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ABSTRACT In this application are disclosed
I pt.i.des d peptides which have a taste

DE%%%%Z@?hébggﬁ%??on, particularly a kokum taste

imparting function, nore specifically such

gl ycopepti des and peptides per se, a nethod for

inparting the kokum taste to foods or seasoni ngs

with the use of the gl ygopgptide (s) and/or the

peptide(s), a nethod for |npré$?ng foods in kokum

taste with the use of a seasoning containing the

gl ycopepti de(s) and/or the peptide(s), and foods or

seasoni AESs t Qophi 6Bt 1 B8 kokugi st asi&qd sy Pesapt iPast £4q

by such a kokum taste inproving nmethod. According to
pebhedpEesenth haAven itastan e ieN ¢edca ibaodparteciabrly

whi ch can be used for w der purposes and has a
a kbkangetaetéecmpattiApr 6uhbgibhe hastespeandivhich sagh

I mpart a kokum taste, that is, enhance the basic
glyvaspeptadedsi apdrgeptiddngss, sepr eansticadtioniiimparting the

unity, and the 1|ike, associated with the enhancenent
kogfimihgabasi tot Asbds. or seasonings with the use of the

glycopeptide (s) and/or the pebtide(s), a method for improving
foods in kokumi taste with the use of a seasoning containing
the glycopeptide(s) and/or the peptide(s), and foods or
seasonings to which the kokumi taste has been imparted by such
a kokumi taste impréving method. According to the present
invention can be provided a food material which can be used for
wider purposes and has a stronger effect of improving the taste,
and which can impart a kokumi taste, that is, enhance the basic
tastesandimpartthicknéss,spread,continuity,unity,andthe

like, associated with the enhancement of the basic tastes.
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