyl propyl group, and so on. A piperidinyl group
and the like are nentioned as the exanple of the heterocyclic
ring which is formed by R* and R® together with a nitrogen atom
adj acent thereto.

[ 0040]

As the am de derivative represented by the formula (1),
whi ch is a pungent conponent having astringency, there are
typically exenplified sanshool s, hydroxy-sanshool s, pi peri nes,
spi l anthol s, and fagaram de as descri bed above.

[ 0041]

Examples of sanshools include, for example, a-sanshool,
and B-sanshool which are represented by the following formulae,
y- sanshool , &-sanshool, and the I|ike.

[ 0042]

o—-Sanshool:

13



[ 0043]

fp-Sanshool:

[ 0044]

As hydroxy-sanshools, there are exenplified
hydroxy-a-sanshool and hydroxy-f-sanshool which are represented
by the following formulae, hydroxy-y-sanshool,
hydroxy-0-sanshool and the like.

[ 0045]

Hydroxy-oa-sanshool:

[ 0046]

Hydroxy-f-sanshool:

[ 0047]

As spilanthols, there are exenplified spilanthol having

14



a structure described bel ow, honospilanthol, and the |ike.

[ 0048]

[ 0049]
Pi peri nes are conpounds i n whi ch a pi peridi ne and pi peric

aci d are bonded by an am de bond and have a fol | ow ng structure.

[ 0050]
O
5 3
O@/\/\){\O
< 4 2
O

In the structure descri bed above, a (2,3)-trans and

[ 0051]

(4,5)-trans formis piperine, a (2,3)-cis and (4,5)-trans form
isisopiperine, a(2,3)-trans and (4,5)-cisformisisochavicine,
and a (2,3)-cis and (4,5)-cis formis chavicine. Further,

pi periline whichis a conpound wherein piperidineis changed to
pyrrolidine in the aforenentioned structure is also nentioned
as the exanpl es of Piperines.

[ 0052]

Fagaram de has a follow ng structure.
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[ 0053]

As extracts i nwhichapungent conponent havi ng astri ngency
is obtained by extraction froma plant containing a pungent
conponent having astringency, there are exenplified extracts
obtai ned by extraction from Asteraceae Spil ant hes contai ni ng
spi l ant hol s, Rutaceae Zant hoxyl um and Asteraceae Fagara
cont ai ni ng sanshool s, Pi peraceae Pi per cont ai ni ng pi peri nes, and
so on. These are available as janbu extract, janbu ol eoresin,
sansho extract, sansho essential oil, white pepper ol eoresin,
whi t e pepper essential oil, bl ack pepper ol eoresin, bl ack pepper
essential oil, and so on.

[ 0054]

An extraction nethod of an extract of a plant containing
a pungent conponent havi ng astri ngency nmay be any known net hods.
For exanple, janmbu extract is obtained by extracting a dried
product of whole S. acnellavar. oleraceaor S. acnellaor adried
product of aflower part thereof, whichareusedasit isor after
powdered, with organi c sol vent such as al cohol, acet one, hexane
and the I'i ke, renovi ng solvent fromthe extract, distillingthe
t hus obtai ned concentrate, and being treated by a col um.
Spi | ant hol concentration thereof is about 80 %

[ 0055]
The stinul ati ng agent of the present i nvention can provide

a stinmulative effect as inclusion of food products, drink
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products, oral conpositions such as toothpaste and an oral
refrigerant, external skin preparations such as cosnetics and
anantiperspirant, andthelike. Asthestimulatingagent, these
may be used a chem cal conpounds known as a pungent conponent
having astringency itself, an extract itself or a solution

t hereof dissolved in solvent. Exanples of the solvent include
et hanol , propyl ene gl ycol (PG, di propyl ene gl ycol (DPG, benzyl
benzoate, water, triacetin, triethyl citrate, and nmedi umchain
fatty acid triglyceride (MT).

[ 0056]

In the present invension, the pungent conponent havi ng
astringency can be al sousedinavariety of forns. The products
are in various shapes prepared by processing the pungent
conponent having astringency such as powder, granul ation, and
emul sion. The forns are not particularly limted if it is one
of the fornms commonly known. Any one of commonly practiced
processi ng nmet hods such as powdering, granul ation, and
enul sification may be suitably used as the form processing
met hod.

[ 0057]

As the powdering nethods, there are exenplified an
adsor pti on powderi ng net hod wher ei nt he pungent conponent havi ng
astringency i s adsorbed on saccharides such as ol i gosacchari de,
dextrin, or starch, which are used as an excipient (carrier),
and a nmethod of spray-drying the pungent conponent having
astringency together with the above-descri bed exci pi ent and an
enul sifier such as a fatty acid ester of sucrose, a fatty acid

ester of pol ygl ycerols, and qui |l | aj a saponi n. Further, a nethod
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of spray-drying the pungent conmponent having astringency with
a natural gumsuch as gumar abi c, a processed starch, or the like
is also raised. Yet there are other nmethods including an

ext rusi on- nol di ng net hod of m xi ng t he pungent conponent havi ng
astringency wwth two or nore of saccharides such as sucrose and
mal t ose, and sugar al cohol s such as palatinit and maltitol, then
di ssolving the m xture, for exanple, in water under heat,
extruding, and drying to formpowder; and a coacervati on net hod
utilizingthe phase separation by gel atin, agar or thelike. Any
one of the powering nethods descri bed above can be adopted
according to applications of the pungent conponent having
astringency to prepare a powdery fornmed product.

[ 0058]

In addition, the powder obtained by the aforenentioned
met hod may be further processed together with gelatin, pullulan
or lactose as a binder by a fluidized-bed granul ati on nethod to
prepare a product in a granular shape. The powder or granul e
obt ai ned by t he above- descri bed net hod may be coat ed addi ti onal | y.
Any one of known nmet hods can be used as the coating nethod and
exanpl es t hereof include spray coating, fluidized-bed coating,
centrifugal coating, and contact coating. As the coating
mat eri al s, any one of water-soluble coating materials such as
sacchari des, pectin, agar, nethylcellulose, pullulan, and
gelatin and oil -sol ubl e coating materi al s such as hydrogenat ed
oils which are solid at a nornmal tenperature, for exanple, rice
bran wax and palmoil nmay be used suitably according to
applications. In these nethods, it is also possible to use a

wat er - sol ubl e coating material and an oil-sol uble coating
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mat erial in conbination
[ 0059]

The products prepared by the enul sification may al so be
t hose prepared by any one of known nethods. Exanples thereof
i ncl ude an emul sion prepared by dissolving, for exanple, the
am de derivativetogether withanemulsifier suchasafatty acid
ester of sucrose, a fatty acid ester of polyglycerol, quillaja
saponin, or lecithin or a natural gumsuch as gumarabic, in a
sol vent andthen stirring and bl endi ngthe sol ution, for exanpl e,
in a TK m xer or a high-pressure honogeni zer to enul sify.

[ 0060]

In the present invention, the pungent conponent havi ng
astringency may be used al one as the sti mul ati ng agent. Further,
a stimulating conpositionis prepared by conpoundi ng one or nore
ki nds sel ected from ot her conponent providing stinulative
effect; other conmponent not providing stinulative effect such
as flavors, coloring matters, acidul ants, vitam ns, sweet eners,
seasoni ngs, spices, food materials, and functional substances;
and solvent to the aforenenti oned pungent conponent havi ng
astringency as needed and it may be used as a stinul ati ng agent.
It is necessary to contain the pungent conponent having
astringency as an active ingredient in the stinulating
conposition of the present invention. The term‘contain as an
active ingredient’ neans that the pungent conponent havi ng
astringency is contained in a sufficient amount providing a
stinmulative effect. The anount of the pungent conponent havi ng
astringency inthe stinulating conpositiondiffers accordingto

ki nds of the pungent conponent having astringency used and it
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m ght not be regul ated unconditionally by the use, character,
and use nmet hod of products in which the stinulating conposition
of the present i nventionis conpounded. It canbeselectedfreely
according to kinds of the object, kinds of flavor conpounded,
and thelikewthinthelimt toexhibit the stinulative effect.
[ 0061]

These ot her conponents providing a stinulative effect,
ot her conponents not providing astinulative effect, and sol vent
canbeutilizedas aformof m xture m xedw thapungent conponent
havi ng astringency, a formof solution or formed products such
as powder, granul ation, and enul sion. The fornmed products can
be fornmed by t he sane f ormand t he sane net hod as t hose descri bed
inthe af orenentioned fornmed products of conponent providing a
stinmulative effect.

[ 0062]

As ot her conponents providing a stinulative effect, there
are exenplified nenthol, nenthone, |inonene, pinenes, |inalool,
geranial, citronellal, canphor, thynol, piperitone, isoanyl
angel ate, phenyl ethyl angel ate, cum c al cohol, nenthal act one,
ethyl nyristate, and perillal dehyde (see Japanese Patent
Application Laid-Open No. 2010-65233);
2,2,6-trial kyl cycl ohexanecar boxylic acid esters and
2,2,6-trial kyl cycl ohexenecarboxylic acid esters (see WO
2005/ 049773 Al), ani sal dehyde, cinnam cal dehyde, anet hol e,
eugenol, carvone, heliotropine, mnt oil, cinnanon oil, star
aniseoil, clove oil, caraway oil, pepper oil, cardanomoil, and
nutmeg oil (see Japanese Patent Application Laid-Open No.

2001- 19992); basil oil, cassiaoil, jasmneoil, neroli oil, rose
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oil, ylang-ylang oil etc., which are rawmaterials of flavor or
fragrance, or conmponents of flavor or fragrance. These
conponent s may be used t oget her wi t hcaf f ei ne, capsai ci n, spi ces,
and so on. The stinulative effect of am de derivatives are
enhanced by conbining these materials.

[ 0063]

Exanpl es of the sol vent used i ncl ude the sanme sol vents as
t hose used f or di ssol vi ng a pungent conponent havi ng astri ngency,
for exanpl e, ethanol, propyl ene gl ycol (PG, dipropyl ene glycol
(DPGQ, benzyl benzoate, water, triacetin, triethyl citrate,
medi um chain fatty acid triglyceride (MCT) etc.

[ 0064]

The stimul ati ng agent and stinul ati ng conposition of the
present i nventioncanbemdetoaflavor or fragrance conposition
by containing suitably a flavor or fragrance conponent or an
essential oil, which is generally used, within a limt not
canceling the intended stinulative effect for inproving
pal atability of scents and the |ike. Further, conponents which
are able to be contained in a flavor or fragrance conposition
generally, for exanple, an antioxidant, an antiseptic, a
chel ati ng agent, an ultraviol et absorber, and a col oring matter
may be contained in the flavor or fragrance conposition.

[ 0065]

Furthernore, the stinulating agent or stinulating
conposition of the present invention can provide a stimulative
effect toanobject, whichisabletocontainflavor or fragrance,
by containing as a flavor or fragrance conpound nmainly. As the

object, there are exenplified, but are not limted to, foods,
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drinks, oral conpositions and external skin preparations.
[ 0066]

The amount of t he stimul ati ngagent of t he present i nventi on
toapplicationobjectssuchasafood, adrink, anoral conposition,
an external skin preparation, and the like differs by the uses
and properties of the objects and cannot be regul ated
uncondi tuinally. However, it can be selected freely accordi ng
to the kinds of objects or the kind of flavor or fragrance
conpounds within the imt capable of providing a stinulative
effect. Usually, the amount of the pungent conponent having
astringency is preferably fromabout 0. 000001 %by nmass t o about
10.0 % by mass relative to a total mass of the product. |If the
anmount thereof is | ess than 0.000001%by mass to the object, an
insufficient stinulative effect tends to be provided evenif the
i nfl uence of ot her conmpoundi ng conponents i s kept to a m ni num
On the other hand, if the anmpbunt thereof is nore than 10. 0% by
mass, inprovenent of the stinulative effect suitable for the
content of the conponent having a stinulative effect is not
provi ded and t he bal ance of odor tends t o be unfavorabl e general ly.
The anmount of the pungent conponent havi ng astringency may vary
in a wide range to various products and the anmount of the
stimulating conposition and flavor or fragrance conposition
added to t he products al so varies by various conditions. It is,
therefore, preferred that the anmounts of the stinulating
conposition and the flavor or fragrance conposition are t he sanme
anount as the aforenentioned content of the pungent conponent
having astringency. That is, it is preferred that these

conpositions are contai ned i n an anount of 0.000001%by nmass to
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10. 0% by nmass relative to total mass of the product.
[ 0067]

Exanpl es of the foods or the drinks which are objects
containing the stimulating agent, stinulating conposition, or
flavor conposition of the present invention include drinks such
as green tea, black tea, coffee, soft drink, soymlk, lactic
fermented mlk drink, fruit juice, vegetabl e juice, carbonated
drink, I'iquor, and energy drink; confectionery products such as
chocol at e, candy, and chewi ng gum frozen desserts such as ice
cream lollipop, sherbet, and shaved i ce; deserts such as cake,
cream jelly, nousse, and puddi ng; and seasoni ngs such as sal ad
dressing, sauce and margari ne.

[ 0068]

Exanpl es of the oral conpositionincludetoothpaste, tooth
powder, oral wash, nmouth wash, and so on. Exanples of the
external skinpreparationinclude cosnetics such as soft |otion,
astringency lotion, wpe-cleaning lotion, mlKky |otion, whole
body lotion, after-shaving lotion, after-shaving gel, massage
cream cl eansing cream and cl eansing gel; hair cosnmetics such
as shanpoo, hair conditioner, hair tonic, and hair cream
conveni ence goods such as antiperspirant and liquid or powder
bat hi ng agent; quasi drugs such as hair-growth | otion, oi ntnent,
and thermal sensation or cooling sensation cataplasm
[ 0069]

The target which intakes the stinulating agent of the
present invention, the stinulating conposition of the present
i nventionor theflavor or fragrance conpositioncontainingthese

of the present invention through a nouth is usually human bei ng
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but may be a mammal such as adogandacat. |Intakingthosethrough
anouthisconductedw thfoods, drinks, oral care products, quasi
drugs such as external skin preparations, which contain the
stinmulating agent, the stinulating conposition or the flavor
conposition containing these. That is, by intaking the
stinmulating agent, the stinulating conposition or the flavor
conposition containing these through a nouth according to the
usual usage, which is included in foods, drinks, oral care
products, and quasi drugs, the m nds of the targets (humans bei ng

and a mammal ) are stinulated by the stinulating conponent.

EXAMPLES
[ 0070]

Hereinafter, the present invention will be described
specifically with reference to exanples. In addition, ‘% in
a blending quantity bel ow neans ‘percent by nass’ relative to
an object to be bl ended.

[ 0071]
(CNV test nethod)

A stinmul ative effect i s exam ned by nmeasuri ng changes of
a negative potential which is called as Contingent Negative
Variation (CNV). The CNVis known as a sl ow change of potenti al
inabrainwhichisinterlocked with changes of nental processes
and arousal | evel s such as attenti on, expectation, anti ci pati on,
and the like. 1t was reported that when humans took i n caffeine
whi ch shows a stinul ative effect, the anplitude of CNV i ncreased
wher eas when humans absor bed Nitrazepamwhi ch shows a sedati ve

effect, the anplitude of CNV declined. This CNVtest nethodis
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wel |l known as a neasuring nethod of a stimulative effect as
described in Japanese Patent Application Laid-Qpen Nos.

S63- 199292 and S63-199293.

[ 0072]

The CNV neasurenent inthe present i nventi on was conduct ed
under follow ng conditions.
[ 0073]

The CNV was neasured by using a digital
el ectroencephal ograph, SYNAFI T 2500 manuf act ur ed by NEC Medi cal
Systens Ltd. Electrodes for a CNV neasurenent were placed at
Fz according to the international 10-20 system el ectrodes for
ear | obes were set to indifferent el ectrodes, and brain waves
were recorded at a tinme constant of 5.0 seconds referenced to
the linked earl obes. Inorder tocheck artifacts of eye novenent
to a brain wave, vertical novenents of the left eye were al so
recor ded.

[ 0074]

Confirmation of a stimulative effect of a sanple was
conducted by steps of giving S1 (tone burst sound), giving S2
(1'i ght di spl ayed on CRT) at 2. 3seconds after gi ving S1, and aski ng
subj ect s novenent reacti on (MR) of pressingabuttonafter giving
S2. Control (blank) conditions were neasured by i ntaking water
i nstead of the sanple.

[ 0075]

The averaged evoked potential was obtai ned by addi ng 20
times or nore trials after renoving an artifact such as eye
novenent by a software EPLYZERII. The base |ine was det erm ned

froman average voltage of a brain wave in a tinme period of 500
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nmsec. before S1. The eval uati on of t he CNVwavef or mwas conduct ed
according to a nethod of Torii et al., inwhich CNVwas eval uat ed
by the area (unit: nmsec. x uV) of an early conponent between 400
nmsec. to 1,000 nsec. after a warning sound stimulus (S1). That
is, in the case that the area of the CNV early conponent at a
measurenent after intaking a test sanple (or water) increases
or decreases in conparison with that at a nmeasurenent before
i ntaking atest sanpleor water, it was judged as to be effecti ve.
The change rati o of before intaking conditionto after intaking
conduti on was shown i n percentage (%, and the change rati o was
made to an i ndex of the stinulative effect. Positive nunber of
t he i ndex suggests test sanpl e has astimnul ative effect, whereas
negati ve nunber of the i ndex suggests test sanple has a cal m ng
effect.

[ 0076]

(Test subjects and test nethod)

In each intaking test, healthy 5 to 8 adults were adopted
as test subjects. CNV neasurenents were conducted before, just
after, 10 mnutes after, and 30 mnutes after intaking a test
sanple or a control sanple according to a procedure descri bed
above. Change ratio of the CNV area at each session after
i ntaking the test sanple or the control to the session before
intaking the test sanple or the control was asked. Then, the
mean val ues thereof were cal cul ated at each sanple.

[ 0077]
Exanple 1
An et hanol sol ution of janbu extract was di |l uted w th water

under the roomtenperature to prepare a 30 ppmjanbu extract
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aqueous solution (hereinafter, referred to as ‘spilanthol
aqueous solution’) and tests were conducted by using 100 mi
t hereof as a sanple.

[ 0078]

TheresultsareshowninFigurel. Inspilanthol condition,
tendenci es of stimulative effects were shown in all sessions.
It was al so confirned that a stinulative effect was observed at
| east until 10 m nutes after intaking the sanple. On the other
hand, in water condition, no stinulative effect was observed at
| east until 30 mnutes after intaking.

[ 0079]
Exanple 2

An et hanol sol ution of Japanese pepper extract was dil ut ed
w t h wat er under the roomtenperatureto prepare a 75 ppmJapanese
pepper extract aqueous solution (hereinafter, referred to as
‘sanshool aqueous sol ution or hydroxy-sanshool aqueous
solution’) and tests were conducted by using 100 mM thereof as
a sanpl e.

[ 0080]

The results are shown in Figure 2. 1n hydroxy-sanshool
condition, tendencies of stinulative effect were shown in al
sessions. It was confirmed that a stinulative effect was
observed at |east until 30 mnutes after intaking.

[ 0081]
Exanpl e 3

An et hanol sol ution of white pepper ol eoresin was dil uted

wi th wat er under the roomtenperature to prepare a 50 ppmwhite

pepper ol eoresin aqueous solution (hereinafter, referred to as
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‘pi perine aqueous solution’) and tests were conducted by using
100 m
[ 0082]

t hereof as a sanple.

The results are shown in Figure 3. |n piperine aqueous

condition, tendencies of stinulative effect were shown i n al
sessions. It was confirnmed that a stinulative effect was

observed at |least until 30 m nutes after

[ 0083]

i nt aki ng.
Hereinafter, exanples of the formulation of stinulating
agent or stinulating conposition of the present invention
included in flavor of fragrance fornmul ated to typical products
used for sensory evaluation are |isted.
[ 0084]
Exanpl e 4

A flavor conposition having follow ng ingredients and
bl endi ng anbunt s ( %by nass) was prepared as a fl avor conposition
to test a stinulative effect.
[ 0085]

[ Fl avor conposition for stinmulative gum (cola flavor)]

| ngr edi ent Amount (% by mass)
Lenmon oil cold pressed 30.0 %
Linme oil distilled 30.0 %
Orange oil cold pressed 2.5 %
Cassi a oi | 0.5 %
Nut neg oi l 0.2 %
Cl ove oil 0.2 %
Car danmom oi | 0.1 %
Cori ander oil 0.1 %
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Vanillin 0.2 %

Spi l ant hol 0. 1% sol ution 10.0 %
Medi um chain triglyceride 26.2 %
Tot al 100.0 %

[ 0086]

Next, a tablet gum conposition having follow ng
i ngredi ents and bl endi ng anmounts (% by nass) was prepared.

[ 0087]

| ngr edi ent Amount (% by mass)

Xylitol 15.0 %
Mal tit ol 48.8 %
Gum base (Regul ar) 28.0 %
Maltitol syrup (BRI X 75) 5.0 %
d ycerol 3.0 %
Acesul fame K 0.1 %
Aspart ane 0.1 %

Tot al 100.0 %

Acesul fame K is
6- met hyl - 1, 2, 3- oxat hi azi ne- 4( 3H) - on- 2, 2- di oxi de.

[ 0088]

One mass of the aforenentioned flavor conposition for
stinmul ati on was added to 99 masses of the af orenenti oned t abl et
gum conposition to obtain a tablet gum containing the flavor
conposition for stinmulation by a usual nethod.

[ 0089]
3.0 g of the obtai ned gumcont ai ni ngthe fl avor conposition

for stimulation were used as a sanpl e and eval uati ons of
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stinmul ative effect were conducted by subjective eval uati on of
using a questionnaire. As aresult, it was confirnmed that
tendenci es of stinulation were observed in all sessions and
stinmul ationeffects were observed at | east until 20 m nutes after
i ntaking the flavor conposition for stimnulation.
[ 0090]
Exanpl e 5

A flavor conposition having follow ng ingredients and
bl endi ng anbunt s ( %by nass) was prepared as a fl avor conposition
to test a stinulative effect.

[ 0091]

[ Fl avor conposition for stimulation hard candy (cola flavor)]

| ngr edi ent Amount (% by mass)

Lenmon oil cold pressed 25.0 %
Linme oil distilled 25.0 %
Orange oil cold pressed 2.0 %
Cassi a oi | 0.5 %
Nut neg oi l 0.2 %
Cl ove oil 0.2 %
Car damom oi | 0.1 %
Cori ander oil 0.1 %
Vanillin 0.2 %
Spi l ant hol 0. 1% sol ution 2.0 %
Medi um chain triglyceride 44. 7 %

Tot al 100.0 %

[ 0092]

Next, arawmaterial of candy having foll ow ng ingredients

and bl endi ng anounts was prepared.
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[ 0093]

| ngr edi ent Anmount
G anul at ed sugar 560.0 g
Starch syrup (47 DE, BRI X 85) 500.0 ¢
Vat er 160.0 g
Ctric acid 12.0 g
Food col or sui table quantity
[ 0094]

G anul at ed sugar, starch syrup, and water were added to
a vessel and heated to di ssol ve conpletely. After heated to 150
°C, it was cooled down to 120 °C and citric acid, a food col or,
and t he af orenenti oned fl avor conpositi on were added t heret o and
m xed thoroughly. The anount of the flavor conposition
conpounded was 0.2 %by nass relative to the total nmass of the
hard candy. Then, it was noved on a cooling plate and cut and
shaped after becom ng to appropriate tenperature to obtain
candi es containing the flavor conposition for stinulation.

[ 0095]

4.0 g of the thus obtained candy containing the flavor
conposition for stinmulati on were used as a sanple. Eval uations
of stinulative effect were conduct ed by subjective eval uation
using a questionnaire. As aresult, it was confirnmed that
t endenci es of stimnulation were observed in all sessions and t he
ef fect was remai ned at | east until 20 m nutes after intakingthe
flavor conposition for stinmulation.

[ 0096]
Exanpl e 6

A flavor conposition having follow ng ingredients and
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bl endi ng anbunt s ( %by nass) was prepared as a fl avor conposition
to test a stinulative effect.
[ 0097]

[ Fl avor conposition for energy drink]

| ngr edi ent Amount (% by mass)
Orange essence 40.0 %
Li me essence 20.0 %
Peach base 0.1 %
Pi neappl e base 0.4 %
Spi l anthol 0. 1% sol ution 2.0 %
95% al cohol 22.9 %
Dei oni zed wat er 14.6 %
Tot al 100.0 %
[ 0098]

Next, 0.5 m of the flavor conposition for psychic
stinmul ati on descri bed above was added to 500 ml of carbonated
water to obtain a drink containing the flavor conposition for
stinmul ation.

[ 0099]

300 M of the thus obtained drink containing the flavor
conposition for stinmulation were used as a sanple. Eval uations
of stinulative effect were conduct ed by subjective eval uati on
using a questionnaire. As aresult, it was confirnmed that
t endenci es of stimnulation were observed in all sessions and t he
effects were remai ned at | east until 20 m nutes after intaking
the flavor conposition for stinulation.

[ 0100]
Exanple 7
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A flavor conposition having follow ng ingredients and
bl endi ng anbunt s ( %by nass) was prepared as a fl avor conposition
to test a stinulative effect.

[ 0101]

[ Fl avor conpositionfor stinulationdentifriceagent (pepperm nt

type)]
| ngr edi ent Amount (% by Mass)

L- ment hol 40 %
Pepperm nt oil 30 %
Anet hol e 5 %
Eugenol 1%
Eucal yptus oil 3 %
Lenon oil 2 %
Spi | ant hol 1 %
Et hyl al cohol 18 %
Tot al 100 %

[0102]

1.0 %by mass of the af orenentioned fl avor conposition for
dentifrice agent was added to the foll owi ng toot hpaste base to
obtain a raw material for toothpaste. The raw material was
degassed while m xing for 10 m nutes under 100 nmHg in a m xer
and taken it out of the mxer. Then, tubes were individually
filled wwth the m xture in an anount of 15 g per one tube and
seal ed.

[ 0103]
[ Formul ati on of toothpaste base]

| ngr edi ent Amount (% by wei ght)

Cal ci um bi car bonat e 50. 00
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d ycerol 25. 00

Purified water 21. 80
Car boxynet hyl cel | ul ose 1.50
Sodium | auryl sulfate 1.40
Saccharin sodi um 0. 25
Sodi um benzoat e 0. 05
Tot al 100. 00

[ 0104]

The t oot hpast e packedinto atubewas kept inathernostatic
chanber at 50 °Cfor 2 weeks. After that, thetoothpaste wastaken
out of the chanber and cool ed down to the roomtenperature. This
t oot hpast e was used as a sanple. After brushing the teeth with
a toot hbrush on whi ch t he t oot hpast e was pl aced, eval uati ons of
stinulative effect just after brushing and at every determ ned
time were conducted by subjective evaluation using a
gquestionnaire. As aresult, it was confirned that tendencies
of stimulation were observed in all sessions and the effect was
remai ned at least until 20 mnutes after intaking the flavor
conposition for stinulation.

[ 0105]
Exanpl e 8

A flavor conposition having follow ng ingredients and
bl endi ng anbunt s ( %by nass) was prepared as a fl avor conposition
for stimulation.

[ 0106]
[ Fl avor conmposition for stinmulation nouthwash or liquid
t oot hpaste (pepperm nt type)]

| ngr edi ent Amount (% by mass)
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L- nent hol 25 %

Pepperm nt oi l 45 %
Anet hol e 1 %
Eugenol 1%
Eucal yptus oil 3 %
Met hyl salicyl ate 1%
Lenon oi | 1 %
Spi | ant hol 0.5 %
Et hyl al cohol 22.5 %

Tot al 100.0 %

[ 0107]

0.1 % by weight of the aforenentioned nout hwash fl avor
(pepperm nt type) was added to a nout hwash base havi ng the
followng formul ation to obtain a nouthwash. 100 m of the

mout hwash were put into a transparent gl ass bottle and seal ed.

[ 0108]
[ Mout hwash base formnul ati on]
| ngr edi ent Amount (% by wei ght)
95% et hyl al cohol 10. 00

Pol yoxyet hyl ene hydr ogenat ed

castor oil (EO 60) 2.00
Concentrated gl ycerol 10. 00
Saccharin sodi um 0.01
Sodi um benzoat e 0. 05
Monosodi um phosphat e nonohydr at e 0. 06
Sodi um hydr oxi de sui tabl e quantity

(Adjustnent to pH 7.8)

Purified water sui table quantity
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Tot al 100. 00
[ 0109]

The nout hwash was stored in the sanme manner as Exanple 7
and taken out after 2 weeks. After the tenperature of the
mout hwash was returned to the roomtenperature, the nouthwash
was used as a sanple. 10to 15 m of the content was pouredinto
each cup and the nouths of the test subjects were rinsed with
t he nout hwash. After rinsing, eval uations of stinulative effect
just after brushing and at every determ ned tinme were conduct ed
by subjective evaluation using a questionnaire. As a result,
it was confirnmed that tendencies of stinulation were observed
in all sessions and the effect was remai ned at |east until 20
m nutes after intaking the flavor conposition for stinmulation.
[ 0110]

Exanmple 9

3 cmX 3 cmsquare absorbent cottons i npregnated with 0.3
g of an aqueous sol ution (spilanthol 1%et hanol solution: water
=3 : 7) were prepared as a sanpl e.

[0111]

Ten heal thy adults were adopted as test subjects and the
absor bent cottons i npregnat ed spil ant hol were attached ontheir
| eft arms. Evaluations of stimnulative effect during attachnment
of the adsorbent cotton were conducted by subjective eval uation
of sl eepiness using a questionnaire. As a result, sleepiness
of 5 subjects |lowered remarkably at 15 m nutes after sanple
attachnment and there i s no subject whose sl eepi ness increased
withtinme. Therefore, it was confirnedthat stinulativeeffects

were remai ned at | east until 15 m nutes after sanpl e attachnent.
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VWhat is clained is:

1. Astinulating agent consisting of a pungent conponent

havi ng astringency.

2. Thestinul ati ng agent accordingtoclaiml, whereinthe
pungent conponent havi ng astringency i s an extract of one or two
or nore of plants belonging to a genus selected froma group
consi sting of the genus Spilanthes of fam |y Asteraceae, the
genus Zant hoxyl umof fam |y Rut aceae, the genus Fagara of fam |y

Rut aceae, and the genus Piper of fam |y Piperaceae.

3. Thestimulatingagent accordingtoclaiml, whereinthe
pungent conponent having astringency is an am de derivative

represented by the followng formula (1):
R2
RJ)K d (1)

wher ei n Rt represents an al kenyl group having 2to 12 carbon at ons
whi ch may be substituted by a net hyl enedi oxyphenyl group at the
end, R and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may
be substituted by a hydroxyl group, and R?> and R* may form a

heterocyclicringtogether withanitrogenatomadjacent t hereto.

4. The stimnul ati ng agent accordingtoclai m3, whereinthe
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am de derivative represented by the formula (1) is one or two
or nore of am de derivatives selected froma group consisting

of spilanthols, sanshools, hydroxy-sanshools, and piperines.

5. A stimulating conposition containing a pungent

conponent having astringency as effective ingredients.

6. The stimulating conposition according to claimb5,
wher ei n t he pungent conponent having astringency i s an extract
of one or two or nore of plants belonging to a genus sel ected
froma group consisting of the genus Spilanthes of famly
Ast er aceae, the genus Zant hoxyl umof fam |y Rutaceae, the genus
Fagara of famly Rutaceae, and the genus Piper of famly

Pi per aceae.

7. The stinulating conposition according to claimb5,
wherei n the pungent conponent having astringency is an am de

derivative represented by the formula (1):

RJ)K /R2 (1)

wher ei n Rt represents an al kenyl group having 2to 12 carbon at ons
whi ch may be substituted by a net hyl enedi oxyphenyl group at the
end, R? and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may

be substituted by a hydroxyl group, and R> and R* may form a
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heterocyclicringtogether withanitrogenatomadjacent thereto

8. The stinulating conposition according to claim?7,
wherein the am de derivative represented by the formula (1) is
one or two or nore of am de derivatives selected froma group
consi sting of spilanthols, sanshools, hydroxy-sanshools, and

pi peri nes.

9. The stimulating conposition according to any one of
clainms 5to 8, wherein the pungent conponent havi ng astri ngency

is contained in 0.000001 to 10.0 % by nass.

10. A flavor or fragrance conposition wherein the
stinmul ati ng agent according to any one of clains 1 to 4 or the
stinmul ating conposition according to any one of claims 5to 9

i s contai ned.

11. A food, a drink, an oral conposition or an external
ski n preparation wherein the stinulating agent accordi ng to any
one of clains 1 to 4 or the stinulating conposition according

to any one of clains 5 to 9 is contained.
12. A food, a drink, an oral conposition or an external
skin preparation wherein the flavor or fragrance conposition

according to claim10 is contai ned.

13. Use of a pungent conponent having astringency as a

stimul ati ng agent.
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14. Use according to claim 13 wherein the pungent
conponent havi ng astringency i s an extract of one or two or nore
of plants bel onging to a genus sel ected froma group consi sting
of the genus Spilanthes of famly Asteraceae, the genus
Zant hoxyl um of fam |y Rutaceae, the genus Fagara of famly

Rut aceae, and the genus Piper of fam |y Piperaceae.

15. Use according to claim 13 wherein the pungent
conponent havi ng astringency i s an am de derivative represented

by the following fornula (1):

O

RJ)K /R2 (1)

wher ei n Rt represents an al kenyl group having 2to 12 carbon at ons
whi ch may be substituted by a net hyl enedi oxyphenyl group at the
end, R? and R’ may be the same or different fromeach other and
each represents a hydrogen atomor a | ower al kyl group whi ch may
be substituted by a hydroxyl group, and R> and R* may form a

heterocyclicringtogether withanitrogenatomadjacent t hereto.

16. Use accordingtoclai ml5whereinthe am de derivative
represented by the fornmula (1) is one or two or nore of am de
derivatives selected froma group consisting of spilanthols,

sanshool s, hydroxy-sanshool s, and pi peri nes.
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