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particul ar produci ng aispisgvour of the nedt ty al part
pl ayed by hydrggen sulphide in the 10 _generation avours of the neat
Pyne thare | sBEAceRtt BPeoEopterEAan GLERERFAY: FULDBYE: LEECoPuLBRbAG:
gener ating sul phide. One partlcularly interesting route consists of

m crobi al f I r n tic., 1977,
28(3), 137- ?§§EB%%% 3% angl%%g %gggr n% rO%Fgge%ce g‘ hydrogen

sul phi de5r ebporoniegsfion ofhelpmettedi (Slﬂl@hub‘adn@@omkipmdﬂ ANk @ati on

resi dues. WBrBé\é%sf %detr'éitaﬁ%t al 'h%‘v%(h?ﬂ’gg%@b%%s whi o r¢aRui@,y used in
food, in particular bakeéer yeast, Saccharomyces 20 cerévisae, has the

capacity toPFQﬂHFHFHrégéﬁa§GP§hP§etPPoWPéFeﬁEPFaI sul phur by bi ol ogi cal
fermentation. Such a source is part|cularly |nterest|ng since it is
abundant andg,. Laeon mcalt 2§ The pr ces % % to t % vent i n |s
charact eri zEFVFR “PRaCREHCr B35+ 8 aé’ﬁn YEERIFE &S 8*51 ef&é’d

parti cultar gekeras ipmasif, faavwmmwbaﬁeﬁhW|nhaal$WEﬂLakhemd plsu@n n the
bresence of iArkduE 16 $198fing>lr FaeaRl kBM-AR0 SEOUALATA P OcCsS for
preparing a ["avouring racterize hat” a culture nmedi um of
the m cro- 0B§ARIrSHINGN Sp‘émléiﬂ afngapartd cpdasily iiateresiiacedaute he

presence of -ehararisalors WikHdbiand fé ruled it . 5‘1‘%* e@ctami!)lfeemi%r aldére Where

it is active, mhlch 35 produces _an _evol ution of gas that |ncubat|on
conti nues J. Enol. Vitic., 1977 28(3), 137-144, Schutz al

15 describe the presence of hydrogen sulphide responsible for

the production of bad odours in vinification residues.

We have found that certain micro-organisms which can be
used in food, in particular baker’s yeast, Saccharomyces

20 cerevisae, has the capacity to form hydrogen sulphide from
elemental sulphur by biological fermentation. Such a source
is particularly interesting since it is abundant and
economical.

25 The process according to the invention is characterized in
that a micro-organism which can be used in food, in
particular baker’s yeast, is incubated with elemental
sulphur in the presence of a reducing sugar.

30 The invention also concerns a process for preparing a
flavouring agent, characterized in that a culture medium of
the micro-organism, in particular baker’s yeast, is
incubated in the presence of elemental sulphur and a
reducing sugar at a temperature where it is active, which

35 produces an evolution of gas, in that incubation continues
until gas ceases to be evolved, and in that the reaction
medium is subsequently heat treated so as to develop the

flavour.
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-until gas ceases to be evolved, and in that the reaction nediumis

-

:to put the present process into operation,- anﬂmSHﬁﬁ&fA%BpE@pfred

subsequently heat treated so as to develop the flavour. ~lI~~~~ 1111 VI
VIEgL 1l Vil ~~~~ ~~~~ *@0007* THI S SHEER-HAS-BEEN—2=RFRL ACED In or der

contai ning the nicro organisn1 for exain< a crBBRLAYERN ext|ract of

baker's yeas which is uste or—exanpie 1o 5-9, preferably
6-8, by 5 nelffh eﬁ% fPRF E’a?u?rsﬁekh BReResF éDFBhBPeFétéBHedaand
progressiVfﬂquturedUS|pgepugad contdinihgrthg, mpeedeoaghnisni, gebeUS
SUITTing. Medfoic! D0cSUeRM ot xt;Q&tegénﬂéﬁeraapgggéecwﬁf' dg o0 and

In particular a pentose such ose nose prg erably
hexose such %&4%#uk%s@db¥5t¢¢u€?6seanHbeIEPtér9bsppﬁﬁeéﬁhbvyGaﬁdeby

prOgrESSIWEPmbanéOéfe%aﬁﬁfﬁefnsab@ﬂioﬁo EPeﬁQnﬁhﬂ s&ipﬁﬁrsﬁgnaaaehnﬁﬂgat'On
starts, a gaseous evpl u rogen sul p

The
i ncubat i on &Hﬁﬁf?%ﬁ%veg¥e %hBEgﬂng? 55??ﬁnnVéEP|§§f$5ﬁ“8f PH@ferablY

m cr o- or ganisigordws skinpipgat a tenperature of 25 to 40C, at a pHof 5 to
9 and for 1 to 7 h, with stirring until gas ceases to be 20 evolved. After

I ncubation, the reactlon medi um may be heat treated, preferably under ref
lux at 100C TRe Dedueing sygar|maysbe; hf@ngﬁxmpéetreamqnqsapnaarude

desired {4 avand ﬂ@Vﬁéﬁﬁﬁcuﬂa35at énﬁéﬁérQ@él@nés“ﬁy%séanrﬁ!ﬁoéépéi-at ed, for
exanpl e by ce tional %%concenfrated and drled

trifu
for exanpl e B @? gBrp¥§Sﬁﬁ?P£¥aP$6ﬂs?ns? PP edLHERSSOPTa support,
for exanple mmu¢tmhatr|mher1ayténdbstprefeﬁ@bibeadﬂdenpregrabsﬁvémyqernS

the use of rfﬁ?“éﬁ%hﬁfgifn about 60 to 90 min.

15 As soon as incubation starts, a gaseous evolution of
hydrogen sulphide is produced. The incubation conditions
are chosen for optimum activation of the micro-organism,
for example at a temperature of 25 to 40°C, at a pH of 5 to
9 and for 1 to 7 h, with stirring until gas ceases to be

20 evolved.

After incubation, the reaction medium may be heat treated,
preferably under reflux at 100°C for 20 to 40 min. It is
through this treatment that the desired flavour develops in
25 the supernatant which can be separated, for example by
' centrifuging, and then, optionally concentrated and dried,
for example by spraYing or lyophilisation in the presence
of a support, for example maltodextrin or cyclodextrin.

30 The invention also concerns the use of reaction media
containing the flavouring agent or its reactive precursor
as the raw material for the preparation of the process
flavourings, mixed with other materials rich in precursors
and/or flavour enhancers.

35
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to dry the mixture at a moderate temperature, for example

at 60-70°C under wvacuum.

Such flavourings may be incorporated in foods intended for
human or animal consumption.

The following examples illustrate the invention. In these,
the percentages and parts are by weight, unless stated to
the contrary.

Examples 1-3

Commercial creamed baker’s yeast, Saccharomyces cerevisae
with 22-28 % dry matter was clarified by centrifuging and
the supernatant was discarded. The residue was then mixed
with a 0.1 M aqueous solution of phosphate buffer of the
chosen pH.

300 ml of this cream of whole cells was then placed in a
glass reactor which was fitted with a temperature probe set
to 30°C, a stirrer revolving at 600 rpm and a condenser,
and which was attached to a pH-stat maintaining the pH at
the chosen value by addition of 2N aqueous solution of
sodium hydroxide. To this was added 0.8 g (25 mmol) of
elemental colloidal sulphur and then, drop-wise, an
autoclaved glucose solution (18 g, 100 mmol, dissolved in

n
pH.
or
i ng



-
-and which was attached to a pHstat maintaining the pH at the chosen val ue
* by addition of 2N aqueous SO of sodlunlhydrOX|de To this was added
0.8 g (25 mmol ) of 35 el enental colloidal sul Qp-W se, an
_autocl aved gl ucose sol ution (18 g, 100 nmol, |dirsmosneEd A BEENS, SHEET HAS
BEEN | 4 REPLACED 30 ml of water), with 4 hefjsamre pBEpLADeED! attefl addition
taking 90 mn. As soon as the glucose began t-o—bFe—added—a—=spontaneous 5
evol ution oBogas waswakbee)vedithi ¢heceamedpaf,t @hedS1BteEr hAGYRALNON. |t was
possible to gﬂant|%§ this evolution by neans of a trap in the formof a
fl ask nount 8&<&P9% R ™3kl et from the condenser and containing 60 ni of 0.5
M aqueous solution of |ead (II) nitrate. 10 After 6 h of fernentation, the
pH of the cylt [ (@ y e bl ack
preC|p|tateH(%fg68ng§g E orne%ggﬁ k%eggrgaa%g 2 Egﬁgggﬁge%%ed and
dried |n5ane89éﬁtapn19@C9ﬁ§rW§§ ﬁbsﬁﬁyeﬂegbéébl@éafsdqééﬁﬁrtﬁeﬁ I wei ght

of hydrogenlﬁ@haatcianprq@ucza@ o@%llﬁqteatt@d%@anltqw %H'l@h'e%lu%%o‘ﬁe'bly as the
yi el ds of dr oge suI hi de argﬁ %omm |

el ow. -Tabl e
Exanpl e, pméanﬁHo 3 trap7ig t Orpy 8 (ﬁg? f&%om?‘i‘é%e?s&g tbﬁ’s (mml)
5.94 7. 38 16utlekydrogenha23 condeénsed? anid sohphidend5 6w elldofo) .Bxapl e 4

After |ncubgbgggugcgﬁ?q%qgnt%fE&%gBLqFégan%r%%E{ure medi um 30 was heat ed

at 1OOC f or ter cool

After 6 h of fermentation, the pH of the culture medium was
adjusted, if necessary, to 6 and the black precipitate of
lead sulphide formed in the trap was then collected and
dried in an oven at 100°C for 12 h. The respective

15 quantities by weight of hydrogen sulphide produced,
calculated as lead sulphide, as well as the yields of
hydrogen sulphide are shown in Table 1 below.

Table 1
20 Example, pH l, pH 6 2, pH 7 3, pH 8
PbS (mg) 1420 1765 2548
PbS (mmol) 5.94 7.38 10.7
Hydrogen 23.8 29.5 42.6
sulphide
25 yield (%)
Example 4

After incubation according to Example 1, the culture medium
30 was heated at 100°C for 30 min. After cooling to room
temperature, the supernatant was separated by centrifuging
for 15 min at 5000 rpm, the residue was then extracted with
water, and the supernatant was once'again separated by
centrifuging and the two supernatants were combined.
35
After having adjusted the pH of the supernatant to 4 with a
2N aqueous solution of hydrochloric acid, it was saturated
with sodium chloride and the sample was extracted with



.tenperature, the supernatant was separated by centrlfuglng for 15 mn at
* 5000 rpm the residue was then extracted wth peater—and—tHe Epier nat ant
was once again separated by centrifuging and f{ wer e
- conbi ned. 35 After having adjusted the pH of tle supBEﬁB&@ﬁB to 4iwith a
2N aqueous sol ution of hydrochloric acids it Wt sodi um
chloride and the sanple was extracted with FISEAsDI ~N CED REPLLA 300 n
of di et hyl themlbyfnaaGShpl athiegubg- mkgusdofest Lagtad- ligaidrgani c phase
was separ at o] d u a ted._i.n 3@ Vi gr eux
colum to aSQtQ%Ltog Eg n¥§5an28 hﬁg%gngggt%gPagg ﬁu%?gh g alnege%as 5
pl aced in aS@deemeSuéphatQOCCQnCentanaegsed aTHagreusenplamadtexar act was
anal ysed atytigmgl bRCEORY, hﬁaekhascwﬁhéna§aeean55§htxonlebeaéhgalaaey gas
chromat ography was carried out on a Carlo chromat ograph fitted
with a c IdpiﬂFéétbﬂ &n8Tr8ezerafe roﬂPZQtPBﬁlaePEEEBFe@GC-FID) A flame
photonetric detector was used (GC-FPD) for t he sulphur conpounds. The
capillary cgl umms | m thi ckness
555 it ondbPeEonFRBRF et PAEFBRE| MAE. 2RRAVESH 2ESRRSTRLZESFPRY gas vas
hel i um (65 k€aplwashwahl addchemicaeflllpi.trogen (40 kPa) for the GC FID.
O factory analysis was carried out wwth the aid of the technique of gas
chromat ogr aphy coupled to ol factonetry (GC/0). For this 20 purpose, the
gaseouslﬁffAGéhYSmﬁst|gaéeQhrﬁmétpﬁﬁaﬁauawaspéﬁrréﬁ§ ols| Pnnan€agdot he FI D

detector anflybhemaghed bﬁkBmawagrbgﬁ EQtéedeWhﬁﬁ whebedt hej¥ekadti bed a
constituents_were, sniff ature t heir__odour descri bed by the

anal yst . ThF%aBFféepbﬁéFFPB Qﬁ&?§§P§ ﬁﬁg gép?leﬁ SLAmEy PhR5ometric
detector was used (GC-FPD) for the sulphur compounds. The

capillary columns were DB-5 and DB-FFAP, 30 m x 0.32 wm,

15 film thickness 0.25 micrometres, from.J & W Scientific,
Folsom, USA. The carrier gas was helium (65 kPa) with an
addition of nitrogen (40 kPa) for the GC-FID. Olfactory
analysis was carried out with the aid of the technique of
gas chromatography coupled to olfactometry (GC/O). For this

20 purpose, the gaseous effluent was divided into two equal
portions. Half went to the FID detector and the other half
was led to a device where the volatile constituents were
sniffed and the nature of their odour described by the
analyst. This olfactometric analysis was carried out by two

25 analysts.

The retention indices (RI) were calculated by linear
interpolation.

30 The analyses were confirmed by establishing spectra
produced by coupling a gas chromatograph to an electron
impact mass spectrograph (GC/EI-MS, HP 5890/HP 5971) under
the same operating conditions as for GC-FID.

35 The results for the main sulphur compounds identified are
shown in Table 2 below.
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30 The anal yses were confirned by establishing spectra
produced by coupling a gas chronmatograph to an el ectron
. spectrograph (GC El-MS, HP 5890/ HP 5971) under
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identified are shown in Table 2 bel ow. EN REEPEKEEDTab el 2
Compound RI (FFAP), RI (FFAP), R (FF%@% C& FRAP—FRFB=FPB=Snif f i ng FPD
Area of peaks (%9 O-nmethyl - 1005 3€ uity, 1.87 thioacetate sweet,
buttery S—nethyl 1053 1060 1056 Fruity 2.02 thioacetate S-ethyl 1072 1100
1085 Frui tyf, thioaf weet T?I?FFetl 130 8 Acid, 78,38
acid neat - | %%5Lfﬁa ted §é€ﬁﬁ'y1-tk 464146 R§1 oast%} °3r33 FFD
thi oacetatg cereal S-ne - - 1535 1545 Meat - thi onet hyl |sgk
of
peaks
(%)
O-methyl - 1005 1002 Fruity, 1.87
thiocacetate sweet,
buttery
S-methyl 1053 1060 1056 Fruity 2.02
thioacetate
S-ethyl 1072 71100 1085 Fruity, 0.18
thioacetate sweet
Thioacetic 1107 1130 1118 Acid, 78.38
acid meat-like,
roasted
S-methyl-thio 1464 1466 1470 Toasted 2.33
thiocacetate cereal
S-methyl- - 1535 1545 Meat-like, 1.33
thiomethyl stock
thiocacetate
3-methyl-thio- 1718 1722 1729 Vegetable, 2.87
1- potato
propanol

Other different sulphur compounds not identified

10

not measured

represented 7.9 % of the total area of the peaks and

contributed to the odour of vegetable stock/cereals.

It was noted that the concentrated extract had overall a

strong flavour resembling toasted cheese similar to that of

toasted rind produced in a cheese fondue or a raclette.




.thioacetate 3-nethyl-thio- 1718 1722 1729 Vegetable, 2.87 1- potato
" propanol -: not neasured 5 OQther different sul phur conpounds not
identified represented 7.9 %of the total area of .the peaks and
.contributed to the odour of vegetable stock/cereals. 10 It was noted that
t he concentrated extract had overall a strong flavour resenblinq tqasted
cheese simlar to that of toasted rind produced i ﬂ*% '
AH&S ”E

raclette. 7 Exanple 5 TH S SHEET HAZxZhnipYeRBPLACE

produced by incubation according to exanple 1 was|iused 1|

producing a neat 5 flavour by heating the ingredients except mal t odextrin
in the propbet cohsushomedinmTpibbduBeiebywifionbabonm acabrd@6g tand at pH
>. FO"OW‘“g; gléeic&hgnusgg'ERdSXEEhBtW@ﬁ @ﬁgegroéﬁglhg aMhgLyr e was
dried at 65 er vacuum a_conparison, ane reaction was carried
out mnth5baEéPV§urlbeB§§F1ﬂE|éhehaégﬁéﬂlﬁééﬁ PHEEBAt BElWPERXSYLphaR,

wi thout  adggd §96p59‘t§5h§hbﬁ@thQHDQ-'ébi@n31be1%t Rogdded medi HE 19@lphi de
(conparison 2). and w the rate o st ei ne per

oy o aRb ARtk FbinBuang, thel BeaetiEny mednBgereains)as; 5ogeR s
SHEET HAS B&h&l tREPhAKERreTahkeddikdgaedssntsuhdenrpiractanpanssan Conpari son
Conpari son

cg%%a§iéoﬁ,3the same reaction was carried out with baker’s

10 yeast which had not been incubated with sulphur, without
added sodium sulphide (comparison 1), with added sodium
sulphide (comparison 2) and with cysteine (at the rate of
1 mole of cysteine per 1/5th mole of sulphide produced by
incubation) (comparison 3).

15



.5-Salt, onion 28.6 28.6 28.6 28 extract, powdered soy sauce Chicken neat
6.5 6.5 6.56.4 10 neal, chicken fat Sucrose, 6.1 6.1 6.1 6 xylose,
gl.ucose Yeast extract 5. 5 5.55.45. 4 15 Creaned yeast 42.5 - - -

___—-

-incubated with sul phur Creamed yeast - 42.5 42.5; IT

wi t hout sul phur Sodi um sul phide - - 0.2 -g (60% cr sTHIS U ﬁﬁg €l ng HCl -
- - 1 25 Maltodextrin 10.8 10.8 10.8 10.8 Wen a |cul t uf& . -ai ni ng
6 g of flavouring and 1 g of Nad di seaBbdMeBin 5 of hot water was

tasted by a panel of five experienced persons, the extract prepared 30
accor d| ng t otho invaontion nraovand t o haovn o dictinot ]l g LOLLE

conpar ed t of tthgrératsl [ Bxp16t 0dkedmparideanpa l&eﬂpahs&ut howe ¢espdrigon
conparison P _had®d neaty Flawour wilth a $light &ccent2 of sul phut. Tiee

flavour af fhe)extyagct prepargdeaccqrdipg 4o thelinvepdicon was very cjgose
35 to that pfexthetGonparispn 3. THI|S SHEET F-i AY BECN i 9 REPLACED {

d ai ns powdered soy
sauce

Chicken meat 6.5 6.5 6.5 6.4
10 meal,
chicken fat

Sucrose, 6.1 6.1 6.1 6
xylose, glucose

Yeast extract 5.5 5.5 5.4 5.4

15 Creamed yeast 42.5 - - -
incubated with
sulphur

Creamed yeast - 42.5 42.5 42.5
incubated
20 without sulphur

Sodium sulphide - - 0.2 -
(60%
crystalline)

Cysteine HCl - - - 1

25 Maltodextrin 10.8 10.8 10.8 . 10.8

When a culture medium containing 6 g of flavouring and 1 g
of NaCl dissolved in 500 ml of hot water was tasted by a
panel of five experienced persons, the extract prepared

30 according to the invention proved to have a distinctly
meaty flavour compared to the general note of stock for
comparison 1, but however the comparison 2 had a meaty
flavour with a slight accent of sulphur. The flavour of the
extract prepared according to the invention was very close

35 to that of the comparison 3.




.1 Process for the bioconversion of elenmental sulphur into 5 sul phide,

" characterized in that a nicro-organismwhich can be used in foods, in
particul ar baker's yeast, is incubated wth el he

presence of a reducing sugar. 2. Process aCCOrj my's oHiek aiihy BEEN \

characterized in that a 10 nmixture is prepared dpntai RERGACRE |

m cro-organism in particular a creamor an extract of baker's yeast, the

pH of which is adjusted to 5-9 by neans of a buffer solution, and in that

el enent al |#¥%4$ I s added and progressively a reducing sugar with
stirring in 0 90 mn. 15 3. Process according to claim2 characterized

in that the reducing sugar is a nonosaccharide and in particular a

pent ose such apprpddlse yr %@'ﬂ%nﬁrﬁd}ﬁ‘%%ﬁét@h sgl lb‘rﬁﬁﬁ Heo

fructose. 20 4. Process accordlng to claim?2, characterized I'nt

i ncubat | 6n EaERigierc eharactesizadin £hat &5 Bienoraanism shigh ?%fb 9

.gnd for f1 t ®e’ Used tih adﬁds ng.rilfﬂaﬂtﬁii{ldﬁ lﬁ:ﬁkezf[)fs mszﬁaslestshut?&&tﬁ
rocess for anin avaurin char acter i at a culture

redh um of 6 VST S SRR R UHARR A e FORPA St = P e Augas

baker's yeast, is incubated in the presence of eIenentaI sul phur and a

reduci ng sugar d it t es an

evol ution %f g%;oczéas%g |cﬂcrat:]'ﬁi:a]tq.}%uncubaealr gnn as(?’saal%n § 19%&58 ::its}l %or%qyo(r‘;ager

evol ved 10angisdfarnec dat ipsrenaeduraan: aimdmeh ddie mmwrgawm,t drdevel op t he

flavour. 35 p@rtpr&ﬂ%%s AGUM - e @A AP Zy@aétn tehied fp wfter
i ncubation, 'the reaction nediumis treated under ref | ux at 100C or 20 to

40 nin, in Ofatich dfpadishRd M9 S -SHEyT MeesssmEya buffer solution,

and in that elemental sulphur is added and progressively a

reducing sugar with stirring in 60 to 90 min.

15
3. Process according to claim 2 characterized in that the
reducing sugar is a monosaccharide and in particular a
pentose such as xylose or arabinose, or a hexose such as
glucose or fructose.

20
4. Process according to claim 2, characterized in that
incubation takes place at a temperature of 25 to 40°C, at a
pPH of 5 to 9 and for 1 to 7 h with stirring until evolution
of gas ceases.

25

5. Process for preparing a flavouring agent, characterized
in that a culture medium of a micro organism which can be
used in food, in particular baker’s yeast, is incubated in
the presence of elemental sulphur and a reducing sugar at a

30 temperature where it is active, which produces an evolution
of gas, and in that incubation lasts until gas is no longer
evolved, and the reaction medium is then heat treated so as
to develop the flavour.

35 6. Process according to claim 5, characterized in that
after incubation, the reaction medium is treated under
reflux at 100°C, for 20 to 40 min, in that the supernatant




.REPLACED 10 i-s separated, in particular by centrifugi ng and in that,
—___'__,_-ﬁ

*optionally, the supernatant is then concentrat-q . ehe p.rtlcular
by spraying or |yophilisation in the presence’ articul ar
mal t odextrin or cyclodextrin. 5 7. Use of the rlg aCtIMEPﬂFé@I ont.ai ni ng’

the flavouring agent or its reactive prageursor er| al for
preparing a process flavour, mxed with other naterlals rich in precursors

and/or in flia:vaae:rahmr,erm parthi@ulaint inyulwnt&d)ﬂmuge,arm )&.@ﬁ&ﬂlat
autol ysate, ?3% 'o%@]%@ of, 'h%e stu‘?e%rna a@l %{eﬁlf %onc q:r dB tderd.eéiy

according to arm char acteri ze |s PE5C
heating at &@ p@@@lquimm canraynaxg 0]!5 wmhllmm i30 thien preserte 9.

Use accordi pg &0 SdpidPt/, 1%%%1%1@@ xﬂaieéa@x&msl&p%r clicd ¢, to the

reaction product, in particullar maltodextrin or cycl odextrln and the
m xture Ps then dried 20 at a noderate tenperature, in partlcul ar at 60-70C

under vacugm Ube Joathd HeRitdehr adediwi toiit A IR tQﬁ’la‘.‘lraiidmn
characterized in that..it contains a product obtained %? %%Bprocess
cﬁﬁ’eﬁjn

accordi ng t 3I98R5 f% 355 EFCHH RIS S ds it M it derived
fromthe useprepeoridion@g tproaemes dflastcainys mixen Yith other materials

rich in precursors and/or in flavour enhancers, in
10 particular soy sauce, a yeast autolysate, sodium chloride,
certain sugars, fats and spices.

8. Use according to claim 7, characterized in that the
mixture is reacted by heating at 80-150°C, in particular at
15 about 100°C for 30 min to 4 h.

9. Use according to claim 7, characterized in that a

support is added to the reaction product, in particular

maltodextrin or cyclodextrin, and the mixture is then dried
20 at a moderate temperature, in particular at 60-70°C under

vacuum.

10. Food intended for human or animal consumption,

characterized in that it contains a product obtained by the
25 process according to claim 5 or 6 or a flavouring

composition containing it derived from the use according to

one of claims 7 to 9.




