-1- 2157538 Chicken flaverants and the processes for
preparing them This invention pertains to the field of flavorants and .
particularly pertains to flavorants which inpart a roast or oked chi cken
flavor to foodstuffs. More specifically, ltie present invent| Z rned
wWth t reparation of chicken flavorants by reacting |eucine an /0

salts a he primary reaction ingredient with other secondary reactants to
produce flavorants having i ncreased flavor and aromatic intensity which
nost closely resenble the natural flavor and aronma of either cooked or
.roast chicken. The desirability of providing flavoring agents which closely
sinmul ate the flavor and aromatic characteristics of cooked neat has |on

been recognizes. £1aptadt fVid %@?ﬁ;@léﬁs for m{iﬁg lraeepl oyed with
non- neat protern so as 10 nake em nore pal at abl e and as
neat-1li ke as possible. So, too, they may al so be enpl oyed with '

nmeat - cont ai ni ng or neat-based foods or vegetabl e-type foodstuffs such as
condensed soups, @higdiAvahEioRapERELIng € e £DSTEIGF eflaviiants rard der
to suppl enent or enhance these foods whose organol eptic properties may have
been af f pakedchyakhegi peptatasstagflivorants ewlpich einpartave taast suygest ed
in the prior art in attenpts to provide flavoring agents having the-

or ganol epbbked cpiokehefdhvovokedinedstulfiss, Merecseepifically. Fdhent No.

2,934, 437 descri bes the preparation of a neat-like flavoyant P ,
present 1nventlon is concerned with the preparation o chlcken

G

flavorants by reactlng leucine and/or its salts as the primary
reaction ing;edlent with other secondary reactants to produce
flavorants having increased flavor and aromatic intensigy which
most closely resemble the natural flavor and aroma'pf either

cooked or roast chicken.

The desirability of prdviding flavoring agents which
closely simulate the flavor and aromatic characteristics of
cocked meat has long been recognized. Such flavoring agents may, | ﬁ,

\, = for axample, be employed with non-meat'sources of.protein so as
to maka them more palatable and as meat-like asIPOSSible. So,
too, they may also be employed Qith meat-containing or meat-based
foods or vegetable-type foodstuffs auch as candensed soups, dried
meats, packaged gravies, casseroles, etc., in'order to supplement
or enhance these foods whose organoleptic properties may have
been affected by their processing. |

Various expedients have been suggested in the prior.art

in atteméﬁs to provide flavoring agents having the organoleptic
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the reaction of a m xture of a nonosaccharide and a source of am no acid.

U:S. Patent No. 3,394,015 describes the preparation of a neat-like

fkavorant f.romthe reaction of a protei naceous substance with a

sul fur-contai ni ng conpound in the absence_oj a nonosaccharide. U Sepatent

No. 3,532,514 describes the preparation of a neat-like flavorant f@r any

m xture of an amino acid source, a nono-, di-, tri- or polysaccharide and

an ani mal or vegetable fat. U S. Patent No. 3,394,017 describes the

.pr epar at i oP*Ffidey@f copkpdafersnt BYUPeafPF n§X2RPLei e S tFp%ent No.

sul f ur - cont_ai ni |.ypept i de an _am no acid%‘n'xture defieve t herefrom
H .

and t hoceafarar g FaIRE A EPEBT RERERELOR (OF 1 TRALTARRS H 1AHGRARt BY
Bri Ui ShPangat o838, 894 0RSCLiPESSENE REERBLALLODLAL £OPKELARALC of

flavorants by feacting a nonosacchari anmno acid cysteine and

optional I'y a#iit ¥@igan 8deit bBaht ORS. 08, I8k SoPS1 des ACisls ithd Wt dYRMIGH

of water and.at an el evated tenperature, the reaction m xture being

adj usted s af mdlat-like FQhvakkaki feomt theereadefbntde 4 gnfdteihaceous3-
Wil e various am no acids have been used in conjunctio - with other

react ant s tsmbstanzecwitht al skdfiragontaisingocompound | in e iaksendmof a
di scovered that a particular amno acid, nanely, leucine or its food
accept abl e mwiasadchaglide -t oUsfecPttent| Jopr 3d5e2, Slédesenibesvihaint when
reacted with a sul fur-containing conpound and a_reduci ng nonosacchari de.
W t hout | elsieparationefe ar aatrbikef flaeosart ufremm fitrtigre of an amino

s

acid source, a mono-, di-, tri-, or polyséccharide and an animal
or vegetable fat. U.S. Patent No. 3,394,017 describes the
preparation of a poultry flavorant by reacting thiamine with a
sulfur-containing polypeptide or an amino acid mixture derived
therefrom and thereafter adding aldehydes and ketones to the
product. Finally, British Patent No. 836,694 describes the
prepération of cooked meat flavorants by reactihg a
monosaccharide with the amino acid cysteine and optionally with
yet an additional one or more amino acids in the presence of
water and at an elevated temperature, the reaction mixture being

adjusted such that it is not alkaline at the end of the reaction.



.conpound and the' reducing nonosaccharide, alone, or even in conbination
Wi th other am no acids, sinply.does not brodgce a chicken flavorant at all,
much | ess, a chicken flavorant .having a high intensity and an organal eptic
_profile which nost closely sinulates natural cooked or roast chicken. This
IS qui surprising for |leucine has |ong been associated with the

pr epar on of either bread or cheese flavorants. Wiile |eucine nmay have
been enpl oyed in conjunction with the preparation of a neat-like flavoring
agent, it has never been associated with the production of a highly
specific chicken flavorant. Mre particularly, .applicant has found that an
enhanced and intensified chicken flavorant may be .obtained by reacting

| euci ne and/ or - i t¥hike tR@5FQEs LR Feidmhhave rﬁ%ﬁﬁﬂ%d’hﬁd’“@%&&@_@g |

nonosaccharjde in the presence of a h drox%l ajlé’gg SP' vent, .but in the
absence $ith PHRRPHEPICEAREY WP REFRAL R MeHuidie flavorants .o ng &f& red

Al (s arEnbOl PRRLPRYE et (P (o S A RET AT G ot “conpound
chi cken RRAGRanr SIEERE 08 G4 FIEE ALKDRIEEIANEE Y SREFIR The
B or S Ly B od e e o o ote e wore. T Bod ed
sul fur-containing compound and a reducing monosaccharide.
Wwithout leucine, the'mere.reaction of the ;ulfur-containing
/) compound and the-redﬁcing monosaccharide; aione, or even in
combination with other amino acids, simpiy_does not produce a
~chicken flavorant at éll, much less, & Cﬂicken flavorant having a
high intensity and.an organoleptic profile which most ciésely
simuiaﬁes natural coocked or roast chicken.
This is qﬁité surprising for ieuéine has long been
associated with tﬁé_preparation of either bread or cheese
flavorants. While leucine may have been employed in conjunbtion

with the'preparation of a meat-like flavoring agent, it has never .

Bt .

't> been associated with the proéuctioh of a ‘highly specific chicken o
; flavorant. |
More pafticularly, applicant has found that an enhanced
and intensified chicken flavorant may be obtained by reacting
leucine and/or its salts with a sulfur-containing cbmpound and a
reducing monosaccharide in the presence of a hydroxylated

solvent, but in the ohsence of a phosphoric acid or on ester thereof.



W

flavor.. The chicken flavorants of the present invention offer the

addi ti onal advantages of exhibiting shelf stability for over one year at
rgom tenperature and do not require refrigeration. Still further, the
intensirty of the chicken flavorants are 1 to 4 tines greater t freshly
- cooked or roast chicken on a dry solids basis. Finally, the ch@n Uy
flavorants of the %{;sent invention_al so exhihit_ excell ent heat™processi ng

stability. - 5- A PFEFEITRY, eBPOfAPeRG PRcthRi PKRRSREalBYEREEOR t he

present i ' i 'E%g;g)i j I [ d LLSs Nt

sul fur- co%ﬁéﬁ&ﬁ%u‘ﬁan aa?g%%éaﬁggngﬁéggcégér %éélis'%g{‘%léx\%rges%%%eed of
a hydroxyliies € veiicaiy, [SEUreaTntadnibgs cBmpbh@ hAdf eeBLERRg
flavoranot. In a preferred enbodi nent, the reaction mxture also contains
seri ne “andienosdccisatide Ho tdvan |firdhesr aatancel hadf @AdeAsLEPt Bhé echitkén
may be enployed in the present invention. Such salts include, but are not
limted toflaeerants Ipahdudddy i de, | eucine nitrate, |eucine sulfate,

| euci ne phosphate, etc. _Wen serine is optionally enployed in a preferred
embodi ment as a conset taAGktignalh enhodiments inclydentpehprgsencal ofie
and/or with its food acceptable salts which salts are sim,lar

! tq.the :
| euci ne safRECHRR BN ETWLIIGALRVRR JorienENFracterdgeis Pﬁ°?ﬁier%ﬁ‘3(?5n
of the pr jnvention he chicken flavorant. produced_is fur g .
it ensi 11 COTaret R Rba SOy R AR i BRRUER! rofer) miRh Boghet,
the flavor. : .

st _ .

The chicken flavorants of the present invention offer
the additional advantages of exhibiting shelf stability for over
one year at room temperature and do not require refrigeration.
Still further, the intensity of the chicken flavorants are 1 to 4
times greater than freshly cooked or roast chicken on a dry

solids basis. Finally, the chicken flavorants of the present

invention also exhibit excellent heat processing stability.'



present invention in an amount of fromO to 1.0 parts
“Wwei ght per part by weight of |eucine. Geheral Iy, the "L-" formof the ami no
agid(s) is used.for it is this formwaigh_ occurs nost frequently in nature

andi
racem

re readily avail able. However, the "D-" configuration or the
I xture may al so be enpl oyed in t he reaction. Sui t abl e

sul fur-containing conpounds include, but are not limted to,
sul fur-containing am no acids, peptides, or polypeptides which under the

conditions of the reaction liberate -6 hydrogen sulfide, |ower. alKkyl

by

u_ n

mer capt ans, or | ower aIkyI sul fides or disulfides or may include inorganic
| f d h | fide i h_i ' I

itinpiiLnﬁi”ﬁﬁi”&m"&a@%ﬁé"%ﬁﬁ PhgpabTon, BRB.ERiTARR Bratorarts bt sy e

2art Breleh ORI Lok eBORLANEnPhy! 180188 Mha) QY OIYL Ofur !

sulfur-contalnlng conp Ps*re

erre I' ST under st 00

any one or

mor e Ofjlefe aa%\iematc%t%%&u@ <6bahal 84a CRPAYAEN S THokSs LI YRTk 21 Ny

one tinme in the reaction nedi um SpeC| I C exanp es of “ sone
sul fur 4eO RN HrG eaRIED AN AS hglrorySheedcsolyeht Nand t théwi Féactiidi tige,

gl ut at hi one, 2- am no-ethanesul fonic acid or their salts, and the like.

- Sul f ur mdorturends feymaithe §datoransd f Lonapprafervéd t émbod imemt orthe
Cruciferae species. CGenerally, from0.5 to 55.0 parts by weight

D,

»

reaction mixture also contains serine and/or its salts,
Either leucine and/or its food acceptable salts may be

employed in the present invention. Such salts include, but are

-not limited to, leucine hydrochloride, leucine nitrate, leucine

sulfate, leucine phosphate, etc. When serine is optionally
employed in a preferred embodiment as a constituent of the
reaction, it too may be used alone and/or with its food

acceptable salts whlch salts are 51m11ar to the leucine salts

noted above. By emnloylng serine or its salts in the reactlon of

the present invention, the chicken flavorant produced is further
intensified and enhariced. Serine and/or its salts is optionally employed in the
present invention :.n an amount of from ‘0 to 1 .0 parts .
by weight per part by welght of leucine. Generally, the “L "
form of the amino acid(s) is used for it is this form which
occurs most frequently in nature and is more readily available.
However, the "D-" configuration or the "DL-" racemic mixture may
also be employed in the reaction.

Suitable sulfur-containing compounds include, but are
not limited to, sulfur-containing amino aéids,.peptides, or

polypepiides which under the conditions of the reaction liberate

>

»



S
,and preferably, from2.0 to 10.0 parts of the sulfur- containing conpound
are enployed per part by weight of leucine in the reaction m x e. The
reduci ng monosacchari des i nclude hexose$ and/ or pentoses, eit al one or
.in conbination with one another. Typical hexoses include mannose, gl ucose,
- gal actose, talose, gulose, idose, 6-deoxy-L-mannose, 6-deoxy-L-gal actose,.

etc. Tyg,gé,(aq_J n LNC ri , ' , X l.ose,.. ete., One
or nore of toﬁ%gletsrqgga'gibﬁghl#gﬁgsgggigrtr%%%e %Jés/ef i r]ﬁ X l?rug"ﬁﬁdteﬁ t he
remai ni RE EAIGLIFIBeG0BE Mk e Dh8lufte OtadrFar e Ss ¥l Par tcodpourisghiozrand
preferably, fromO0.5 to 2.0 parts of the reduci ng nonosoachari de are

gener al.tbwydongleny sdlfédepatsebf. weSgth itdofgamimesuhfyhecomgsmindsn mayxt ur e.

It is noted that within these prescribed ranges, a higher concentration of
nmonosacdmelivde thet pplLéafps aschydrosulfides f AL Rprrlkdiine: sagth
desired. The reaction i.s prefe arried_out at atnospheric pressure in

bl
any. hydRSEALE 8 SBROBHA-| niBnERR FABCPES CRETRS FESLBFLARY S Aa0 ol vent o
ncl ude $AGR! o 3LAeL ol URIRL, OROBLIENE, A dFllredlfo, 1L Which can
Ey skP1 FeF T k=

readily“be eterm ne one he" ar efera@Iy, owever, the

react i onyd rGdode dnat ah) BRedBYCRYSe CHY¥ 1 ERONEBL ve AL SN £1f- SOl vent
enployed is not critical and can vary dependi ng upon the nethod enpl oyed

for receeitaditinie corpouhigdmblaver éfploye®. at Vot sh€lrying, irs ey dryi ng,
etc. The anobunt of solvent used is al so
reaction medium,

‘v‘ ' . >
, Specific examples of some sulfur-containing compounds

are cysteine, cystine, thiamine, methionine, glutathione, 2-
amino-ethanesulfonic acid or their salts, and the like. Sulfur
compounds may also be derived from plants of the Allium or
Cruciferae species.
‘Generally, from (.5 .ro 55.0 parts by weight
and preferably, from 2.0 to 10.0 parts of the sulfur-
containing compound are employed per part by weight of leucine in
the reaction mixture.
The reducing monosaccharides include hexoses gnd/or
) pentoses, either alone or in combination with one another.
Typical hexoses include mannose, glucose, galactose, talose,
gulose, idose, 6-deoxy-L-mannose, 6-deoxy-L-galactose, etc.
Typical pentoses include ribose. arabinose, lyxose, Xylose, etc.
One or more of 'thesé'reducing monosaccharides may be used in

admixture with the remaining reaction constituents.

From 0.2 to 5.0 parts by weight and preferably, from

0.5 to 2.0 parts of the reducing monosaccharide are -



dictated by the specific organoleptic profile the resulting chicken .
flavorant will have. Thus, a roast chicken flavor may be produced by using
smal l er quantities of solvent. .Generally; the anount of solvent can vary
bet ween l@o 50% by wei ght of the .reaction m xture and preferably is 20 to
30% The ture of |eucine, sulfur-containing conpound, reducing

of ho SPARERT:P SN e SR TR he B delait R RG rmaction

t enper nor @l e LA 16 | e of fra tQ 1300C
and, m%giﬁg?eraﬁy%yiﬁé%%e' ranggﬁtc;d]ﬂlﬁ‘%r c‘)%e%% tpgi%%%'%efiorggg]gggl’igd of 0.5
to 4.0 higher aconpertratidy of mMoAdsdbdharlide HauksypiCANaiaklska Geareaction
is carried out until the desired organoleptic profile is obtained, i.e, , a
boi | ed. xpasbachicken Hflekeor fprodirle Ampldesdmtedhas found that the col or ?‘#
the reaction product is generally indicative of the nature of the

<. Al avorant. Thuthe fiR3Giamels rafenablan cannied cutceltortimesgbeelicped

whi ch increases with reaction tinme for a specific tenperature. Such col or
devel opRERTSEER R mgm*’;‘d”ﬁs}%ﬁﬂ Folvent dg whieh $hgerrarkansist 8rehose

vevel onteeBL | s B £ R S e R n aleg R LFYEF TP r oacti o
(boi 1 e o Ehene R A L R RRUSR SR 2904y, BEDARCRERLAEGDEY °
during ¢ie sleillednin the art. Preferably, however, the reaction is =~ ..
carried out 'in an aqueous environment. The amount of solvent ~
employed is not ;riti;al and can vary depending upon the method
employed for recovéring the resulting flavorant, i.e., vacuum
drying, spray drying, etc. The amount of solvent used is also
dictated by the specific organoleptic profile the resulting
chicken flavorant will have. Thué, a roast chicken flavor may be
produced by qsing smaller quantities of solvent. Generally, the
amount of solvent can vary between io'fo 50% by weight of
the reaction mixture and preferably is 20 to 30%.
The mixture of leucine, sulfur-containing compound,

\j) reducing monosaccharide and solvent is then feac;ed to form the
chicken flavorants of the present invention. The-feaction is
carried out at elevated temperatures, normally at a.temperature
in the range of from 50° to 130°C and, more
preferably, in the range of from 90° to 110°C for a
period of 0.5 to 4.0 hours and preferably, from 1.0

to 1.5 hours. Generally, the reaction is carried out until the

desired organoleptic profile is obtained, i.e., a boiled or roast

®



By varying the reaction paraneters of tenperature, tinme, and sol vent
content within the ranges set forth above, it is possible to alter the
okganol epti.c profile of the resulting chicken flavorant to h i t her
cooked white neat chicken flavor charaetgrikstics, cooked dar t chicken
flavor characteristics, or alternatively, roast or fried chicken neat
flavor character- istics. In the context of the present specification, it

' d h ked whi hi fl gyor ' d by th
o ocese. SPieheborselRt”i nBRRT Tk SofY, Fbd Ay 348 et gk RBR o 11 avor
and arorreeaeeibheﬁfaaa&eﬂsteeﬁmﬁgwgﬁiﬂﬁﬂie LUK N3 BE the

predomantly light flesh by nmeans © eat1 ng process such as boiling,

‘st ewi ng.£hakopgnend thes| | deriddetwd okesb gk, hntanidudeOlof Toll Geurse,
characteristic of cooking those chicken parts which have predom nantly dark

fl esh andeveldpedrwhichainbreasgs avifitidstion timestforr 'a BpeedafEigot e t han
cooked-white neat. The roasted or fried chicken flavorant of the -9-
present temparatureas Swuchrgalor efgvelqpmdnt ecanhibeh measciradabyer - i stic of
natural ly roasted or broiled chicken, particularly, roasted or broiled

chi cken 3RAh¥ticapeinptyumenes Highkrknown ittafdomeyskilded: 4o £Bageprthe
reaction ti , or the |ess solvent present in the rggﬁtion nmedi u

chi cken PREDORSNE PESGFEORRRTPHRT TN WAL SRARRRIES, Seb25Eo0, VAYFLangkhELen
flavor Poglins BRNEISE Ynrdliy| Els IORSEMARY B2 LA8 $0RELEEA O
14 product. Accordingly, one can correlate a given crganoleptic_
profile (boiled or.roast chicken note) with the.amount of color
that has developed during the reaction. |
By varying tﬁe reaction paramecers.cf temperature, time,
and solvent content within the ranges set fcrth above, it is
possible to alter the organoleptic profile of the resulting
chicken flavorant to have either cooked white meat chicken flavor
characteristics, cooked da;k meat chicken flavor characteristics,
or alternatively, roast or fried chicken meat flavof character-
istics. 1In the context of the present séecificaticn. it is
understood that a cooked white meat chicken flavorant ac prepared
by the process of the present inventicn is characteristic of the
particular flavor and aroma profile imparced to those portions of
a chicken having predominantiy light flesh by means.of a heating
process cuch as boiling, stewing, baking and the like. The |
cooked dark meat flavor is, of course, characteristic of cooking"
those chicken parts which have predominantly dark £flesh énd is
described as having a.“fattier“ or.“mustier“ flavor note tﬁan

cooked white meat. The roasted or fried chicken flavorant of the



amount of solvent present, |eads to a chicken flavorant having a cooked
- chicken flavor profile. Thus, for exanple, at [err] and at a sol vent

cont ghayz\of 20% by wei ght based .on the meggbt'of t he reacti on nedium and a
react time.-of about 45 to 60 mi nutes, a cooked chicken neat flavorant-is

gener at€d. By keeping all of the paraneters constant and sinply raising the
tenperature to about [err], a roast chicken flavorant js produced. O

coursepnﬁﬂhhérénﬂeﬁﬁéﬁéebaéfaﬂh?Eﬁ%%°$?%V%ﬁ'EFEﬁ%&ﬁeﬂh%ﬁn(ﬁfrﬁﬂFQﬂfqﬁﬁrained

by varying the paraneters_of repgperature, _reaci] ti nt content

Wi t hi n keRc &’lfgg‘?’ﬁﬁ?ég?’ G\B?%ﬁe n%rgﬁ?}]é%é_i%-’fﬁgg%’r Lg%at?\{&e%ﬁh\sﬁ'

det er m stLQ?oQHbQBﬁWQ?C?hEQEeﬁeéﬁiﬁQP is carried out is not critical and
0

can vary between a p romlto 8 wth a pH of - from35 to 6.5 beiqgé

preferred. At | generfhllyal tRé hibdRet coRé abémpéLatui®, Sof Uthé | ZendEr &he
conpletely and readily thereby reducing the I ength of reaction tinme. After
t he reaelactions tdoepl erethadlesgasdleest gprewent tiw the negadtddn been during
the reaction, in order to obtain an optinmum chicken flavor having both high
i nt ensimediamg &n chigkenl Epaverprsf iscPRBdNced n¥hiehitends &R haye &hi cken

flavor, the pH shquld-desirably be adjusted to_ a value of from5 to and
pr ef er NP Y OAFMIT 158G 8h69§.e“Tﬁ¥aY9.r aa* ﬂgf ht SYRYRESHYY ‘rrag}‘%eq T i %BW out

cnon ociRpeesipinelL” B BBRELRY, RudCrHRcRioRRERe {TbFCRh o Epte LD (e

know e | a n-ad n eucl ne, a

sul fur - GoNLAl Y 3c590ReUBdesent, leads to a chicken flavorant having a .
cooked chicken.flavor pfofile; Thus, for éxample; at 100°C and _ ~
at a solvenﬁ content of 20% by weight baséd on the weight of the
reaction medium and a feaction time of’abodt 45 to 60 minutes, a
cooked chickenlmeat flavorant is genefated. By keeping al;.of
the parameterslconstant and simply raising the temperature to
about 110°C, a roast éhicken flavorént is produced. of éourse,
different nuances of chicken flavor cha;acteristics‘may be
obtained by varying.the ?arameters 6f temperature, reaction time
and solvent content within the ranges noted, which one skilled in
the art-can readily dete}mine.

) _ The pH at which the reactioﬁ is carried out is not
critical and can vary between a .pH of from 1 to 8 with a pH’
of from .3:5 to 6.5 being prefét‘ted. At lower pH values,
the reﬁctants tend to.solubilize more éoméletely and readily
thereby reducing the length of reaction time. After the reaction
is complete and regardiess of whatlthe pH may have been dufing
the reaction, in ordef to obtain an optimum chicken flavor having

both high intensity and an organoléptic profile most similar to

8.



and a.reduci ng nonosaccharide, in order to even further enhance and
intenstfy the chicken flavorants produted in the present invention, it may
akso be desirable to add chicken fat to_thg Leaction nixture. Thermhi cken: -,
fat may be added either before or after the.reaction has taken giige. o
~ Although chicken fat is certainly not required in the present i tion i.n:
order to generate an intense and characteristic chicken flavorant, the
presence BREUFRL FRERERN  ElavRies thinmEly showldr desliriabgdyf baved jbstpdosddang

t t t I kep fJl (%}
The”proschesearof nEroh £ 1 Pre%foa&&git e 8 R il oy e more.
h I t t I d
W1 vagy BAPESAnG et ERLCHT AT R IR e HHE AN oLepb? £POR ¢

reaction gtbpt&pldiddidstor J&g/eéwmrpraafeeweqq wiltihlilh fede! RRbwikd eréer
to obtain a nore full bodied flavor, it may al so be desirable to ad 8

hydr ol yzedhasemskible®l| fmttipe cdet NS either prior to or after the reaction.
Hydrol ysates are wel | known and are readily obtained froma variety of
pr ot ei naceous nat efharddiviortbd| theristudineydr cﬁly@xresorﬂt@nnemsrrpbmpona§
be obtained _from wheat germ corn gluten, soy protein, |linseed protein,
peanut pr &8¢ EaR@d“?b%%tm°n°%ﬁfEF}i%4?'ké“ R T &R @ivﬁ“hyfb‘lrohf§afé§a88ﬁ be

the 11 ke. e RESPSRFET B oo RHET gt BT e T R uRs 8 GO PEaoFPem
ChICken MealehB2SHY Che ARad afﬁéIbé“Heé¥y$bﬂ¥“¥Q dQd RBiReh fat to the
~ reaction mixture. The chicken fat may be added either before or

after the reaction has taken place. Although chicken fat is
certainly not required in the present invention in order to
genefate an intense and characteristic chicken flavorant, the
presence of the chicken fat does improve the resulting flavor by
providing an even greater characteristic profile of.natural
chicken flavor. Morecver, the ﬁresence of the ch;cken fat also
produces flavorants which are more characteristic of dark chicken

meat. Generally, the amount of fat employed will vary between

1.5 to.30% by weight based on the total weigl.t of the reaction

C

:) " mixture, with-5 to 10 % being éreferred.

. Still further, in order to obtain a more full bodied
flavor, it may also be desirable to add hydrolyzed animal or
plant proteins-eithér prior to or after the reaction.
Hydrolysates are well known and are readily obtained from a
variety of proteinaceous materials. Vegétable protein
hydrolysates, for example, may be obtained from wheat germ, corn

gluten, soy protein, linseed protein, peanut press cake, yeast



_full bodied flavor but in addi ti on thereto, will also add to the .
characteristic profile of the resulting chicken flavorant. CGenerally, the

ano of gither aninmal or vegetable protein hydrolysate enployed in the
. pre invention will vary from 10 t-o ©0% by wei ght based on the total
wei of the reaction mxture, with 60 to 80% being preferred. After the

reaction is conplete, the flavorant nmay be used as is, or alternatively, be

recover®d hemidsRat i ¥R3byPEAYSLBNIRATPLYER LR PR SRR ARKIYAA shram -awi ng,
\é?ggﬂgm%r%ugfcree%%g?x?%' g\nﬂg_ﬁﬁgg thEe ki KEampl toL DAL I ¥ELY, 108 fypaction

0 bé a tonventiona rrrer systemsuch as

mal t o- dedd .| NrndeHbsiNdre2brbBdi hbsd StoEELSShydbS1f8R0L 11y MrHledh a
carrier being dictated by the sol vent concentration of the reaction nmedium
| f desifresh chizkeh peaentihasmushoasepbawiEl SnsticbnBg,prdvidépiltemore
condi nents, nonosodi um gl utamate, 5'-nucleotides and the |ike nmay al so be .
conbi nefhlii thodiled flawvoki bgtchnchdditlianotharetsl t wihdt akebyaddone et hese
additives may al so be conmbined with the mxture prior to reaction. The

chi ckerchazagfraniistist prefidecoénthenyestlbingaghhekeRcELpEPERRBE i n soups

‘and soup m xes, casserqle dishes, canned and frozen yegetabl e ni mal or
pet foods, saucéeRefAlkYes Fh& aRouns; |&%&geehﬁeﬁca‘ﬁxn@ét"5?8568?%, chi cken

R corptdeeid Wharofystite digldyel iR ¥nl' BRUSLAr 3Av@ntEBhOGENENaty"
from 10 to 90% by weight based on the total weight of -
the reaction mixture, with 60 to 80% being preferred.

After the reaction is complete, the flavorant may be
used as is, or alternatively, be recovered from solution by any
conventional means such- as by spray-drying, vacuum-drying,
freeze-drying, and the like. Alternatively, the reaction product
may also be dried with a conventional carrier system such as
malto-dextrin, dextrins, or modified starches, the quantity of
such a carrier being dictated by the solvent concentration of the
reaction medium.
If desired,'flavor potentiators or enhancers such as’ :;,.

- ' spices, condiments, monosodium glutamate, 5°'-nucleotides and Fhe

like may also be combined with the resulting chicken flavorant.
Alternatively, some of thesé additives may also be combined with
the mixture prior to reaction.

The chicken flavorants of the present invention may be
incorporated in soups and soup mixes, casserole dishes, canned
and frozen vegetables, animal or pet foods, sauces,'gravies.

stews, simulated chicken meat products, chicken meat spreads and



the li.ke. The anount of chicken flavorant enployed wll be dependent, of
course; upon the specific application. Cenerally, however, an anount of
fromO0.1 tq 4.0% by wei ght of chicken flavorant produced by the pr nt .
i nventiron and preferably, 0.5 to 1.0% B¢ wei.ght is usually enough npar i
a chicken flavor to the foodstuff having the intensity, flavor an ona

charactgri stics 't hat uld normally be assocjated wth freshly cooked, or
"r oast aﬁpa«eﬂiai%? @f\é%Fg',s‘t RE 3dé|e?f€3ﬁer3?n .%"fo%’:%‘%’ér?{t%@c%i of
chi cken,fl quant prepared by the process of the present invention added to
a vegeté‘bﬁe protein material such as texturized soy protein will inpart an

organoleptic prahlel Amolnkth@ £S@YiBkehCENatBE SRt AbmPlof &SI 11 aqwked chi cken.
Havi ngidescri bed the basic concepts of this invention, the follow ng

Exanpl sepindeiri, od icburael,| updhr 6he specsfbe applidatidde Gederany,
percent ages are by wei ght. These Exanples are not, however, to be construed
as | i nihaweyerhe amaaoeningn of. £faer Adnteed. 0%EAMAiIghtlofAckiBkeken fl avor ant
havi ng the characteristic flavor and aropa of freshlg cooked white chicken

neat | SIRVEFRANE PRESHCERe PYothEWPRESeRRhsiRYeRbien and prefralistne
1.50 g®f5'to 1.0% by weight is usually enough to.impart a chicken

N flavor to the foodstuff having the intensity, flavor and aroma
characteristics that wouid normally be associated with freshly
‘cooked or roast éhicken. For example, the addition of 0.5
to 1.0 parts by weight of chicken flavorant prepared by the
process of the present invention added to a vegetable protein
material such as texturized soy protein will impart an
organoleptic profile to the soy protein material of freshly
cooked chicken.

Having described the basic concepts of this invention,
the following Examples are set forth to iilustrate the same in
which the parts ahd percentages are by weight. Theée Examples

\_. are not, however, to be construed as limiting the invention ia

., any manner.
EXAMPLE 1

A chicken flavorant having the characteristic flavor and
aroma of freshly cooked white chicken meat is prepared from the

following constituents:



L]

L- Leuci ne 1.50 gm L- Ar abi nose _ 0.20
gm d ucose ' 0. 45 'gm Wat er . .
5.00 gm The constituents are nixed together ‘and heated to [err] for,1 hour °,
at an gmiNtial pH of 5.0. Wien the reactipn is conplete, the pHis adjusted

to 6.0 usi ng sodi um hydroxi de. The reaCted m xture is then dried by
vacuum fray drying to a noisture content of about 2 -% by weight. The
resulting flavorant hascCgatineense, characteristic ¥lswvamand aroma of
freshly boiled white chicken neat. EXAMPLE 2 In this Exanple, the sane
reaction constituent sladepPRiBRanple 1 are enpl oyed.l+¥} &™ however,

foll owi ng the reactiogL vagLous opti onal ingredient&éﬁie-added to the _
reacti on product so a p52_ARSARe and intensify the F&n flavorant , .
produced. In additionghfjergko. a slightly higherte%q§§e§ﬁne i s enpl oyed

for a slightly longer reaction tine. In particular, the Tollow ng -
constituents are m xegak@get her and heated to [err]sf@y gmhours in a vesse
equi pped-with a reflux condenser to reduce the |oss of water and vol atil es
during reaction: The cofhétithefystane mixed together and healtesd tgm85°C

for 1 hour at an initial pH of 5.0.
When the reaction is complete, the pH is adjusted to 6.0

by using sodium hydroxide. : ' i

o/

The reacted mixture is then dried by vacuum tray drying
to a moisture content of about 2 % by weight.

The resulting flavorant has an intense, characteristic:
flavor and aroma of freshly boiled white chicken meat.

EXAMPLE 2

In this Example, the same reaction constituents as in

Example 1 are employed. Here, however, following the reaction,

various optiohal ingredients are added to the reaction product so s
. as to enhance and ihiensify the chicken flavorant produced. 1In
addition thereto, a slightly higher teﬁperature is employed for a
slightly longer reaction time.
In particular, the following cénstituents are mixed
ﬁogether and heated to 100°C for 1% hours in a vessel equipped
with a reflux condenser to reduce the loss of water and Yolatiles

during reaction:



L- Leuct ne 1.50 gm . L- Arabi nose 0. 20

gm d ucobse 0. 45 gm Water

5.00 gn1FoIIomnng the reaction, the product is blended with the fol g
‘addi tiveés: Hydrolyzed corn protein - 78.45 gn1Ch|cken f at .
1.50 gm Di sodi um i nosi nate 0. 30 gn1Emsod|un1guanyIate 'F’
0.30 gm Wat er -C 11. 00 gm As apr -of bIendlng the
various additives to the Qéaétlon product, a paste |s d whose pH is

adj usted to a val ue of {hgtrE8he 5 and 6. 0. The fIavprg@ 4S then recovered
by vacuumtray drying to a solids content of 98% by melgh? The addition of
the am ro acids of the parHaimdeedr ol ysate to the reectmogmproduct results
in a baskground, general neaty note. Furthernore, the overall inpression of
chicken flavor is enha@iacdse the addition of the hydiéSygmte, fat and

nucl eoti des. When conpared to the chicken flavorant prepared in Exanple 1,
the dried chicken flavdfat®r t he present Exanple has .99 cémr and nore full

bodi ed fl avor and has an or anoleptic profjle -which is even
characteristic of Bpk g@ﬁb&eﬁﬁtﬁénweﬁbecﬁFEQBﬁt {s blended with the

following additives:
Hydrolyzed corn protein 73.75 gm
Chicken fat ' 1.50 gm
Disodium inosinate 0.30 gm
Disodium guanylate 0.30 gm
Waterx _ 11.00 gm
As a result of blending the various additives to the

reaction product, a paste is formed whose pH is adjusted to a

value.of between.S.S and 6.0. The flavorant is then recovered by

vacuum tray drying to a solids content of 98% by weight.
The addition of the amino acids of the protein
hydrolysate to the reaction product results in a background,

iv; general meaty note. Furthermore, the overall impreésion of
chicken flavor is enhanced by the addition of the hydrolysate,
fat and nucleotides.

when compared to the chicken flavorant prepared in
Example 1, the dried chicken flavor of the present Example has a
richer and more full bodied flavor and has an organoleptic
profile which is even more characteristic of natural cookéd white

meat chicken.



EXAMPLE 3 ( COMPARI SON EXAMPLE) This Exanple is not in accordance with the
process of-the present invention. Here, the process is carried out without
the presence of |eucine. The process of Exanple 2 is identically repeated
with tr§§§§ny exception being that .| eucipg is not present. Al of the other
constit s including the chicken fat, hydrolyzed corn protein, etc., are
pr esent d all of the processing variables remain the sane. The resulting
reaction product, when dried, has aERAMBREN3 "hydrol yzed protein/sul fur”
note but is not rem niscent of cooked_chicken neat at all. In other words,

wi thout |eucine present, a chi (XKBHPARLION FXAMBLE) nply not produced.
EXAMPLE 4 The process of Exanple 2 is once again repeated with the j only

exception being that the glucose is replaced with 0.45 gm of >
6- deoxy- L- mannos@nakSexknpYd 8s Lbe! f %nainin =
~constituents and reactfonﬁst eps rema?ﬁ t %@%%ar%g%é etﬁr gésa,hu%tl ngce rslgeocf

product thespkBgefiesintbheivhi t eHEPE £ kEle PRSP AW | &l iedRid WA todthe
flavorant produced in Exanple 2, however, it is approximtely tw tinmes as
I nt ensethéspraséncapbf Reutimeprotei n hydrolysate adds back- ground,
general neaty nuances which aid in providing a nore - 16 -

The process of Example 2 is identically repeated with
the only exception being that leucine is not present. All of the
other constituents including the chicken fat, hydrolyzed corn
protein, etc., are present and all of the processing variables
remain the same.’

The reéulting reaction product, when dried, has a
pleasanﬁ "hydrblyzed'protein/sulfur“ note but ié'not-reminiscent

of cocked chickenlmeat at all. 1In other words, without leucine

present, a éhicken flavorant is simply not produced.

EXAMPLE 4

The process of Example 2 is once again repeated with the LJ

oniy exéeption'being that the glucose is replaced with 0.45 gm of'
6-déoxy—L-mannose also known as (L-rhamnose). All of the
remaining constituents and reaction steps remain the same.
| The resulting dried product has the desirable white .
chickén.meat organoleptic profile of the flavorant produced in
Ekample 2, however, it is approximately two times as intense.
As in Example 2, the protein hydrolysate adds back-

ground, general meaty nuances which aid in providing a more

L]



scompl ete nmeat flavor. The use of L-rhammose in lieu of glucose provides a
nore aromatic, nmeaty characteristic chicken flavor. As a result of the

isncreased intensity obtained by enploying L-rhamose, the quantit this
‘flavorant 'used in any application can be reduced to one-half of t unt
required for the product of Exanple 2 i d6d&r to obtain a particutaf
flavoring effect while still retaining the sane flavor intensity and

_ (s , € ' i th
The oty BRRLELE Heqd oty @ L pRURYE hanhiidd Bo0 360 bRDGLEE!
const it UgpLei88E 4 Ohdbe | Ardntddidt € meatly i%a&f&t@r&lsﬂ%r ic%?.cﬁ&ﬁ ghador.

I ncl uded. The remai ning additives whi ch are blended with the reaction

product® after theageactésilt Sof tHY eirferidybed |iﬁtfe_nfs|1QKPbBQQ$.§leﬂgbyari abl es
remai ™ dentical. The chicken flavorant produced in this Exanple,  when

conpar edemplohing | hvchampope odtloe uantitgnulfe thish£3agnranenusedein any

characteristic white neat chicken flavor due to the addition of the serine.

Thus, itaPBlicaniemgamibe creduced divionamhadd PHbecanocsnt rrgquaredofasi ds

and salts_ derived therefron1do.£rpvide background fl avor notes, they do not
|

cont ri bubRet BrAARSE P HEF AR LR iStin Ve &® PR5RiM avBRTtEEULlAE,, the
presence_of chicken_fat iJe it, does increase.the characteristic chicken
pr_ofile,f ?V%ﬁ%?%gegéﬁ$ eg%%#?fﬁfﬁéguﬁﬁﬁﬁ}qﬁﬁﬁ: P&;’??ee§?agﬁgeanb§n?ﬁ#g
Exanple,aﬁ?enﬁgﬁgéglng characteristics of the chicken flavorant is even
nore greatly en_anced. _ .
W,
EXAMPLE 5

In this Example, Example 2 is once again repeated with
.the only exception being that in addition to all of the reaction
- constituents set forth in Example 2, 1.50 gms of L-serine are
also included. The remaining additives which are blended with
the reaction product after the reaction is complete and all of
the processing variables remain identical.
The chicken flavorant produced in this Example, when
N\ compared to ghe flavorant produced in Example 2, has an even more
characteristic white meat chicken flavor due to the addition of
the serine. Thus, it is seen that while the hydrolyzed corn
protein and the amino acids and salts derived therefrom do
provide background flavor notes, they do not contfibute to a more
charagteristic chicken meat flavdr. So, too, the presence of
chicken fat, while it does increase the characteristic chicken
profile, by adding serine to the reaction mixture, as evidenced
by this Example, the resulting characteristics of’the'chicken

flavorant is even more greatly enhanced.



-17 - EXAMPLE 6 A chicken flavorant having a roasted chicken neat profile
Is prepared fromthe foll ow ng constituerits: L-Cystine - .

1.50 gm L- Leuci ne . 1.50 gm L-Serine

1.50 gm.L- Arabi nose . 0.20 gm d ucose

0. 45 g%%%?ter : - 3708 gm The reaction mxture haV|ng
a pHo .51s heated to a tenperature of 105" C for | ‘hours in a vessel

equi pped with a reflux condensor 't sig qvater and vol atiles during the
reaction. Follow ng the reaction, tEéé%wndut is blended with the follow ng
addi tives: Hydrolyzed corn protein 52. 85 gm Chi cken fat

1.50 gm Mal to-dextrin 25.00 gm Water

11. 00- gm The pH nfchhekensﬁlavagamatarixsg td eroaxljeds totfl dkena mealtue of Q
between 5.5 and 6.0 and is recovered by vacuumtray drying to a solids
cont ent pep£88e; by peepared TEroprthei fohlowing sewnstekithersyss ni ng addi ti ves
provi de a non-specific background neaty note which hel ps inpart a nore
conpl ete profile whentpFERBEE®W th the highly speci¥i39 @® cken reaction
product . '

L-Leucine 1.50 gm
L-Serine - .. 1,50 gm
) L-Arabinose 0.20 gm
Glucose 0.45 gm \;
Water _ 3.00 gm

The reaction mixture having a pH of 4.5 is heated to a
temperature of 105°C for-lk-hours in a vessel equipped with a
reflux condensor to retain water and volatiles during the
reaction.

~Following the reaction, the product is blended with the
following additives:

Hydrolyzed corn protein 52.85 gm

Chicken fat ' . 1.50 gm
Malto-dextrin : ' 25.00 gm . : v
Water 11.00 gm

The pH of the resulting paste is then adjusted to a
value of between 5.5 and 6.0 and is recovered by vacuum tray
drying to a solids content of 98% by weight. .

The protein hydrolysate and remaining additives provide
a non-specific background meaty note which helps impart a more
complete profile when blended with the highly specific chicken

reaction product.



-18- The resulting dried product has the flavor and aroma of roasted
chicken neat which is nost simlar in profile to that of freshly b ed

chi cken skins. EXAMPLE 7 In this Exanple, the heat processing sta y of
the flavorant produced by the present invention is denonstrated. In
“particular, the chicken flavorant producéd’$n‘Exanple 5 is added to a eream
of chicken soup base in an anmount of 0.5% by wei ght based on the tota

wei ght and heat prones sesbultihg iRd @ddudeahaRl @RES £l 8ot Sand CaAdha shied
using a rotary retort apparatus at approxinmately 115 C for about d hour.
After the tmpsted ozteisykery mstadp whilth disodwet simélakudneprofitenpartiiam oft h
the flavored soup base prior, to processing. The heat treated product shows
excel | ek, Feoghly Realted) chighean skipsand has lost little of its chicken
meat flavor intensity. In addition, there are no off-flavor notes
detectable in the heat processed product. EXAMPLE 8 A chicken fl avorant

havi ng the characteristic flavor and f of reshly cooked white chicken
neat is prepared fromthe foll ow ng c%ﬁgggggﬁks:

In this Example, the heat processing stability of the
flavorant produced by the present invention is demonstrated.
S ' -In particular, the chicken flavorant produced in Example
5 is added to a cream of chicken soup base in an amount of 0.5%
by weight based on the total weight and heat processed in a
sealed can. '
Heat processing is accomplished using a rotary retort
apparatus at approximately 11$°C for about % hour.
Aftér the heat processing step, the product is évaluated
by comparison with the flavored soup base prior to processing.
The heat treated product shows excellent heat processing stabil-
ity and has lost little of its chicken meat flavor intensity. 1In
v addition, there are no off-flavor notes detectable in the heat

‘processed product.
EXAMPLE 8
A chicken flavorant having the characteristic flavor and

aroma of freshly cooked white chicken meat is prepared from the

following constituents:



-19- L-Cysteine HCL 3.00 gm L- Leuci ne HC

1. 50, gm L-Arabi nose 0.20 gm G ucose :
0.45 gm er ) 5.00 gm The constituents are m xed
togethe;@d heated to 85[err]C for q§r at a pH of 4.5. Followng -
reactio he pH is adjusted to bet ween 5 and 6.0 using sodi um hydr oxi de.
The resul ting flavorant has the aroma and fl avor of freshly cooked chi cken.
EXAMPLE 9 A chi cken Q{@{ﬁef}m ng the characterd gfg Gaf | avor and aroma of
freshly roasted ChIC nore specifically roasted chicken skin, is
prepared fromthe fC]L-LMcElgaé:CHtSI i tuents: Sodi um Sulsio & ( Na2S)
0. 70 gm L-Leuci ne 1.50 gm L-Serine HC1 e
1.50 gm L- Arabi nose L-Arabinose 0.20 gm Q @Wc@9e gm [
0.45 gm Wat er .- 4.00 gm The nixture is heated to 115

C under reflux for 1GHERSE Fol | owi ng reaction the®M3@™ he reaction is
adjusted to between 5.5 and 6.0 using sodlunlhydré?lde The resul ting
flavorant has the ar‘[’ﬁfae%nd flavor of freshly roa ‘09 @ cken skin.

The const1tgents are mixed together and heated to 85°C
for 1 hour at a pH of 4.5. Following reaction, the pH is

adjusted to between 5.5 and 6.0 using sodium hydroxide.

%

" The resulting flavorant has the aroma and flavor of N

freshly cooked chicken.
EXAMPLE 9

A chicken flavorant having the characteristic flavor and
~aroma of freshly roasted chicken, more specifically roasted

chicken skin, is prepared from the following constituents:

Sodium Sulfide (Na,S) 0.70 gm

L-Leucine . 1.50 gm _
L-Serine HCL 1.50 gm -’
L-Arabinose 0.20 gm

Glucose 0.45 gm

Water ' 4.00 gm

The mixture is heated to 115°C under reflux for 1 hour.
Following reaction the pH of the reaction is adjusted to between
5.5 and 6.0 using sodium hydroxide.

The resulting flavorant has the aroma and flavor of

freshly roasted chicken skin.

-

-+



“20 EXAMPLE 10 A dark neat chicken flavorant is prepared fromthe

follow ng constituents: L-Cysteine HCL 3.00 gm L-Leucine
1.50 gm L-Serine - 1.50 gmL- Arablnose

0.25 gm d ucose 0. 50 .gm Wt er @ .
4.00 gm Chi cken Fat 3. @0 gm The mixture is h dto

100C for 1 hour under reflux. Follow ng reaction, the pH of the nmediumis
adjusted to between -5.5 and 6.0 usiggﬁggghuthydroxide. The resul ting
flavorant inparts a heavier, fattier roma and flavor simlar to
dark chicken neat. EXAMPLE 11 This Exanple illustrates the use of a

pol ypeptide, particularly glutathione, as the required sul fur-containing
conpourd, i n t he r gadadm mebte dhdldken FJaverahit U8NpEepRE AT £66H ethét [err]
for 1 hours under reflux at an initial pH of 4.5: d utathione

9. 00 gm Lfelklawing constituents: 1.50 gm L- Ar abi nose
0.20 gm d ucose 0.45 gm
L-Cysteine HCl 3.00 gm
L-Leucine 1.50 gm
L-Serine ' 1.50 gm
L-Arabinose 0.25 gm
S Glucose 0.50 gm
Water 4.00 gm
Chicken Fat : 3.00 gm

The mixture is heated to 100°C for 1 hour under reflux.
Following reaction, the pH of the medium is adjusted to beiween
‘5.5 and 6.0 using sodium hydroxide.

The resulting flavorant imparts a heavier, fattier'

chicken aroma and flavor similar to dark chicken meat.

EXAMPLE 11

This Example illustrates the use of a polypéptide,
particularly glutathione, as the required sulfur-containing
compound in the reaction.

The following constituents were reacted at 100°C for 1k

hours under reflux at an initial pH of 4.5:

Glutathione 9.00 gm
L-Leucine . 1.50 gm
L=-Arabinose _ 0.20 gm
Gluccse 0.45 gm

Water 5.00 gm



q

- Wat er 5.00 gm -21- Fol l owi ng the reaction, the
pH was adjusted to between 5.5 and 6.0 using sodi um hydroxide. The

res ng flavorant had the arona and flavor of freshly baked white, chi cken * 3
“nea -22- CLAIMS 1. A chicken flav@lamt conprising the product obtained
_by ctlng a mxture of leucine and/or its salts with a sul fur-

cont ai ni ig conpound and a reduci noNos cchari de in.the gr esence

hydr oxyl at ed SOIW"’-&% the é‘cg'ﬁé’é‘ncé 8f PH PABspRdrFEedcFR B?t‘é?le‘éster
t’her eof avar f. erein the reaction m xture

addi ti osn'ézlagpdg%m iR O%é'ugnglly e ggsal ts. 3. The flavorant of Oaim
1, wherein the gac Se%rahr@;&;urﬂav%&famr nhaf @he Qtomh! 8ha! efsbbPor . -

additionally contaln Ickéen tat. 4. A chicken flavorant as cl ai med |,~n_;

cl oi M leCAIY Haked it dudlckel! aleged by reacting a nixture of: (a)
| eucine and/or its salts; (b) from 0.5 to 55.0 parts by weight of a

sul fur-



cont aisni ng conpound per. part by weight of |eucine and/or i ts salts. (c) -

from 0.2 to 5.0 parts by weight of a reduci ng part by
wel ght of leucine and/or its salts; (d) MHHHE " Mm by wei ght

of seri'ne and/or its salts per part by wej ht of *l efici he man or* its sal
Ce) from 1.5 to 30% by wei ght of thf€ken fat based on the wej i of
the total reaction m xture; and (f) from 10 to 50% by wei gha

hydr oxyl %’&ﬁ?l vent based on the weight of the total reaction mXx

5. A pr or preparing a chicken flavorant which conprises reactl ng

| euci ne and/or itq.saht ghiicklna £3akbrant COBhBE DL Mg CONDOMASE @O ot £hEd NY
nonosaccharide in the presence of a hydroxylated solvent, 'but in the
absence_gfy aeamadpigoa mixtuteoofaneasine ahé/epfits. sé'h&s pigress ilfdmdi m
5, wherein the reaction is carried out at a tenperature of from50 to 130'C
for a perdasd-adiningorcapound and Rogeducing mheopaccharidé 1Oh athe regerncs n
the reaction is carried out at a pHof from- to 8 and after the reaction,
the pH i fad G’é‘tdéd”‘b!éa&eQalseé"Gf‘tf o ibabe dbsence7 of & phbephordcesddodr Ghai m
5, wherein serine apnd/or its salts is added to the reaction m xture. 9. The
process oAster athersofwherei n chicken fat is added, either before or after

the reaction stepz. The flavorant of Claim 1, wherein the reaction

mixture additionally contains serine and/or its salts.

Y,
.t) : 3. The flavorant of Claim 1, wherein the reaction
mixture, either before or after reaction, additionally contains
chicken fat. |
4. A chicken flavoront as claimed in claim 1 comprising the
product obtained by reacting a mixture of:
(a) leucine and/or its salts;
(b) °  from 0.5 to 55.0 parts by weight'of a sulfur-
containing compéund'per part by weight 6f leucine and/or ité
" :

salts;

(c) ~ from 0.2 to 5.0 parts by weight of a reducing
monosaccharide per part by weight of leucine and/or its salts;

{(a) . from O to 1.0 part by weight of serine and/or
its salts per part by weight of leucine and/or its salts;

(e) from 1.5 to 30% by weight of chicken fat based
on the weight of ihe total reaction mixture; and

(£) = from 10 to 50% by weight of a hydroxylated

solvent based on the weight of the total reaction mixture.



10. The process of Caim5, wherein hydrolyzed aninal or plant ,nrnfnih i's,
added, either before or after the reaction step. _ .

@ ’ - 23 - * ¢ L n s *

S. A process for preparing a chicken flavorant which
comprises reacting leucine and/or its salts with a sulfur-

T . . . o
containing compound and a reducing monosaccharide in the presenc( gk
of a hydroxylated solvent, ‘but in the absence of a phosphoric acid or an
ester thereof.

6. The process of Claim 5, wherein the reaction is
carried out at a temperature of from 50 to 130°C for a
period of from 0.5 to 4.0 hours.”
ER-N .
) ‘7. The process of Claim 5, wherein the reaction is
carried out at a pH of from 1 to 8 and after the reaction,

the pH is adjusted to a value of from about 5 to 7.

8. The process of Claim 5, wherein serine and/or its

salts is added to the reaction mixture.

9. The process of Claim 5, wherein chicken fat is

added, either before or after the reacﬁion step.

10. The process of Claim 5, wherein hydrolyzed animal
or plant protein is added, either before or after the reaction

step.




