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-1 PCT/JP2004/ 016516 METHOD OF APPLI CATION OF BODY
TASTE ENHANCER COWPRI SI NG, LONG- CHAI N HI GHLY

UNSATURATED FATTY ACI D ANBY OR | TS ESTER Schnica
Field 5 The present invention relates to BOhIPRBeA/QY6516

application of a body taste (or "kokum " taste)

METmmaoFeApemATmr@goﬁ B@Mmfﬁfgﬂh'meﬁﬁ%wpﬁ

ac| [ or_an. ester particu
Lone BHAINTiG " PN ATIRATER 61 T A RANBIORAT SESTER or
taste of food by neans of the long -chain highly
Technungﬁt :grl ated fatty 10 acid and/or the ester thereof,
y taste enhancer conprising thereof, or a
vegetabl e fat and oil conposition conprising thereof.

e SRR e B8 B AN 580 e

“kokumirigsieh&inhaneerpompisisgtaiiengahdip dlighly sasatuaated) fattytacjd

and/orR&h %%fer%ﬁ@re%’f" mbre Fﬁmﬁul‘%ﬂ@%hé’ 'n?éihgd f&%d&%@ﬁ%%}nakmg

ani ma ans or tlssues

better daverer aslepkiocodhy means of the A@parelaam highlys upsalbated fatty

acid aﬁ@[orttﬁ@ esigttAefics, Pk Md&sfaﬂé AAbAcer SUrAPIRM%G M8ereof, or a
% r|en ave been made to add the

Vegeté}bi%ga 'BW%}E%QQE‘\E’”EM PERAfy acids such as

arachldonlc acid and esters thereof for enrichment of

rovi sion of various physi ol ogi cal
Back u 61%88 Ir‘?\r%nopn of the above remarkable functions

of arachidonic acid. 25 An enriched conposition

Arachl(%iSﬁi%Ir hE@d gd@s?é} R{A ﬁsécgé’ét%ﬁheﬁ&@ ‘a&nﬁ? (J:S(ﬁ]}?rjlg% 4o Oﬁﬁﬁ-ca{}?in

8) rises arach ¢ acl d n.
highly %@H{rat?ﬂ Oiutmwéwteﬁe tagds.oRRd SMistH i GoRPeRRIPId
derived dded ahiptal ’cp@ahg oN fsSue MPTHES Eéttqna@i'dﬁé laﬁ@sb@ntlélft&te eind

+is very Jtpafeotaph rircuipiar i S AR Spbrtalir T fiorRborane,

leukotfergQ®te 197134, discloses fat and oil conposn tion for
frying, which is protected against a decrease in
nperature of an inner material due to evaporation -

Attemntemne bagagshadeie agdshihestongoshaip iighly egsaturated fatty acids

such OB dhidEridGddtdnd asicis URSAIAI Rt Qéhnfcﬁﬁfe)‘nt 0351@? hgﬁ and
an amount

provisi ol i Bt oaiel Ruolahs . Biegy, &F Ay s Fe"naéable

functio(d @9 @yachiRiniGadidscl oses fat and oil 2
.25

An enriched composition described in Japanese Patent Application laid open
Hei 10 (1998)-99048 comprises arachidonic acid in an amount of 0.1~10 % by
weight as one of the components added for realizing a composition similar to
that of mother’s milk.

As an example of the above ester, Japanese Patent Application laid open Hei 4
(1992)-197134 discloses fat and oil composition for frying, which is protected
against a decrease in temperature of an inner material due to evaporation latent
heat. The composition comprises as constituting fatty acid unsaturated fatty
acids such as arachidonic acid in an amount of 20~60 % by weight. '

' Japanese Patent Application laid open Hei 9 (1997} -13075 discloses fat and oil
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PCT/ JP2004/ 016516 consisting of glyceride conprising

| ong-chai n highly unsatuered fatty acids such as
arachi doni ¢ acid, and having a function o

the concentration of fatty and oil in bl%ggﬁﬂ%ﬁhﬁﬂ351e
glyceride is obtained by transesterification. It has a

- consisdingf of @iucesideucmmpasmg olnmgacthalml highlg, unsatwaited thep sacids

such &5 ARG A ind A8yhG =T oo DRrR Rl etirmnipton o
fatty agd\aildpibdrod. aﬂ‘@n@'i!@emiﬁ lémbtalppdlbyetrarmestmﬁdamn IHbas @

' differeht Q& Ghturd 3RAH r@t@:‘éﬁ %@%Suf Whl@rf‘ﬂeé%! hanv‘ﬁt? Mndin& 31aﬂfe total

sition as olve one unction

'009~Cl9'ﬁm &\l@hlhgun%urﬂt%d dpiY agigsegen |tmundJ &pah epesitien eft the

‘glyceridepl i cation |aid open Hei 11 (1999)-89513 discloses a

synthetic fat and oil conposition simlar to human
mlk fat and oil, in which n -6 |ong-chain highly

Japaness ﬁaﬁeratanblibatubiy leid bpen HEl D a9 ﬂ@@?éQiiSrﬂo@@S ﬂat dnﬁ oil

S he _gconstituting fat
with 112 8 como8iifn s, I 2BgVe mamﬁ@at%ﬁ{f 5o iGbibitog
p!atelataggrtig@élnn Hei 10 (1998)-70992 and Japanese Patent
Application |aid open Hei 10 (1998)-191886 di scl ose
edi ble oil derived frommcroorganism which has a

- Japanesy Ratent Appligaticr laid pran dHeioth §t998)-89511§1 dissloats. a

synthelit $aPasd o fc%ﬁ'lp%iéﬂidncélfrilalgf‘ g?] pamﬂﬁﬁumﬂgg érﬁncféai My d6h| A &
long-cif4if fpHy ﬁ@éﬁdwf‘%ﬁﬁﬁ’ %e@racwﬁew@ aqdpis Used as

one of tfies constitutingfattyexciumobiagylyebrde. use of the |ong-chain
highly wunsaturated fatty acid for the purpose of
enhanci ng taste such as a body taste 25 of foods and

Furthekpagre; slgpanese Patentohpplicationdaidespar blsi df (1998136092 aand
JapanéSéSPh@nk Abbhéeﬂlonqﬁld {Sﬁén HE'i‘%Ie(nbﬁﬁ) ??Péh@dﬁ%fb% dﬁiga&l

dition -cha unsat ur at

de""‘** g’P(@/ E"O(?ffa%"'%oa@'%bﬁa aidateet arashislonitopick Bea doem eof
triglycerideod dts ;smrked epplicatan %rﬁ?}l]dée?\v‘f?{dlﬁ&f m&ﬁdfgéré’rﬁremature
jion e fa Ci ny means
baby of fh HRAE 166F RERTRG! B Bor 8 pleanart Wamer L he those
means is disclosed in the Japanese Patent Application
i 4
oo e ar g e te o bt e Rl gy
Unsaturﬁaﬁ%i tht agif far the RetReserof enhﬁncung/t@@tesﬁucisua@ra body taste

f foods Gbdt | &
of foods RSzl Bhndooer i SELCHIGH agiath poishithon

do tha tpuI verizing fat and oil conprising a highly
unsaturated fatty acid. 3 PCIT/JP2004/016516 The

Thero EBER078 84 Ry AP G630k o8B hipynsaturat

fatty acihtto- fowidd amouldodeteriordte Hthairptaktee duzeld odsakiat eslersion
flavor déth/o¥ from oxidized decomposition of the fatty acid. Many means

_have been tried to solve the problem.

One of the those means is disclosed in the Japanese Patent Application taid
open Sho 63 (1988)-44843 wherein a highly unsaturated fatty acid is included in
an inner oil phase of an oil-in-water-in-oil-type emulsion composition. The
Japanese Patent Application laid open Hei 6 (1994)-172782 discloses

- technology of pulverizing fat and.oil comprising a highly unsaturated fatty acid.
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acid. The Japanese Patent Application |aid open Hei 9
(1997)-263784 di scl oses technology of m xi ng
8-tocopherol with fat and3oil conprising a 5

pol yunsaturated fatty acid. The Japanese B&{T&Hi2004/016516
Application |aid open Hei 11 (1999) 12592 di scl oses

~ The Ja‘iﬁ?x@z@éoﬁﬁteﬁf l'cﬁﬂorE %{l@eageﬁ leice SI'?G%?S ai%‘.Eioses

conprisin

at ur at ed fa
technglesarefs@lw I-grgan ca@w@w withoa dpéverm{uamtgwted faity
acid. di Fifé OSdifandBeaPaterl %émeétenoflalape éﬁ aH'eP“Q 0(1 M‘%ﬁ?%

unsat u"_lat ed fatty acids in th
discloges dlsfR OEﬁv‘anﬁ“éfHQl éﬁe%pnhqrain@g@ fatuﬁaﬁh oﬂt@enensnaada

polyur@édt&faté@ﬁtﬁy atibli crrheSJapah@@@rFeﬂemyAmmﬂanﬂﬁa GHtth erl 11
(1999f1pS98 Yscfes S5 nibaN o Adfind s hberhSpuF ¢ 63h tat ahd B

comprisisg laddghly amsaturatealnfptte acfd. t he  above fat and oil,
i ncl udi ng one wherein 10 %by wei ght or nore of the
fish oil is 15 made of n-3 (w3) highly unsaturated
The JapangsgcPatent| Applcationf éaldecpem) 20@1-787Q21 dlisglosgsess ean
examplb dTOANSHCHES 'd‘l‘%@%yq}ﬁ&a%rfatéﬂ feﬂ‘gdaéies l4ﬁetheeﬂi=5!& Hlfood a

wherein an anti oxl nt SUC nOS|ne and anseri ne
Seasofig Ba\eoerﬁnrwbeddaal o5 | HMAGN” 1A% AndAeToiasts, Nhich is

prepal@d By Zﬁ:&ln@;fdt faﬁﬁi Gﬂf letfﬁ eghad@Sinfteahi @G:@Waﬁéﬂ?b@%ﬁuibﬁm
rried out

- Fish ol rEhang o Sxmnired e BRI scistived Hre’ arpale of e

abovettheasd a,dnciodingsorse ghifaie d80t%\by weighbonmembre of thedéish oilis
} C t j ssed fish products. The
made aﬂg’ﬁ se)%m%t “R%ﬂ’@%?a%%%??% oses a flavoring

conposition which is 25 prepared by oxidization of

It is prePdrted BE LSS ae%&?@cldrekférfo? oﬁ@gde‘ﬁnér&r el ifideshdPYo use

ising at. |.east one unsatyurated fatty aci
extfﬂCﬁH'@fﬁﬂsﬂfﬂeﬁt'emﬁﬁbav RSB AR PRSNG feT HIEvBing
oxidizatiore dfhthe @at0anto by. V\Ncgfttmdlﬁtim fite@itmehnGuch as heating

weamBAER b bORECRY o Bopr PRSI SRR PR o hS ReasPaing

Examples obt doedss uerh wibich, thehesffert ofndhoi $easmming ds berg&ﬁacantly

' perforlﬂéﬁhﬁtﬂg&é" ndifcdd bkl ?IEFI tahgﬁfrggégsed"ﬁgﬁﬁr d o be

carried out under contro process |n ‘t he
presence of an anti-oxidant that will slightly del ay

The Jé;ﬁhﬂ'nes@XPdteth@Bﬂ@%ﬁ s Adswe0s f&@ﬁﬁh@t&ﬁnp@aiﬁ&? which is

oo SRt B LD e i B ee by

comprieings atlleasy she rof p@d}tunslatqratetdﬂfamddz atitton-3 neatmgated

* doublef'BBRAN 43 diodhnr 8 pibrs, BAR"6R3°% B, Wi, *THPhGvohia

compogHion; eamprisep swaetaiyd ereamyuseteftbat iaddinagkabivvecognized in.

butter-PI@é’ GRavbh atIB CTﬁj% X o?}’%‘?’i %f%lhyﬁ%@fb [18df[att Ol\%n%%gl ng@ttﬁr be

subjectad &9 eiidizationeiragmnens: W besdacke siarded uti uniararpontrol

during @ p?dfc%&sflh aHerp r’éﬁéeﬁ@@bf ra?laﬁﬁﬂl-ﬁﬂid%lﬁﬁ HSAEIS Sty ddbPQhe
?_ a}g ﬁr a h| doni c él

oxidization. As t avor generate in the oxidization treatment contains

volatile components, the oxidization treatment is preferred to do-in a closed

system. Actually, the oxidization treatment is done by using a reflu x condenser

in an example. It is described that the flavoring compaosition is particularly

suitable in use for adding flavor to foods that are advantageously desired to

have butter flavor.
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or its nethylester under particular conditions.

Further, International. Publication 5 WO03/051139
panphlet di scl oses a nethod for the production of
artificial chicken flavort by heat-reactln reduci n
sugar; amino acid and arachidonic acid undé&d/JP2004/016516
particul ar conditions, wherein heat reS|stance and
persistency of the artificial chicken flavor is

0 usi ng the arachidonic acid in a form of

_ bt ai ned_b
US FatgrteNas.€ é?e%g fipclases r awRibed oler athee prasudient ohgrtificial

chickém Elaeorcl@,ﬂ‘ﬁ@éﬂf@atfﬁhgtrﬁﬁuébig%uga@r@ilﬂﬁ\cﬁ&élg angnalqgchldomc acid

orits RS rREhSrkt B Fuathss ngamanyna Sablcaton

WO03/050 1 3@ nbharnpkiet ndisdbseasa eamethd 0 Gae thy bﬁcﬁit@ﬁoh h@f artificial

turated fatt
chickef Ryl ReatiihPitio3RIR 355 Toinh 4¢ Pod Sraeippic acid
unden partiwiarocanditoons, wh@aem Heabmesistataiee ahd Apgisistatdyoinf the

[ 9 I l-ng. . C r.j.sj
A e T TR T
g'YCQ%ﬁﬁtefM| ch enables one to take the |ong-chain highly

unsaturated fatty acid together with a 20 w de range

ood The purpose of this invention is to increase
As a 8 it Qtaing g by | %@yﬂaft NEgRe COBRAWISS A MiggRugar, amino acid

and atachidoniateid \fvmtgnye #wd artifibRll chickenIRRpk Erb{r%sbcmethods there

s no SELSTABLUSR At LA of BRI e e

highly| unsgturatechfftygidig sunk aswarateidohat agidadonk,tar iprroceaisiedtion

with tﬁé)gﬁl,lﬁ]og&ggﬁr =Py fermentation of soybean or fish and
shel I, or to the seasoning 25 conposed mainly of

tomato' s conponents. Thus, there is no disclosure or

Japanteeac meleﬁtlé@t 6 bbeat R0 %43§‘edibel%§e§h§éﬁsomng
uns ur

or of the enhance
comprity, JyPRTGH B ebdagd i Tighyo s Sl it Telacas: avhich
enabl@aeone e ialiﬁ)tﬁmm:haimmmwunb]at@am ety Ratlaogether with a

vice PRgBZS0ASR | P 0P e BB 1 MRt 88on
stabﬂt%@%ﬂ%iqrwcbamhi y upBatLEatecwﬁ@tWraﬂd Ahat)mpanesaptible to

detené?éh@ﬁtdu@% is@datm. | ‘?’ldéo?cﬁiﬁ@leyz@to% 8ﬁé%ter?édslﬂ??iéﬂné’fthe

first as here is prov

t ion In
Q‘V"efw@t ﬂt ?ﬂ%b@ﬂ‘g Pighty dinsetliedad Aty Pt ioeprocgsapd foods
prepariedr bprfewndnmoaeaﬁea}/n@am drhfiste ihd %ﬁ‘éﬂ; ofa&o the seasoning

compa P e) AP < sollibnntt . Fhd, thefbe Sodisrpaye or

teaching oﬁoxieﬁzm@nalwﬁmanttdﬂdne lorsy-ohain ﬂ@ﬂui;aummmteﬂ datty acid,
o of 4 8RR B b O 1B oI5 1 SR

Se.

[Patent document 1] Japanese Patent No.3220155

[Patent document 2] US Patent No.3,689,289

[Patent document 3] International Publication W003/051139 pamphlet
[Patent document 4] Japanese Patent Application laid open‘2002-95439.

| _Summafv of the nvention

In a first aspect, there is provided a method for making taste of
seasoning better, and/or for providing seasoning with body  taste,




and/ or an ester thereof to the extract. In a third
aspect, there is provided a nethod for enhanci ng egg
flavor of processed egg food, conprising adding a

| ong-chain highly unsaturated fatty acid and/or an
ester thereof to the processed egg food. In a fourth
aspect, there is provided a, gethod for enhanci ng body
taste of soup, conprising adding a | ong-chain highly
unsaturated fatty acid and/or an ester thereof to the

co?l%md na@dlhéf ' BRE&FLIn tlﬁi@ﬁ@tur%aﬂfrgt?déﬁgy%cﬂeém an ester

r curry-roux or ew W t taste
th%@ﬁﬁ%@‘ﬁr?&aé ¥dg a tong-chain highly unsaturated

fatty acid and/or an ester thereof to the curry roux

o 5L et D 050 et PR MBI e

ofi extraetodompuiging sddingaadiong-ahaimbighipi ungatyrated fatty acid

artﬂ?éﬁbHrﬁtSF*tﬁét‘ebYt@@h@'eﬂt?é’étor an ester thereof to the
Japanese soup or its stock. In a seventh aspect, there

is provided a nethod for providing processed ani nal
Inneahirfl cosbedt théedis bastided cametridnipragsharicing egg flavor of

1 0 A KOV bt S s

acaha@d/ghan estaydbereof tnthe frecessediaggdoad.met hod f or
enhanC| ng body taste and fried-egg flavor of fried

3 F‘ nngSI ng addi ng a | ong-chai n hi ghly
In e Ftathgrends Pravided: 3 methogfor kasingtkpdyHgste of
solip] edmprisiag &ddiag rd Idrig—eAgiachighlyhansatumted axttyledidaand/or an

r Iting proteinous odor of vegetable
es{pgr?g@ée}fgﬁf%th %u I ng adding a | ong-chain highly

unsat ur at ed fatty acid and/ or an ester thereof to the

InVe?QﬁﬂfiB%ﬁeEf Olth@rB S';'B‘rot\)‘t?ecj 'aelnqetﬂg)df rthﬁhS éh Y roux or

SOITE, of foo U|re ?aste
Stw'ﬁtt:@@dd ste.1camprising aiding aotonentl{a&n Plahi unsalyeated fatty
acitsarid/oedn betetshereof tothegupgréwcot stew, fat and oi |

contai ning foods including curry source and gyo za"

(Chi nese-style pork dunpling)."” Conventional
Infa igh asgedledheseldedroyidesharmethad fahmmbttmgdmt browning

odB?Qﬁ Eﬁieo%éuﬂror* iits COIBRK N@bhphisitgt QdHiﬁ?eé aBh§-chain highly

e R el e e oR, eSS kS ook

flavor may be voI|t|I|zed during a heatlng treat ment

In %gsét?@ﬁtrt Q?g@bt’etﬂepé’qyrptrf%?#%dcgr}n ?omtwlalrﬁﬁrecedssed |

at cho er 0
animaat yneat daodowithi hedyi iastee Canfﬁlngf atdingda 1longichaimaighly

un8aturitee Fathyoddi® ahd/of ah idkter@erebftothl %oé@s‘é@d a‘i’;irﬁﬁl%éé&‘ﬁood

vegetable fat and oil contain a small anount
chol esterol or saturated fatty acids, there is a
In inobigith Espiect,cibdse ¢ piredidedt & mtathodegm ebhantiag body taste

an@l Frid@USY RRIG 8F il Plce, comprising adding a long-chain highly
unsaturated fatty acid and/or an ester thereof to the fried rice.

In a ninth aspect, there is provided a method for inhibiting proteinous odor
of vegetable protein, comprising adding a long-chain highly unsaturated fatty

acid and/or an ester thereof to the vegetable protein.

In the field of food, there are some kinds of foods that require “body taste” and




10

15

20

25

30

35

pl ain, making the foods that need body taste

unsati sfactory. 15 It is therefore desired to provide

fat and oil being free of cholesterol and having a

| ow content of saturated fabty acid, while having body
taste. A long-chain highly unsaturated fatt WYERIRRIOAORES16
as arachidonic acid and/or an ester thereof has been

o PSS 3o AP GERIRAG BIRuAL, B0 anct o
Contﬁlmml doods iRokweinegy | clrty wasirée uanid t Toyb-zdie (Chioeds-style pork
dungﬂétl’ﬁgj?' "W G?n\yé}ﬁ dn%ﬂ ﬂ%‘r hadl F\HHéat UF ahiat ff%tt éﬁ/q 0(5 have

and ter thereo oné or are sudj
beendised alopatardn cprr&smafewn withotegatable &altanthoihint erder to give the

' abovggggt@gltg théde %Bﬂiso' | conprising a predetern ned

anount of said -long-chain highly unsaturated fatty
acid and/or the ester thereof, the body taste 25 of
Howewer, thsseads @i nrpblb@ bahthecadiegriiavohemayche woliitized dwingsa dieating

f d (P 03/.0018
treajghattp Wt M giver o Kb EEREE nbb BhyBRELARS - RS also a
congembthernchatesdtdiohat baturdtednidtty raidsacoonnathiaithe inghdlyfat and

oil rﬁ‘éyﬁﬁ%r%ﬁeﬂaﬁ@étt%aﬁﬁ' d RS, thgp pgéﬁ 1{15% ﬁﬁ%eQ%%%gﬁle 3Pand

ctions such as en anc
oil qogdain Busmall ameunit of ghaestdral or sefurtedl Sathhenidsddheete is a

proﬁi@n"lt Pt ff@é’c%S codkutd w@ e albier e %n\f:lscge\év’raﬁg‘&% gfmple or

ci n etter taste or
pla"bdﬁﬁ?'lngl EPS fa ﬁbﬁ aedrkp Hgete HngRIsfaetasat ur at ed |

fatty acid 35 and/or an ester thereof to the foods.

ltis II?@ Fg&‘.{? &Ssr‘lhe%[]ﬂ)a&p c%e%{t agn%&[;ﬁglkéet 5(% 6’& %@él%s%rrolfén%/ﬁéving

‘a !owmmntcdtaaﬁwammtyt acidewhije pewivigdeody tistmi fi cant

"body taste" and "rich or thick" wth foods, to
enhance them and to inhibit unfavorable srrell or odor

A lopghai higly,nsturedec Jily peiskisucth @samavaichai AgsgaRd/or an
estefBthdb€oP tRisUupked bynsi@ssRt Yor E3bng Thﬂéeaaf:&lédt&beﬁgent of

et el ISROERT M ol BRE 7o ol G, et oo

that oshen i fobrg areédimigedh Withn thee kangrchaiph highlynsatturateeldfatty acid

'and/%zﬁﬁﬁé( e%%ﬂh@ﬂ%f%cg@@ ?EJ'& Eyﬁﬁﬁf&f{o b dLﬂé‘?oﬁ qped%meﬁpsuch as

heatjfgs withy a%%rabéﬁ {3t and all mmnﬂsmm@ p@ﬂeéermln@@ @mouni of peaid
longBHAM hidlay d@é‘ttﬂﬁtécﬁﬁi’(@ &id %@g&nﬂh%gegélé H%zreofa'ﬁﬁ’é Bbd% taste

for r.ovi seaso w th body tast
of thg,fo ﬂﬁa‘i"@ Eé BRRN o?heeﬂ”lgél%;l! taptpss of Ahgelaegg will be

mcréasede@ﬂ@'ﬁ/cjﬂmg[mg@z)lavor of processed egg food; 4. A
nmet hod for enhanci ng body taste of soup;

The present inventors has.studied to overcome the above preblem, and finaliy
found that a long-chain highly unsaturated fatty acid andfor an ester thereof has
various functions such as enhancing not only body taste but also taste and

flavor of foods when added to the foods.

- Thus, disclosed herein is a method for enhancing or making better taste or

- flavor of foods, comprising adding a long-chain highly unsaturated fatty acid

and/or an ester thereof to the foods.

The phrase “enhancing or making better taste or flavor of foods” in the present
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5. A nmethod for providing curry roux or stew with body
taste,; 6. A nmethod for inhibiting heat-browning odor

of Japanese soup or its stock; 7. A method for

provi di ng processed ani mal 6nmeat food with body taste,;

20 8. A nethod for enhancing body taste an®@UlJRH04EHE6516
taste of fried rice; and 9. A nethod for inhibiting

.ei nous odor of veaqgetabl.e rote& ,,Io chai "
specfciBh Mt il YSRGS aiBaReant ity gier ARASHER Bt thick
with dpedd, focathiancentrans, ard ftatinlibacirdavdrailengmz2Q axrrodo:r that is

of carbon atons and 3 or nore of double bonds 25 in

 peculige e £aehoood- Theoanen arManiagesymasa evaluated Bytsensory

test. acids-, and a fatty acid having 18 or nore of carbon
at ons and 3 or nore of double bonds in the case of

n-6 | ong-chain highly unsaturated fatty acid
Thefreofilf& listed betow iepresantativarasrasty of the mthoﬁ ator ﬁQhQGClM or

makifgr hstterat-e s oag%vég S)f géﬁbé ec@fﬂgﬂ&ngsaddiglg;eﬁ lhclirﬁ%chﬁin highly
”"S%H@E%‘ﬁ%i‘aw“%"%f %ﬁ?'d@‘%r?\%fl tﬁdgeg‘)q"%wol enic .acid, '

ar achi doni c aC| d (AA) and docosatetraenoic acid

That i B e RN G0N 1850 SR RN o Sl Fot e EBH o the

esterithereafe docosahexaenoi ¢ acid (DHA) and .
1. l?'rﬁ@ﬁ’ﬁ‘)‘aﬁ%ra%%lﬁ?a%ﬁqong C%as%ﬁ e@te\'saﬂaldr' o FrbGRing

on an_ ori g\ aln y unsat ur at ed
Sezep0ingwiF bady kade; ar achi doni ¢ aC| d and its ester
Ajﬁ@dlomfdrfeﬁhdhampq&ﬁﬁf taeicetextraddtose skilled in the

AR R 8 Bl o7 Besa SR Gt o1
Pmretim{mmnhaacmgobcajygaet& bbtolgr;e comer ci aI ly
li cat
”F*ﬁ@a. J*@f*’*& ArptinG AR G- dngsau BbARtadBR | 555 O
Odul@ubl@@a hegibrewning edal dfidapasess saup ogits stock;
Abm@trafd for pr&.mbcd?oemd éﬁﬁqa@ nhet f8bd wmcm)&&pms@e-am d -

A gthelol Blebe ot s R o sy ok and®

Aymithosd feniirthibiting pretgirversobd @i ofacgbtabie pratedf. bor age,
evening prinrose, rose hip and Ribes Nlgrum10 It is
al so possible to mx and use t oget her two or nore

The “langiehain highly esgtusatediattyiaghd™yin dhe present specificaijon means

@ ONDOR LN

‘a fatt?“eldtﬁ haOﬁlgté‘(? of ﬁﬂﬁé%%a?b&'\ ks ‘H?ﬁﬁé ??% 615&6&40! bonds

aci d have dif ferent orig

in the é’ﬁ‘éek‘? a3 ipngrehaig highlyi ‘ﬁ'i‘%%t'@ﬁd dﬁttmqré& Lﬁr@i a'm&atty acid
havingr B9 aF aidrenvfifarbiie a@she raref 3 o endrener déiliié honk iRitas |déise

of 3 JBhEr ety LYY SEAUTEH BB Sidb. cohot RGBT Hohly
unsataibated mweac:dm:meg @o-i28 oadonl atdnts apdede6 rdishible bonds is

prefeff¥ATR Eontagdte IR ff ReCfR cndibnti oy, 2BbRlfated

Tatly dtidgligdede delirmiemio awidl| zyaehidmalc eridefAR)aang docosatetraenoic

acid (DTA), arachidonic acid being preterable. Examples of the n-3 long-chain
highly unsaturated fatty acids include docosahexaenoic acid (DHA)} and

- eicosapentaenoic acid (EPA).

There is no limitation on an origin of the long-chain highly unsaturated fatty acid
such as arachidonic acid and its ester used in the disclosed methods. Those

skllled in the art may optlonaliy use those derived from various. an:mals and
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aci ds besides the long-chain highly unsaturated fatty

acid may be contained as 20 fatty acids that

constitute the ester disclosed. In the nethod

di scl osed, the long-chain Aighly unsaturated fatty

acid and/or an ester thereof may be added aBCEAEROGWO16516
in aformof a preparation of the body taste enhancer
omprising themin_ord nhance. or

veaidiis. BiAPpidpry afd sded Ha B RER b Aok o

content of the long-chain highly unsaturated fatty

For %%hﬁkﬁlé"%dﬁ@%ssslb%nf Wabﬁt‘?&é rkpa Wgoé%f%l tﬁft(?ggsr;o—mggz

~and dieiut (8998)n-19Basodisclaser ediblmfatcand sﬂiiaqiq%rl‘l%J freay bacteria,

whldﬁh'cﬁmpﬁgegaé’ !Bﬁ‘b?eal‘y&nﬁﬁ#ﬁ@télﬂéolﬂs aCtorRe i f}@’yééﬁde The
ther "co nents c |ned therein. The bo d% ?
acBidosie: %a%o felore ehiREech IO i gdible tat and oil.
-und@ani sdiatresy betdbtameudr@ﬁcbn oSbherige), eREAIng Eiinyode) rése hip
d un of 10% by weight or nore, nore preferably 30%
an ﬁ}m Mor nore. 35 The body taste enhancer may
addi ti onaI |y contain other optional components known

It is %%ot Bq%ﬁ’blé kb! h&dand'ub %gét%ner %{\}8 rbr"’}flo?é' rﬁd@%ﬁf #hB48R4 hain

emul’'sifier;
highpyharsatutated dethaagidst perthe d@mycﬁ@im bighly ugsytseaﬁeale&atty acids
that ﬂh@éHﬁ%rréﬁe&lgffﬁ@bﬂpﬁél%mértﬁggéw%ﬁé' ning the other
fatty acids I's desifable to subject the n-3
| ong-chain highly unsaturated fatty acid and/or the
Theesib €io lirhiedtiaef on etrauiuek aati prepartiahndfithei asta@r dthetiong -chain

righ el e 8. 58 A moRoliiRS R allNElT pBaPRisypay be

usedptsisc l@jcohet thatagphstitutasc ithel ezbonventastey. t r@lycemitis Theref the

' prefér‘éecfi‘ %xemplésaéf e S I"i‘ydri@hl&%ﬂofsoirn Vig@t bPQaf‘eN SAYERRL.: The

O, carry ou

i S not necessar
glyc%r)gl ?ﬂ'lk aPnIiuier waginesrids, @‘I&@%@s@n’é@“@f Qla?ﬁ”de Other fatty

amd@b*eb@éedﬁétlon@bhem mighlyoseshigitase Tatty JbR Magtiagom@lhed as
20

therefore be norpmally carrjed out at 40C -200C for
faﬁy@ci%@at sonsffutesthepterdigsioped: 8oc - 180C for 0.5-72
hours. .Although it is not necessary to subject the n-6

In tthﬁgﬂﬁBE’dlﬁcIBé&!"tﬁe %ﬁg%Héﬁnt ﬁghg%@fue@é@f afd/ or the

ester thereof he "oxi di za n treatnent 1'n order to

acid gngiqrian ester Mﬁﬂiiﬁeﬂ begddad ansiehigs in afere of a preparation B
of thé flﬂc@&ﬁ@l@ dhhdrer esimphidig hent infGideR R enfand®er make better

nt a be obt ai ned by subjecting the body taste
tast hf%Y %(‘? ‘N}’{?prl sing the | ong-chain highly unsaturated
fatty acid and/or the ester thereof to the

Therf s AodMita0n i st 2y ik g € tHong MerRdigd i) acd

and lifsSeStef 86mpn§9d @y B bBH{/XaQeyérﬁ'iérﬂ%r EFbReveVifthchhEnt is
anmount of said acid can effect the

too low, a more amount of in the body taste enhancer shall be needed, which

may cause disadvantageous effects due to other components contained

therein. The body taste enhancer may comprise the long-chain highly

unsaturated fatty acid and its ester preferably in an amount of 10% by weight

or more, more preferably 30% by weight or more.

The body taste enhancer may additionally contain other optional components

known to those skilled in the art, such as an
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advant ages di scl osed. On the other hand, as esters are
relatively less volatile but persistently effective,

they are conprised in theB\Mc;orrposHl onin arelatively

| arger amount. 25 Furt her en the | ong-chain, hi
unsaturated fatty acid such as arachi doni 019@5@;»3804; 16516
and/or the ester thereof derived fromthe

| emulsm&f@)@bﬁﬁé}‘df’é“s't&o!és%os hoMpitis al?.@ othESEkY! i tAGkREAdes,

taste enhancer 2 fo ds having Substantrtally
diglyciidpaand giady o/ API G5 e Y 3w cont ent

It is de:‘s:ratae uba;tub]iadt alhé n- add)ldga:hdlrbﬁighgr ufisataraaéd fatty acid andfor
30,.There .is .no lLi.mta

the o§{if! RRteiCl RO srearas i PRl P Bafiediip iecf rine

advaritagl yTheveas uialimitatiaht gn ac ebtiaod for tHet exeimaron tréatment,

Wthhgg%IF §6$'?‘§fee lb&H@ea e@%ﬁ!ﬁgﬂy %ﬁ{ﬁeﬁg‘) ulg'feé;% aﬁ?/ Ignltatlon on a

methasb i hgalbig ttresitineot|s eitheér. t He i$ oretsnecessaeattodcafry eput the

_0x1d|z§iﬁ§‘n 'tr%%ﬂnémafnr‘th% ;%}éls\én%é &W%Hh@%{@gmf Hrtinf a?%ldjse@n &ém

Its ester 1s ad vanfa es

The hepiiig MALIEI 506D b HRIMAIY IR ECH S Gt ORS00 B G AES40

hourskpr@&ar@bl eect ~ {80Ws forD . BCT2 Wddes. 0410 1 6 5 1 6 By
addi ng the | ong-chain highly unsaturated fatty acid
and/or the ester thereof to the foods, it will be

Althougbsitiiblret trezcesbarnc to mublmdtethbet-ﬁelonga:sm dngtﬁlyaumatmfated

_fatty a'i:pf%nél g@? ggegesééefd}ctg tﬂgbéﬁgiﬂﬁﬁ{ﬁﬁ ﬁgﬁéﬂf in Sﬂié?% effect

its addaniapes wdnictBsball Mwéurftber @uaregsery bguthe msidrmzm teatment.
The a%nﬂi{fg IR | I SoRbirde té?ﬂﬁ’e&fngt 'ﬂ?e pl'S ”ttas(tje enhancer

vention wll - be descrlbed b

nor €

ComPflsé'?ga M8 lgarehain @'Qﬂﬁrtlé?@r‘i‘t‘@tt?qe/ gatfyoagg and{gr %lé%\@%‘i‘ﬁr ﬁ'@er eof
to the dRiiiadidnttreznmeht bheh betgeating. N hi ghl y unsaturated
fatty acid and/or the ester thereof to seasoning

obtai ned by m xing one or nore of salt, saccharides :

The lengzbhaibShighlys ugsaturateghdalty acidids suote afslatnle]dgan ity/sEter,

espec{aﬂgn@%é’n it aé@ne)a dé\é (a?l%n{”bﬁ :é%fcf‘at fit ef‘%% the

ean aste TOteIHOUS

oy
advaniggeg db‘i"? gsiedy e the of Eif&?é'dt §§le§ &% affhe seasonl ng

' relativiI9t feRE, valB0 bup pdrsiteniyd effectivai iy ey tavhaisedniar the

i imtation on a formof the seasoning,
COmP‘%SﬂlﬂmauaE@e?ﬂm@éla@‘ﬁ%%wU"h quid and the |ike. Powdered

fat and oil may be 20 m xed with the seasoni ng The

+ Furthol R i, oo Pl Yoo S RHBRIBRY Aol s 4 PR Snic.

acid amdfol ¢hé iestbrihéeteof aterivea o the. mRmndfgamrgnnawslw dowill be
posmb@'tc?ﬂ%tajwy@gohp QU0 8nlé§r?§§‘T(#<f oLdnga\h%tsnBaé{rﬁlaﬁy% fat

freeze

- and oﬁs@g’g\cﬂq frgn’n@quai and a low content of saturated fatty acid and being

free of cholesterol.

‘There Is na limitation on an amount or timing with respect to the addition of the

long-chain highly unsaturated fatty acid andfor its ester. [T maw.be added in an

appropriate amount at an appropriate time depending on a kind and way of -

c_ooking of the foods. If the foods are heated after the long-chain highly

unsaturated fatty acid and/or its ester is added to them, the advantages may be more

~ significantly obtained. There is no limitation on the kind of subject foods.
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 the aguantag

be added to foods so as to enhance their body taste.
25 (2) Extract(s) The addition of the |long-chain -
hi ghly unsaturated fatty acid and/or the ester
thereof to extract will enhance body taste of the
extract, or will provide it with freshly- 2004086516
boil ed) flavor and taste. The extract includes fish
and 30 shell extract prepared by extraction from
seaf ood such as skipjack tuna, chub nackerel,
By addiangltbe loraysham h‘ayh\ty ketaturated fatty meit apdfarabe ester thereof

r n
o nEIARRL R SHDEARE) 0 an AR AR AL BUEDGFTeg i e
foodd. | Keoaxistanceraf eedqwa@tsugatt ma@mlre»@cndaﬁ Bdt Reorsspanta obtain
nd vegetable tract prepared by extraction from
‘es such as onion, garlic, and 35
cabbage. There is no limtation on a concentration’ of

Best Mirieersk CelinOut i Indedlignchai n hi ghl'y unsat urat ed
fatty acid and/or the ester thereof is added to them

There is no limtation on a formof the extract,
The applicatibrgopihwemetinet. pattee pldbRCTHWERAO0 AL TS déscrined! below

moreifieliffrerito fo 8 MprBRRh 808 Joody "o no Bci d co the

extract to be mixed with the |ong-chain highly

é;g%ﬁ,ﬁ ated fatty acid and/or the ester thereof in
(1) or erﬁqo show t he body taste enhancing effect, The -

The adgdition i theniogarghain éagulwav@%ﬁtﬂ@atw Tally crcid sl ok fhe sster
there@ﬁtcﬁéeéshﬁf RPbbENed D FheddtymdtS pf 8alt] B8céharides such

o o 55 o b L (B .

(sodum;lt ﬁ’r-lnbh:aaea:)f sayagastewsoylsead pastes gasd greteindus thyideolyate

with 3&'&'%‘? e?n%g:%r \”ﬁ%ﬁﬂ? St%t(?\/gﬁt he*ddAY %unq Beff@% aﬂﬁ@}’k‘g‘gvide‘

t
it wntfb @pﬁg tasteed T\metrﬁ is N sRegifie 3m?t;ﬁ|@nm aaf@arrgg‘i fheaw%@ning,
includi ﬁgtﬁ&ﬁtgil?n da”sté rﬁ'(ﬁwagaéﬁ?h%gg@ i tﬁ)vﬁﬂér;@agi gef]te?ré? ctnl may be
mixe Y} B aragering il PEaPAHAC aHk Kt cAnd, Ol e DR P mented
with an@umlmbWrEaailllhﬁ\&e baoiy-eshathickeniid ngens adriva eauidified yith
: t
an edfifisfieh”thAkabiq T3 belAFIERy ARbEDLER s Ee Sied

in thenbil-sgichag SPFQM“@T)EQHﬂ’B?Zﬁml B &m% preprayed| sgapoping may

beadabeh Yodlliogd usabhHlAickngr bildgRsdar the ester ther eof
25

e added e extract u 'y in an amount of
1 50 000 ppm preferably of 10-10,000 ppmas of the
(73] E)lt ?hal n h| ghly unsaturated fatty acid. The

he SHHA 39 55e bt S SO b 8 T a5 SR RS cster
thered¥ waémrtts\fvmu@hhmej batipttagteadi the axtdact i ngill girbeide it with
freshl?j:'tr{gaarggf Egaﬁﬂaﬁ%g)t ?ﬁgol i P%ﬁ%r eﬁl’f\_ghé)&r&&s%tc:w&%eﬁsh and-
shell extract prepared by extraction from seafood such as skipjack tuna, chub
mackerel, scallop, oyster, and kelp; animal meat extract prepared by extraction
from animal meat such as pork', chicken and beef, and bone, a part of bone and
the like of animals; yeast extract extracted from yeast; and vegetable extract
prepared by extraction from various vegetables such as onion, garlic, and
cabbage. There is no limitation on a concentration of the extract when the

- .long-chain highly unsaturated fatty acid andfor the ester thereof is added to
 them. There is no limitation on a form of the extract, inciuding power and paste
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- acids syel as Vtﬂﬂﬂaéo’f/l%ﬁ {manesediug glutareate) diN: (satdliymiSi-imosinate),
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The taste of foods such as curry and soup may be nade
better, or the foods will _ be provided with the body
taste, by adding to the fBods seasoni ng pre 6/

25 mixing the extract with one or more of PQE(JF??OO‘” 16516
sacchari des such as sugar, organic acids such as

and th/e mﬁgar Aswsﬁeéapnﬂéﬁ%m gtnétréni%t Ad nédY (éroggambn of the

I nat e,

reciucifl SUBAR GhTTR: BFGL0 THG FXEERUTS Pecbgare with ke longscholn

- highly unsatusatedrfatiy agid andfopthé betes easedi fMordetab Whoddthe bady

ete AR 4154, Thd B AN e S S e

ester therecfrmayibe Myledeatsapplmmmg\mtﬂwodactlmsprbomm of the
extracuxi l i aries such as the thickening agent, or be
emul sified with the enulsifier. Powdering may be done
by any net hod known to those skilled in the art such

. Althougﬁ tﬁ@ﬂ@b{g @h&lnohlghfav gﬁﬁm%% -éi'&? éé?&sar?fé&pﬂ{{gster thereof

may siyefis HsWaptatas: everad 1 is)addest aBenteaing pbbe aEach it may

show mdrb tffectively it eadvangxguadif it i8i ddi¥d WIeRtBdiAg Qﬁixfeétvbiﬂ'l the
4/ 016516 t her eof

oxract®e ey S8 8 mored S ERcao o G 1

- long-cirin highdypinsaturatechiattypacidi ared/oo tive eetcrl thefelﬁug traixed cind

heatedaﬁitl‘s/ frfee éﬁfr?c%ty emg rﬁ%ﬂﬁu‘g{ft tﬂpﬁgﬁa cﬂ%g} ﬁ@lﬁ rﬁ%t%ang,ﬁ%ﬁy
acid andfey theagsfier é'ﬂel’eﬁéy?@ﬂnf@ﬁs%ﬂm may PesheateHoatcsa”C ~130°C,
preferaE@paps@"Cb Y1 0BPQMUbE "E Orh'lﬁ\f~ st Eﬁtfféraaﬁkg f& £04 "f‘l%?ém Rthe

o, 5t S i A5 5 e <o e omay e acd

to the etradt Usasliyiis athvanbagEofJﬂ BO,IO(DQ pmﬁebreﬁérébl’y o qI0R D, 000

pom a0 k1obO el I s ARMRiBUHRL et 3 AebiSishBoime

present jrvea§ioar malidhe G:fbtalmhd ey ifcthe extraghlsy subjesteditatatber

‘ treatmérﬁé téhc?lc £ Wﬁ@gréﬁ% eldf rdrﬁri@:} %‘?{e{ nﬁ&nge n{i\gg(g Saftﬁythe |

Leeze d 8’1 soup
long- C'HaH‘ highlyunaatusated fat a@d@nﬁlﬂ?ﬁthpre@t@rthmqofof 10 1, 000
ppm as of the |ong-chain hi ghly unsaturated fatty
[ It may be added to ma nals suaII in_an
The tasi%{%ﬂf%"d%fs £ a8 auraoanﬁﬁmdpw ‘%e}egfeﬂ%f@ of Hpfqasimwill
be provided wjth Sha potlyetableg byt adding ¢b tlhe doddb é@@@bhaﬁg PRegared by -

miing % Batict i o8 o st ot sl &Pl et ah g srganic

at ur
There aggpamltg@on ona form of the seasonlng, including powder, paste liquid

and the like. Powdered_fat and oil may be mixed with the seasoning. The
powdered fat and oil may be supplemented with various known auxiliaries such

- as the thickening agent, or be emulsified with the emulsifier. Powdering may

" be done by any method known to those skilled in the art such as spray-dry or

- 36

freeze-dry. The thus prepared seasoning may be added to foods so as to
enhance their body taste.

(3) Processed egg food _ _
The addition of the long-chain highly unsaturated fatty acid and/or the ester
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(5) Curry roux or stew The curry roux or stew wll be

provided with body taste by the addition of the

| ong-chain highly unsaturidated fatty acid and/or the

ester thereof, which my be m xed wth VEGELERO@GI/II18616

and oil to adj ust the curry roux, at an eating tine 25

ref erabl n.an a of .10 - 000 re .
theredf k& #35 REpGPeGPaatIa PAsONTRANSS it ot 8BF oM T SharamPle, it
may phdgté ycamreetdialgpredutat syctaeas drecesdiyoagy coaipnwiiih glalcl an

cxcoldEGb 8ol HaR T ol G G5, "t Bop Yo

mayorgriges nayaparaise entapced. | Espstialbk pFindsiaddoft body dastehand

enhant:@r‘?\%nf Bf‘%@k? héwwﬁ['?? IB%EI‘%HLQ%C??I IB@Vté ?r?% %%&baﬁgg With

a reduyaslaﬂlé@@n% efifatoand todl, syhieik hes Wadvarqabagﬂ/ iofldaing idfetior to
normaﬂéﬁéil’?ﬁ@d? %&efdnﬂVéﬁ ﬂﬂdrhﬁ}‘ﬂadlhgfﬁhéﬁwtFFJ‘I%hgofl"n )ley

Ffé{ﬁr ated fatty acid est er
unsatLga gy aa‘F'fjné’F‘ dirodinR ester oﬂ“eﬂ%cﬁanel_@es&ﬂﬂ":h@mw ighly
unsatuFated faty eacid Eaﬁdldr\/tﬁbyesltétsﬂ'@@lé!@fﬂha QJ‘é Pt heirgete-dry

oo sl A AT R 5 SRS L S o o o

10 ~1,800eppmerspvbithafordrehdionjghlyaimsatimgbed fat& acid. It may be

e SEHAFHHANISENR P 61 2o g st 20

~400BpWd and heated, its effects will be maintai ned The
concentration of the long-chain highly unsaturated
fatty acid and/or the ester thereof, at an eating

{49 Soyp e’ s usually 0.1 - 500 ppm preferably 0.1 -100 ppm

The bady taktd bEliquid feods shet Bs Iogplwill bassihahaba byf ikt addigdrdof

the lors/ et RIGFRY B aRLlATo0 ARG al o 05 Sihatihidh st

time p@i@r@bly irhanezrnowntl bf 8 h2,0Q0 pphe, kmoh;e peefermbbf ofirly~1,000
0 Chi nese-style
ppm a.ib gfﬁﬁe Jéﬁ% v ﬁ@hﬂ?ﬁns%ﬁ@%&e@?&@ s?

1 ngs, “st'ea I nes yl e pork dunplings,
ham and sausage preferably in anount of 20 - 2,500

(5) Curpy FOUXOF Steld eferably of 20 -1,000 ppm The addition

The ouffy, ol o PR L B i dac G 5B By i Gy of o

long-chaig digtly empaturaﬁem fatiyt amidh andritthe estaaher@i,dwhlohvmay ()

mixed W?fﬁ (leq%éb}ét eyl %h?gorf’ 2 i th%rﬁj @L%u o a? g%ljg@d time
preferabht wa@@naptmdwfdlo H?eOQQPEm, teregueferablyf ofj6Gig 16100 ppm

as of hd |ioﬁé-@ﬁhﬁie b fﬁh@éiufdt&? h?aedy Tﬁ@ﬁ&lé‘@ﬁalg highly

avor pre er I n anount

ceilts
Unsam@t@@gaﬁabrﬂm%%g/%rt@ﬁe@%ts( W%eoflmay kR @lssprrad ipfthe curry

‘roux in a form of seasoning.

(6) Japanese soup or its stock
The addition of the long-chain highly unsaturated fatty acid andfor the ester
thereof will inhibit the heat-browning odor of Japanese soup or its stock or will

‘provide it with Japanese soup flavor. Although the long-chain highly

unsaturated fatty acid and/or the ester thereof may be added to a final product
of Japanese soup, it will show more effectively its advantages by being mixed
with the stock of Japanese soup andfor soy sauce during the production
processes- of the soup. Even after removal of the long-chain highly
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20 the long-chain highly unsaturated fatty acid. The
| ong-chain highly unsaturgted fatty acid and/or the

ester thereof nmay be added to frying oil %@@@58%’896%16

of cooking, being preferably adm xed wt
t hough. (9) Vegetable protein 25 The addition of the

unsatiiened Cfﬁﬂ!ﬂ(1 Madidt giﬂdloru fstagtatt atbrbat loncacit dvad Wnﬂéd twigh the

t f ood
saparieb o TGSk i 5 SR Sl avaa s 1 Eseiriaton of
the lomgséhain dughlyelhsatpeted i fatty tacid Imwdlegeh@babﬁerpltmireoh anen

e MRDTE JE0RUL 351 b 0558, EPE 500 B = o e

long-abaimbigblysunsatugated fayrqtidngs, st eaned Chi nese- st yl e
pork 30 dunplings, ham and sausage, which utilize the
bean protel n. In order to show the masking effect

) Prgtfesquz@l animgl aweat fpadsghl y unsaturated fatty acid and/ or
The aUhﬂloﬁSbﬁthé &g ehain ﬁagﬁWuﬁ?&tﬁPﬁé@%ﬁ?té‘d:d é?fo?&eme b@ter

odS|nan

thereo! S GiANGROE BRGY dAsis 9 GV 1004 GUER i PUST, fiRat bl

Chinetestyle barmdhmhhgs, whearhod Qhitedeaktye p@ﬂddurﬁﬁlu@bohaﬁﬂénd

sausaifbriloraliin e 866020, Prile el ey pbe sy 0o

ppm. ahlye sadditedsl of 13e RIWY-diRA00HGDIyCESaturated datty swichand/or the

. ester ?@%Mﬂragm gort H? rivet Sonf Oegé‘taﬁiefg Bkéﬁe*ﬁnﬁﬁtﬁ Lé{qﬂtaﬁge the

15

20

.25

: there%ﬁOnﬁWlSS@@t@OdSoﬂSlagsuﬁgef@bfeatnrptem,| @spadally granulated
| soybeaiﬁt;ﬁéﬂélrﬂ'vﬂw rﬁaﬂ@“‘@bﬁ%ﬁ” (Hethﬁ%%mH@t Yéﬁetﬁﬁbhwotem and

30 -
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acl he ester ereo

taste %’gféa\&smth%fowthmg wgptaldgarelsin fat and oil known
to those skilled in the art may be used in the 5
resent i nvention, including soybean oil, rape-seed

(8)Fr| €corn oil, sunflower oil, safflower oil, rice

The usﬂ bf tl'&Elsmgectmsh highly vesaiurateidapglatid ahd/ofhe @stdralereof

o B OB, s A8 RERSERY LU BB 1S tevor

prefer@?lhahamounb oéayb'é,aﬁwm, marseprsserably of 1€ o /P08 pprars of

the. lod@bﬁ&rﬁ'ﬂ:ghi%‘n@ﬁtur&tb@ fQﬁi{ % l’—'u?ﬁ—% o é}%fi’ﬁ PWGH&tE%Qd

tir-fr

- fatty %@gé?%r gh? aﬂSt%rnt!PeW ’E'élﬁt'?ﬁ Rgdad tpsfarlagénﬂ at any stage of

cooking| beisg referablyradiixed Withthe @il thOugh85 % especial ly of
20 - 60 % the advantages of the present invention

- will be nore increased. A content of the isol ated
(9) Vegatable-proteimr expressed as "% is obtained accordi ng

The a&(ﬂgééﬁ?dtﬁ'édl k@t&%ﬁ Hi td}%a@ﬁﬁké@ifé raregﬁa{)oictt %ﬁéter...... o

ated MHter neasuri ng I

r of el ainst t

- e"han%ég?aﬁ%ef t Ngn Pregassedntoads: ngl! he iRceasachierds include
burgert nmbalg OCRinegBYstie PoRPALRPIAYS,ABIedRd ThiKELBIAS pork

dumpllngs Sfam and sausage, which utilize the soybean protein. In order to

- show the masking effect of the long-chain highly unsaturated fatty acid and/or

the ester thereof, it may be appropriately present in the foods in an amount of 1

-~ 2,500 ppm, preferably of 1 ~500 ppm, more preferably of 1 ~100 ppm as of

the long-chain highly unsaturated fatty acid.

(10) Fat and oil for oil cooking and flavoring
Fat and oil for oil cooking and flavoring may be easily prepared by any suitable
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In orderlt gjraln

skilled in the art. For exanple, i t may be prepared

by optionally hydrogenating 20 material vegetable fat

and oil by any nethod knoMn to those skilled in the

art. The resulting hydrogenated oil may PemwiPgedimiddies

non hydrogenat ed one. The phrase "isol ated

ans-i so in the Les nt seC|f|cat|on means

methaglsestidh 31 gﬁdmﬁyma%ﬂsﬁ 16 e Shein g et gt falhacid
and/or thepedtentherdafitonot s(rimg\lrefgetaﬁecfamhceomond or

non- conj ugat ed doubl e bond), its content is determ ned

by Standard Methods for the Analysis of Fats, Qls and
Any vRgetablal falkansk vihkesowh. 1¢. thoge hdlied ihrthe raste mayobe hisaidnin the
presegpﬁwtaﬁﬁ?ﬁ”iﬂcl%ingggﬁ’&fdﬁ bﬁnrafp%r-%%% eﬁ’?e&éj n?iwsé’ﬁnji]ﬂcﬁﬁer oil,
saﬁlowehgnlcnaerpihuwamm@damvet@u andt pgimasild Amang them, the
advan‘fé‘%@éoép b @seﬁf‘ %\@P‘hoﬁqmﬂ%é b'ff@@tbvﬂgg%b%ﬁ@d Wﬁhb%gltﬂe

0 er.ably
body {gsis sﬂaﬁm flte S-OYBGEG(P"E) FApeses ailpram %'Féﬂér%ﬂiwmm”hwh
are m3nB0Rsarpior hewstogking suahlas Rfing ahd@@RfpPM Thus, it is
i mportant that the vegetable fat and oil conposition
of the present invention 35 should have a partlcular
Furtharmoge, ibthe hegeatabiecfat anfl diheoritaing-arhisblatdd glahg-isomer in an

r d, f Ty d/ h e
amoun P4 0IL S48 O Sipekidify G 201 88 oh e BhEnadEs B the Blesent
inventign v&ﬂ)rﬁﬁagn@reomqvfags% udegonteniael se lsqalemd drang-isgmer
expred@Ridwyisys %t%ea%&bfdlﬁgﬁa S?é}%afrﬂll\h%‘cﬁodﬁf; fér tﬁéaﬁﬁ’élgms of

f er ahl at 8 nor e '
Fats, §S anBBeIReg0EERaE Y meesiing mifiarad spostum glmetnyl edter
of a stambe fatyaeidr any eevérhiniaghapeecdngye tohshe ancul of methyl

este GRS Sl Fofibbohelar PR ° Tyl LGB cBROHF Lot
such ishiated dsestisomeemayive Frapared yndnypimetbodplosowndo those
skllfedrfﬁ‘iiﬁe Qﬁ t Rer LRGP Feh?{ &a&' %Bép‘é?é@f)g o@tn@ﬁeﬁfﬁi&m@‘ehgtl%g

f he ester her eo

matena%\f%g%teauetfeﬁ @nﬁaallebv ANVt GEthoghiKamwn thews skilpdgndha art.

The resliingrHydigodendted ol peby bashiRed With ntTLAYdidgeAREdd 8Ae.
process. For exanple, the oil for seasoning and
flavoring may be prepared by m xing the |ong-chain

The phirgage Visotated urans o’ yinathel predént spkeifieation frisansofin

unsatd%ltela 2 é)(l:lﬁj m@ngﬁ .&8%%&‘?40%@193 Héﬁdgﬁ e?'ir%ﬂ%a%?@a[bingle

Inger, gar

:doublar@@ﬂd eminep-casiaated cloue sbend)mitgl coatent ds deleroined by

Standd¥d Mrethad i ﬁg the Aﬁ*éd}/ﬁbt B NRALSY €hifs DEndr R %ﬂe&ﬁg R¥aterials

m xing the fat and conposition nade o

2442{6%%60ha| n highly unsaturated fatty acid and/or the

ester thereof and veget abl e oi l W|th ani rral nmeat
beef..and ch

Gl cPORLON SHGR L FReT e, S 7S deep - ying

or fryingsat lmoatmﬂ cbfathe/ lamg-ahaird/ighlyt hﬁsaiat&tedtfaenyeehd $n the

vegeta;ﬂ)gc%‘ Hat Yas Odit CorpSLifidS" 8RO p32 1udiy o LNe146 9002 Pk,
preferably 10 — 10,000 ppm, more preferably 10 — 8,000 ppm, much more
preferably 10 — 3,000 ppm, most preferably 20 — 1,000 ppm. Thus, it is
important that the vegetable fat and oil composition of the present invention
should have a particular range of the content of the long-chain highly
unsaturated fatty acid and/or the ester thereof.
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- The pfﬁwts!awaml% willtke explal

20 and oil conposition in order to effectively obtain
t he advantages of the present invention. The present
invention will be explal%dln nore detail _wth
reference to the following exanples, whiRGI/IRHEEPIGRNE
be construed as |limting a technical scope 25 of the

The ttﬁfseéﬁﬁtnédw@%@ths)é fat Hhd SL 'Epn-{ﬁqsnl?mt i oL 'L%\QHWQ various

exanpl es nea erw se note
heat- ceelﬁeg cRathedsi guehy aﬁqgsemgmrw angt fryingcifer gxamples heating

preferéﬁylml sa°030360®hhﬁenhfbré%r@féréﬁw a98i’4>d@@f ' hm"c The

ri but ed Chem cal s . manuf act ure
heat'nwr?menmtcﬁwhutﬁmﬁ@fq‘tprﬁgWw.\MB ‘GM@P bealy ctastemnd
increasé- tlﬂﬂé)oﬁém% tatstéé Iof hé g6odRy codidcPivith tﬁ@%deft@ble&aﬂand oil

! Sunt Ltd:. B | v-L
compoffiBf' FERHIFS 1Ot BR 2R NYPHE i ca by Staifold o 35

y-Linolenic acid: 99% purity, nmanufactured by Sl GVA

e faf gl of(chimpistialT et 243 1oardfath IRV ASHUERRA B aeic

- andfor pesiggdbereef apd Vﬁgﬁtabdﬁomrrw by usedag acdartingunatetiabfor

manuf act ur e

oil for Qédsohmq ahd }lavb:‘?r\i!; ﬁa{/i‘n cﬁ% t%s%cinda E%Oél%rﬂhﬁ&ldg?ﬁr%cess
For eX@é‘Hﬁ% the pit &r-seasoning andhavont r&sfnayt thespiapeied Ry &vixipg the

- long- chehle mglasjamsatm lfQﬂfy ta@:@ﬁhé[ﬂ?&h@reéf&k%erﬁa Wiith one or

more f et%tﬂr ta ood refer to.the Lncrease a
q \é%q 830?” sf"?leS?ﬂ %}'Oﬂ,agl&ﬁ!ﬁf garg§,r %ﬂ%t%'@?’ sh and
shells; f anitnal "meékt amirgd aods tsasheis asmthUmt g&nailnhteqf followed by

heatln@f e ﬁ‘fa&iéd%maméé% Eg Wrgggregeﬁf m&&%& Eag Fnsl.ail gompagsition
made @i ﬁ\eol,ong crgeul@dnglgly wisaturated fathd at:lgloanidfesghmester thereof
and ve@feiaﬁlé %ﬂt\@lth e{rﬂ’fﬁaﬁﬁiéa‘t’qla%r EUER téi‘?sr rkt B%e? SRAXhIGEH, or

ased the "effects, of
butter ’Jf?éfé’( Sf'a) Pﬂ'&"&&!ﬁhe loRcehedy highit H"%ﬁtuf%@ J Battyacid andfor
the estdatimnesiis usuplly 6.05t-00k%, pt‘é’fe@W’D'Uﬁ~EO% iANAHe %gbfaﬁble fat

‘and ofl ARGl B oR Y 38 BhoRVely obfalR 4B Avanhget Tl pioent

inventignzal uated with a top note of solution, and the 15
flavor is evaluated based on snell or odor that
paneljsts wll_feel throqﬁcih their nose when they put
nefbin IMorenhdetail rwitlytraferaace to the
follow:r@@fhmés \F)ﬁlcﬁ@i@llcﬁﬁ& e %@tfﬁ&a@"ﬁitwéﬁb%ﬁ%@ s86p
ma

at ext

of the F%ﬁﬁe%td 'Qﬂ/v %ge%ﬁgd F%iﬁﬁ' cﬂpwﬂg@mp mean: & g)y PR

weight”Rmbeds sherw:seho‘fée synbol s used in the follow ng
Tabl es showing the test results neans as

Long-chain highly unsaturated fatty acid used in the Examples:

Arachidonic acid (AA): 98% purity, distributed by Wako Chemicals Ltd. and
manufactured by ICN;

AA-containing triglyceride (AATG): AA content of 40-45 %, distributed by
Nakarai Tesk Ltd. and manufactured by Suntory Lid;

Borage oil :y-Linolenic acid content of 20%, manufactured by Statfold Co.;
y-Linolenic acid: 99% purity, manufactured by SIGMA Co.;

DHA27G : DHA content of 27%, manufactured by NiPPON CHEMICAL FEED

- GO, LTD;




10

- 15

20

- 30

35

follows: "X': weaker or wor se than control; "Li": the
sane degree as control; 25 "0": stronger or better
than control; "O': much §5ronger or nmuch better than
control . Exanple 1 Pork extract A-4191 (RETEEEO0HPHH16

Co., Ltd.) was diluted with water or hot water to a

added to the solution
DHA: gg?cﬁmtkcenﬁlr]a%urad @Oﬁ&\?ﬁ\e%gi% - 0.05% and heated at
Pure dight 100C (Pbr dil)hdows. ofihelenimsacigicantaining dape iseed oil,

manuﬁ@ﬁ!r@@b&'ﬂ&rnﬁﬁ{dfoﬁ@VlﬂE and the body taste of oil into
account . Non- added extract was used as a control.

[ TABLE 1] 35 Evaluation Item Cont. 0.001 0.002 0.005
Senso@v%é}b 0. 02% 0. 05% % % % 16 PCT/ JP2004/ 016516 Strength

Good
in 1o GogB4P 18 e S e e RO e o e
better dilhvblr arvtaste ofAtheofoOd rBfek t& th&ineegsd abfeatbshe of “ﬁréhgﬂh &f

aromea (sl o6 Wally'n "B B nige vt “Shol-t Bertgste’

w:tho@nmﬁ@eﬁor;ataoﬁm‘nqﬂreesﬁoﬁdm tgaadaess Af 4tomal Afgoakiaess of
ﬁavor"J EgUrERs of théle) a?’l‘@g"?%&rﬁs%doﬁ%é{é?ta‘@é”e desgfecﬂ\%%l VakGhther,

to a concentrat| on

the seggpr fashis Alsq, based am the Teffects %inmbigog%wrwammd@r”
and “stehglDeChagsr df Aaﬂﬁﬁé@é so ‘sSRBEIR  In @&nd@%@%@l oril the

“srendf G M bRE Y ARP R, oot o Eampia 420 T eBpery| oot o

-animal] MaBt Ex@thct, ldrolealsuetvalaatdd aithGe mb ridte 31 s¥utibh, and the

flavor &é\%ﬁ%@d%aﬂa‘)gﬁ smell 8°odBr Rt pRRRABESHN s efa{hrough teir
nose when they put the solution into their mouth. The strength and goodness:
of aroma and flavor are evaluated based on good animal smell peculiar to.the
animal meat extract and on mellow aroma and flavor of the fat and oil.

‘Panelists: n=7

The symbols used in the following Tables showing the test results means as
follows:

“X: weaker or worse than control;

“A” the same degree as control;

“Q": stronger or better than control;

“©": much stronger or much better than control.

Example 1 _ _

Pork extract A-4191 (Ariake Japan Co., Lid.) was diluted with water or hot water
to a concentration of 2 %. AATG was added to the solution at a concentration
of 0.001% ~ 0.05% and heated at 95°C~100°C for 2 hours. The sensory test
was done in taking the pork flavor and the body taste of oil into account.
Non-added extract was used as a control.

[TABLE 1]

[ Evaluation item Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% 0.05%.

% % %
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Strength of flavor - A po po po Goodness of flavor -

0 COOOO0 Strength of taste - A0OOO Goodness of
taste - 0 OOO StrengtH of aftertaste - A0

Goodness of aftertaste O O 0O O Exanpl e quJJWOO‘l’Ol%IG
extract powder 2151C (Semba Co., Ltd.) was dil uted

Strengthtdfi avarhar or ot Wwater [to(a con@ntra@ on aop 40

Goodﬁﬁ%@%}“%ﬂ?{ded To T e SOl ut=on ft @mlf} ONCERL T UA&n

P - 1 [aYa) f L 1 ad.--clza
\w B ) T T

Strengify of 15U et ~»| e hadk di - bouder Qo @dé’@é“mi@

| Goodriessagiftaver | chiban But &\ Tontoat Su” @rarjuf @t dr ed by

Strengtidy adteods Co. LT ,.)‘dvas dehut eddvlth@t WeEeT | (@UU

yr ot oarneant.r o

I)\ \IVIlIIII-\V’-\\pﬁrr\ ANUT C oreenttat+oh
| Goodiess of t g¢¢70/ anld se S lih teqt@Mn- Lot edext r 251

Strength op 2fertaste usied-as| assortrad. [Th® eflfe@ ¢f @0 {heDAA

Goodmmsskofeaftertaste and -t ast g\ of| s@ip |prgparfedon {h Ahe

r\xn—
0O

extract were observed. [ TABCE 317 PCT/3P20041016516
Eval uation Item Cont 0.01% 0. 025% 0. 05% 0. 07%

Exam@e@ngt h of aroma - po 00 00 Goodness of aroma -

Pork e%)agpAQM ot %hJ(?%fa I(Ir)tgxp_ c” w%s i as?& &ﬂ%v%qgrd&g?& v%ter

toa C@f@@ﬁ@bsnaf 2 %st AATQ VG @@d@:l tetheeagiution fat af camcentration
of 0. 065% Qn@%ééte@%@C%QQSJ@6°(§‘ff6|9r1';~§1558 01@1% dQ% ry, test was

c extract
done vﬁaﬁgg'n@r th%t wgk diavpp and ctaﬁcmdwatt@%ﬁ of o %ltcwapeount
Non-heatedaidedtt Wastisedss atbarolt a concentration of 5
0. 001- 0. 05% and heated at 95C-100C for 2 hours. The
sensory test was done in taking the chicken flavor and
[TABLE®} body taste of oil into account. Non-added extract
was used as a control. [TABLE 4] 10

Evaluation ltem Cont.

Strength of aroma -

| Goodness ofaroma | -

Strength of flavor -

Goodness of flavor -

| Strength of taste -

| Goodness of taste | -

Strength of aftertaste -

{ Goodness of aftertaste | -

ol dielhgielra(el a1
©|0|©[|0|0|0|0|6|%
O|0|0|0|0|®|0|e|F

@0lel0|ee|ole]|®

Example 3
Pork extract powder 21561C (Semba Co., Ltd.) was diluted with water or hot

water to a concentration of 40 %. AATG was added to the solution at a
concentration of 2% and heated at 95°C~100°C for 2 hours to give “AA park
extract.” One pack of powder soup enclosed with (“Sapporo Ichiban Buta
Tonkatsu” manufactured by Sanyo Foods Co. Ltd.) was diluted with hot water
(500 g), mixed with AA pork extract of a concentration of 0.01~0.07% and used
in the test. Non-heated extract (0.07%) was used as a control. The effect of
the AA pork extract and taste of soup prepared with the extract were observed.

[TABLE 3]




10

15

20

Eval uation Item Cont. 0.001 0.002 0.005 0.01% 0. 02%
0.05% Strength of aroma - 0 0 00 00 00 QOO Goodness

of aroma - 0 00 00 A X &*frength of flavor -

00 00 O Goodness of flavor - 0 00 00 0 A B@T@P‘f’@%@}lﬁﬂfi
of taste - 0 0 0 0 OO0 Goodness of taste - OO0 00 O

m@&@%mw%mmmemzmw<mmw

Ste [ 00100 X IBO I(,K"II tTact
Strer%u_“’{: A wasidilutled-—wi-th Anf I p hotwat.-er—t a
Goodngssett@reifon df 2 9% A@'G was Qded to ©he 5ol (i on
Strerath af flavarent r at{i on qf 0.05%@nd heat@d at 958 100C
Goodrf¥iss bifiaJBH! > [ 1€ 980S EEA EeL e fottel b [ aN Y L 1e

t Il'l J atC L, uuilty .

CLE U ] I T AVUI [N LV] 1T U_y ( AST U1
Strenl%‘?no @f‘it ®d_ extlract lwasised as c‘nwtr(@ [ TABI'E 5]

Goodress®f tate I 2044/ 9145160 Evall uat®on |te®cont. 1B 2h

Strengfth éhaftemastgt h |of - arjome Op p @ AG)odr@ss pf  qnone | -

g A gth—of or O O —Cgodness—gf
Goodhes b Aot Y, ™ Ol Lokl ot B L o865 O

Goodness of taste - O Op O Strength of aftertaste -

E@!Q 40 0 Goodness of aftertaste - 0 O O 0 Exanple 6
east extract (G.stex XlI) was diluted with water or

Chicken edifast 8843 UBR}ewepadildled oritly waterapG hels walgedo a
concériftrdtith 6PPULI OAATIG waeCAddsY G th® BoRkioR: A0 tBndMration of

000 ieEE L aP s IEOUTEAC o abmon b sasbenes ves

done OLnO!S@han’o Me%chickengldvopf amd afie  boly Ota€teOd &l iffoodoemumt.
Non-&ddéti 8fact wWadud 8s & dntrol,

[TABLE 4]

Evaluation ltem Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%

Strength of aroma -

>|

Goodness of aroma -

Strength of flavor -

Goodness of flavor -

Strength of taste -

1 Goodness oftaste | -

‘Strength of aftertaste -

olo|ojo|o]o|o]ofs
®|0le(0/0|0|0|0)%
©|0|®]|0|0|6|0|0|:
olojololole|ole
>ol>{o|>le
XO*OX@X@

Goodness of aftertaste -

Examgle 5

‘Chicken extract 3943 (IDF) was diluted with water or hot water to a

concentration of 2 %. AATG was added to the solution _at a concentration of

~0.05% and heated at 95°C~100°C for 1~4 hours. The sensory test was done

in taking the chicken flavor and the body taste of oil into account. Non-heated
extract was used as a control.

[TABLE 5]
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Strength of flavor 0 0 O O O OO. Goodness of flavor -

OOO0O0O0 X Strength of taste - 0 0 0 O0 0 Goodness
of taste - 0 pOpo 0 p X¥8Strength of aftertaste - 0 O
O O OO Goodness of aftertaste - 0 O OD BCRJIR20Q44016516

Exanple 7 One piece of freeze-dry egg soup (Knorr

Evaludtpdserho. Ltd.)comay mixed vex h[hadh Ywatsgr (160 g). The

Strengi}j’bﬂhkg\fﬁa\/\/{i?/s ffhen™m X@E, ’m t'@ IL@ 0 an@gn entration

3

OO 77 € leentrati on of

Ol Wit otr-age€ ot | €once
GOOdWSﬁ@#@rO'Hém ed at 45 €100t br @ hourd T e sensory

Strengthe of flaer done |n-tclk|@g the@ar ¢me@ang f@avpr of egg

Goodrksk dfﬂlhooﬂCCOL nt. Nongadd ed@soup @as us&d as_ a

[TABITE 7] EVIUclI Illc bt dition
Streng?l?ﬁf lteArlrhf. gn—of 1Bokagg o gnwf Ipnf egg aroma -

Goodngsg of SapeT/ Jp; OO‘4/C16®16 C@)dmes@ of €3g hroma - 0 0

Streng8i obafiemasié egg flavod . {- @ 0| @odphexd of egg flavor

+ 0N ot
total—taste 0—0—StFend aste po O

| GoodriesS df aftektasa0n Of [OQZ‘L T -8 7 odness of

+ h=—nf
L R |

Goodness of aftertaste - 0 O Exanple 8 One pack (17

Examgle 60f thi ck soup (Knorr Cup Soup Aj i nom)to Co. Inc.)
and then with

_ s i xed i th borage  oil _
Yeast %@fﬂ%%t% %0 RS dilpg aﬂtwgtersarsnﬂs JV\e%tﬁfe@ fopRentration
of 2 %sensarG Wmaddw]w tiid@oRmannat Qfconcehti@icnbE 08014.0.05%.

over,3,000 ppm the aroma will be
Non- acgtioléoli g’t‘t? @géﬁg?é ALOBTO [ TABLE 8] Addition of
borage0|l 0 0.5 1.5 2.5 Concentration of

D'ABLE-Ghl nol enic acid - 600 800 3,000 (pprn) at an eating
time Strength of aroma - 0 Co po Goodness of aroma -

po o X
Evaluation ltem Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%
% % %
Strength of aroma - Q O ®) © ©
Goodness of aroma | - Q | © © | O I A X
Strength of flavor - O O © | © © @
Goodness of flavor 1 - O © © O A X
Strength of taste - O | O O © O O
Goodness of taste - O © © O A X
Strength of aftertaste - O O © (@) O O
-Goodness of aftertaste - O © © O A X

Example 7 _
One piece of freeze-dry egg soup (Knorr Foods Co. Ltd) was mixed with hot

water (160 g). The solution was then mixed with AATG to a concentration of

-0.005 %, or with borage oil to a concentration of 0.05 %, heated at 95 °C~100°C

for 1 hour. The sensory test was done in taking the aroma and flavor of egg
into account. Non-added soup was used as a control.

[TABLE 7]

Evaluation ltem | Cont. | Addition of AATG | Addition of Borage oil

Strength of egg aroma - O @
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Strength of flavor - 0 Co G0 Goodness of flavor - po
po X Strength of taste - 0 0 O Goodness of taste - O
OO0 Strength of aftertast® . - 0 0 OO Goodness of
aftertaste - po po 0 10 Exanple 9 AATG wRCHRIIRP11046516
sal ad oil manufactured by Ajinomoto Co. Inc. to a

Good‘hb@@bfe Qa&ﬁﬁér ation, of "VQ @specu y €1 y an@a part

b aat
was—tHheh neatreqg oF—5—+H The

|9) V']
Strengih o} lggﬂ,ag” colmositidn “was Gded o mayonna’se

Goodpassphegaflewrby A i nonotlo Co. Ohc. ("Pure Sel €0t Hal f)

Strengm@ftbtappést@oncenra.tlor of 1@ The gensory t@st was

naf ~H
] Ilg I. rearog—ant—favor—oi—egg—tit
G°°d§§§§ﬂ“6té’§§$$ ded produyct was™ised ag a caontral 20

Strengthgf| aiteniasten PCT JP2004/{016516@ Eval uation It &mn Cont.

GoodAdst bf altertdstdATG Addi tign of AATG with heati gy

Strength~of egg aroma - 0 O CGoodness of egg aroma - 0
0O Strength of egg flavor - 0 0 Goodness of egg
Exampleaor - 0 0. Strength of total taste - 0 O Coodness

One Ckg@ - Jf?ﬁﬁ:? tsgrup (&noﬁI é@ﬁ%éﬁj 1%&18)&?%@0%3"?%0%94% mixed
with %@f@ﬁ@spd i(@P-%e2 @Pr epdr t?wrhawthq@ avatar ol 5enmi, Whighewas
subjeéth tEhcﬁe éé?féﬁy bt DVIEH Yhe! BRTIUNE %‘i“?%rfcﬁéﬁ% ét‘?d oalldded to

nd/ or the ester er eo ded
the a1 Ryt 800 s thecremroailie-108.3ippe A AL eI £o
final concentration of 0.0001-0.05% and heated at 90C
30 mn. After heating, fat and oil fraction was
rl-/'\BLIES%]Dved by filtration and the resulting filtrate was
diluted three tinmes for evaluation. 10 [ TABLE 10]

AdditibRoe bbrlge diofgrul at 1 dn (so) FOr M 811 N Rebl 0 (%0 2.5

Concentration of y-linolenic acid{ 600 800 3,000
(ppm) at an eating time :

Strength of aroma : -

Goodness of aroma -

Strength of flavor -

Goodness of flavor _ -

Strength of taste -

Goodness of taste -

Strength of aftertaste o o-

| Goodness of aftertaste @ | -

®|0|e|0|e|o}e|o
©|0|®@0|e|o|6]e
0|@|0]|e|x|6|x|®

Example 9 |
AATG was added to salad oil manufactured by Ajinomoto Co. Inc. to a final

concentration of 1%, respectively, and a part of which was then heated at 200°C
for 5 min. The resulting oil composition was added to mayonnaise
manufactured by Ajinomoto Co. Inc. (“Pure Select Half”) to a final concentration

- of 1%. The sensory test was done in taking the aroma and flavor of egg into

account. Non-added product was used as a control.

[TABLE 9]




10

Strong soy sauce (KIKKOVAN Co.) 150 50.0 Sugar 27 9.0
Li qui d sugar ( SANFURAKUTQ,Co,) 27 9.0 Salt 6 2.0 Sou
extracted frombonjto 90 .0 Total 300 100 ABLE
11] No AA AATG AATG AATG AATG addition Added 41916516
(ppm) O _0.0003 0.0001 0.005 0.05% 0.5% Conc. at an

[ Evaluetion ftgnt i me - 1 . Canb. ] AddiorDof ARTICE 1 OAdittn GIAGITE wit

0 0 OO QO Goodngss of groma - 0 0 OO|0 X Sigaghgt h of

Strengthafegg-aronfy O OD 00  Ggodnesscpf fTayor - 0 H0Oo U X

o OO 1 af + nat 0
&gé Ste - U UTU U SO000ITgSSO0T—1 te€—U
GOOdﬁéé}\sen \gbaghrgﬁl 12004/ Q16516 hibitiing effect. of -

U7\ 7 =TT

Strengt of 699 Yo hbat —bro ing odbr Strength of Qapanese

Goodnessooi@gflamrco | soup fllavor [@ABLE 14] No DHE DHAZ

@hm &Hﬂ% ATouUnt U U, U S

| oirend "O’t"' ﬂ‘@dgl. 'f’}"?’:] bz/o(/:cr/*.c./-\gtaegn eat-Hag—t mes@z 1.-0-5
GOOdQE%O&%P@K#S?%ngfH of laroma © 0 0 0]0° Goodhéss of
Strength gfaftertasie 0 O | St rengifh of fCavor - 10 0 0 0©

| Goodrigsssdofesfteristd | avpr - 00 00 O

Example 10
Noodle soup composition was prepared having formulation of TABLE 10. The

long-chain highly unsaturated fatty acid (AATG or DHA27G) and/for the ester -

- thereof was added to the thus obtained concentrate-type noodle soup to a final

concentration of 0.0001~0.05% and heated at 90°C for 30 min.  After heating,
fat and oil fraction was removed by filtration and the resulting filtrate was diluted
three times for evaluation.

[TABLE 10]
‘Materials “Formulation (9) | Formulation Ratio (%)
Strong soy sauce (KIKKOMAN Co.) 150 50.0
Sugar 27 9.0
Liquid sugar (SANFURAKUTO Co.) 27 9.0
Salt 6 2.0
Soup extracted from bonito 90 30.0¢
[TABLE 11]
No AA | AATG | AATG | AATG | AATG
. addition
Added Amount (ppm) 0 0.0003 | 0.0001 | 0.005 | 0.05% | 0.5%
_ % %
Conc. at an eating time - 0.12 6.7

Strength of aroma -

Goodness of aroma -

Strength of flavor -

| Goodness of flavor -

Strength of taste -

| Goodness of taste -

O|0|0[0|0|0]=|®
olo|ojololo
®|0|®|0|e|0|
ololole|o|e|
¥©x@x©§
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Strength of taste - 0 0 0 O Goodness of taste - 0 0 O
O Inhibiting effect of - OO0 O O heat-browni ng odor.

Strength of Japanese - Q210 po OGo sou flavor The
results in TABLEs 11 and 12 confirnmed t haPCThE®2004/016516

addition of the long-chain 5 hi ghly unsaturated fatty

d or e esterythrreyf oV themodh e
Inhibit &ff 6{ body t apt ﬁan( JQ% es? ol up Iavor@ and
' heat—brpwhi-ng-eder—Exapple—11 10 Stromg
y NSBEKKOVAN Cp. )@ $ o utled@i th Bt hat@ o
soup flaveicent ratilon of 2 % AAIG was ladded fto the
[TABERI1@ti on at a concentration of 0.001-0.05% Non-added
extract was used as a control. [TABLE 13] 15 '

Evaluation. ltem Cont. 0.001 0.002 0.005 0.01%0.02%

0.05% % Stregngthe of | dPldfra | -DidAR (d2HAB |ODHA2
Goadness..of arfogfislitiony] 00 O0l0 A X | Sth enjgt ¥ of | f1 avor

Added-Ampoonio0 00 O) O 0Goo[l»e8e3 pP.G005\00.005 0 ®ABBA 0 A X
Strenath of tdste - 0 O%00|0 % 0 {22%CI/ JP2004/ 016516

Conc. Gbadreatingotimegste-- 0 O D 0|06 St réngtih 60
(ppm) aftertaste - Q 0 0 0 |0 O Gpodnesq of afitertaste - 0 O

'Strengfh@fé\ro}haExanrl e 12 Bur r ya répaged by cysipg the

f regaration o O —AATGHLA nt of
GOOd“ﬁ’r% 0"’%‘%%@"mén AATGLE Ql ,\A_A‘ Lodt.e f %@Q 3) 10%

Strengh pbHRYGS oi | |(DHA cant &t bf @ 799 The If ofdul Btion of

L
n
Goodnebe ofT ABU& 14 Was #i xead
h

Ky aj haBartl nxer|, @vided into
Strengfh oPla8ES oL I E) g_eac ,@11@9)“@“ eeynﬁg Epgr ation -
Goodnéls‘_‘pif’l fc: LI LY .(.J M1 bb\.ﬂ O U ~-caurt @lu aked on .
Inhibiting  effect of - © O © ©
heat-browning odor
Strength of Japanese - © O © ©

soup flavor

The results in TABLEs 11 and 12 confirmed that the addition of the long-chain
highly unsaturated fatty acid and/or the ester thereof would provide the noodle
soup with the body taste and Japanese soup flavor, and pl’OhlbIt the
heat-browning odor.

" Example 11

Strong soy sauce (KIKKOMAN Co.) was diluted with hot water to a
concentration of 2 %. AATG was added to the solution at a concentration of
0.001~0.05%. Non-added extract was used as a control.

[TABLE 13]

Evaluation item Cont. | 0.001 | 0.002 | 0.005 | 0.01% | 0.02% | 0.05%

Strength of aroma - -

Goodness of aroma 1 -

Strength of flavor . -

‘Goodness of flavor -

OOOOQO\"
OHCHONOHOIES
©©©©©o\°
O|01e|0|©
leligielhgie)
O|X|0|X|®

Strength of taste -
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Baki ng conditions: tenperature of a hot plate of 200C,
5 mn. for eachfacexZ'g%(lo mn. in total) [TABLE
14] 15 Fornul ation (g) rmul ation rati ) C
| ow-fat pork 400 39 Lard 50 5 Starch 10 }gcffv@%%(%/&eg%
crunh 70 7 Onion 160 16 Salt 5 0.5 Sugar 10 1 Soy

| Goodnsssad tagte 1 ite gepPer [1 ® 1| Egg whie 508

Strengt afuitataslesoybean |prof eln &p 4 GPTPT 310 ébni“ulot @\

m - 1
| I -

GoodrERE ST AR E T\ [ ol 1 bt @ haddt ilone. 2

020512 Conc. (ppm of highly 0 50 500 34 1250

Exam q% 5000 wunsaturated fatty acid 23 PCT/JP2004/ 016516
-“—égvn eatln%utima Strength of aroma - 0 OO O OO O o0

Burgemyag peepared msirmtheo‘omumgqar@pziratm@ngt h of flavor -

Q‘AA Goodness of flavor - 0 GO OO0 X
(1)AAﬁ?re (ﬂjté?[ tast - OO0 OO OO0 Goodness of taste

@) 10°°Pe°~ P(b@' BAcontert efedBh h of soybean - X X X X X X
(8) 10% DHA27G/PL oil (DHA content of 2.7%)

- The formulation of the TABLE 14 was mixed by a hobart mixer, divided into a

piece of 160 g each, mixed with each preparation oil, shaped into a piece of 30
g each and baked on a hot plate.

Baking conditions: temperature of a hot plate of 200°C, 5 min. for each face X2
(10 min. in total)

[TABLE 14]
Formulation (g) | Formuiation
‘ ratio (%)
__Minced low-fat pork 400 39
Lard 50 5
Starch 10 1
Bread crumb 70 7
Onion : . 160 16
Salt 5 0.5
Sugar - 1 . 10 ] 1
Soy sauce 10 1
White pepper 1 0.1
Egg white : 50 5
Granulated soybean protein 40 4
Water . 210 2
Total 1016 100
[TABLE 15]
Preparation oil added PL oil @ | M (3) (1) (1) (1)
(cont.) :
‘1Amount of Addition| 0.2 0.2 0.2 0.3 05 |- 1 2

(9)

‘Conc. (ppm) of highly | 0 50 | 500 | 34 | 1250 | 2500 | 5000

unsaturated fatty acid




protein snell In the above TABLE, "X' in the colum
"Strength of soybean protein snell" neans that the

soybean protein snell is 23eaker than that of the
control or not felt. 5 The results in TABCH/IFER004/016516

denonstrated that the addition of the hi ghly

-

at an EAGR] fmal €d fatty m ' ama .Uglll*(r) 56— 2, 500—ppm

Whitr &Ny a2 h. thao

Strend!:ﬂ|df aDy l edl_l T UI U' { U LY} t hc oy e—Wtrn T
V. tagte. w:"thg:t g y yhean=pr ot e¥n
Goodiggs ‘Pf“a@é\"q he othef Hahd] d@erdiadditiorOof |t H® sameX

Strengtbiod flag6r woulid eause @npl ea@ant fOavor .@Ex arrr@e 13 @<

Goodwﬁvbrw"ne[ sausage P A o@bu (5 o
St ar-c ||cth‘6‘d—b'y‘ i 18006 1L5=AATCE i |
rengihgfﬁtﬁt ©of 495 fo a f¥nal Ehcént@at { orof | 2.@. 1] %Oor.

Goodngsseifttaste  final cpndent fat@on|ofOLl. 0%®Mo | he) X

Strendtle| b WopBeh@se conmposkti on, xan{l Sybj €Cled 10y ThE
protetﬁgﬁ@grﬁt est{ Fornulatiop ratio: 20 M n)ged po>r(k 'ec?(

meat: 45— Pork back ort~—23—Water—wth—ecel—24
Powder ed soybean protein fraction ("AJlI PURON SU'
In theApboveTABLE). “Xnia. dhe caluﬂﬁ'l @aﬁ@n hSQﬂlsb?lbeén p‘ﬁadetn shelt”

- means 5o tolbasil oA iheh B SHEREY T tnat ) 5 Bl og ot

fell. PCT/JP2004/016516 Nitrite Sodl um 0.02 Ascorbl c acid
sodi um O 08 V\hite pepper: 0.2 Nutnmeg seed: 0.2 5

Gl antro_| eaf: 1 AA-containing oil: 2.0
The l'p?lgb‘?ariat i &thetﬁbodemonstrated that the addition of the highly

. unsaturated fatty acid in an amount of 50 ~ 2,500 ppm followed by heating

10

15

20

25

would provide the burger with the good body taste, without causing any
soybean protein smell. On the other hand, over-addition of the same acid
would cause unpleasant flavor.

Example 13
< Sausage >

Wiener sausage was prepared according to a standard method by adding 10%
AATG/PI oil (AA content of 4%) to a final concentration of 2~0,1%, or AATG to a
final concentration of 1.0% to the following base composition, and subjected to

. the sensory test.

Formulation ratio:

Minced pork red meat; 45

Pork back oil: 23

Water with ice: 24

Powdered soybean protein fraction (“AJIPURON SU” Ajinomoto Co. Inc):
3

Casein sodium: 1

Salt: 1.5

Sugar: 1.5

“Polygon M” (phosphate salt formulation manufactured by Chiyoda Chemical Co.
Ltd.,):
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Materials were cut and mxed well with a food cutter,

packed into sheep 10 sausage, and dried, snoked and

boiled. well in a small sftbke house, foll

cooling. The sensory test was carried out Wf?@ﬁﬁ@%§516

_day. [TABLE 16] 10% 10% 10% 10% AATG AATG AATG AATG

NitriteN3od@uRY 082 0.1% 0.5%1.0% 2. 0% 1. 0% addition AA

,gﬂ.'n 0 200 400 800 4000 (pprn Strength of
Asco 5&8% g\ﬁ’l&?(ﬁgéo Goodness of aroma - AOOO0O X
thteSﬁ@mﬂgthOBf flavor - A0 Co 0 Co Goodness of flavor

O X Strength of taste - A0 0 0 o0

Nut
um%%égness ‘of taste - A Qc) OO0 X Strength of
Cilantge {agft a4 A 0 0 0 O Goodness of aftertaste - AOOO

AAcdﬁtalﬁﬁfg%lgt h ofs goybean X X X X X protein snell 15
Exanpl’e 14 <Cirry roux> AATG of 0.02-10.0g or borage

oil of 5g was added to PL oil to a final vol une of
Prepatdtipn Methodesul ting oi l vvas m xed with soft flour
0O 20 mn then m xed with

heat ed ,at .120C f m
Mater%&%}erguﬁﬁ/ aRGwmreq ek 0l asgoed qUjter naagked inicehegp
sausagegagd Fivied, smokpd antibbited edlldgai small skike héusel Gofévied

by co&lfﬁggf g@ﬁ%gﬁy %gfﬂ’%%g?&g]m‘ H’Pe égﬁn(&y sol ution) of .

500 M was added and heat ed. The curry roux was

' [TABLEl-Ie]t ed with the 25 PCT/JP2004/ 016516 consomre soup

to give curry soup. [TABLE 17] 5 AATG AATG AATG AATG

_AATG Bor age
10% 10% 10% 10% AATG .
AATG | AATG | AATG | AATG
, o7 _
No 01% | 05% | 1.0% | 20% | 1.0%
: ' addition
TAA Concentration - | 40 200 | 400 | 800 | 4000
(ppm) | |
Strength of aroma - AN O @ © ©
Goodness of aroma - A © © O X
| Strength of flavor - A | O ©@ | © ©
Goodness of flavor - A © ©) O X
Strength of taste - Al O O O @
Goodness of taste - A © ©)] O X
‘| Strength of aftertaste | - A0 O | O ©
Goodness of aftertaste - A © © O X
Strength of soybean X X X X X
protein smell
Example 14

<Curry roux>
AATG of 0.02~10.0g or borage oil of 5g was added to PL oil to a final volume of

15g.  The resulting oil was mixed with soft flour (15g), heated at 120°C for 30
20

min., then mixed with 3g of curry powder (“Tokusel SB Curry” manufactured by
S & B Food Inc.), and -heated again at 120°C for 10 min. to give curry roux.
Consomme soup (Consomme” manufacture by Ajinomoto Co. Inc., 1.7 %
solution) of 500 ml was added and heated. The curry roux was diluted with the
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Added Anpunt 0 0.02 0.1 1.0 10.0 5.0 Conc. at an
eating time 0 15 75 750 7500 1875 m Strength of aroma
- 0 OO0 OO0 Goodness of2laroma - 0 OO X O Strength
of flavor - 0 OO OO0 Goodness of flavor RPCUJE2004X16X6
Strength of taste - OO 0O OO0 Goodness of. taste - O
Lt med that the curry,roux with the
consoﬁtrﬁ)e%og q;\%%é% Eggﬁby using fat and oil containing
t he | ong- cha| n highly unsaturated. fatty acid and/or
the ester thereof. 10 Exanple 15 <Pork cutlet> Pork
Iet was deep-fried in vegetable fat and oil
UABLEJ Har ations conprising the follow ng I ong-chain
hi ghl y unsat ur at ed fatty aC| d and/or the ester

N 1720/ AT/ | FAWAY

[{PPM)cont ent of 10,[000 ppl) 20 Cutlet |was prkpared|by

thereof- 15\1.‘ A‘ATGJI i A‘\fG U'Wﬁ N SR
et 560 | RN AT, | TG apBorage
Addecmnﬂu (d-if qggfp m (BB ALt H 80 Ah@@o%?;ﬁo of

B
Conc. g agoeatifshimes) 5% bdr ad® oi| /7 di [78G)- | i Fe8Pefi 18761 d

Strengleatardma pork 1 oin (75@) withgsalit @. 6p) @ndja shRl

laVWaVal

Goodrﬂ;&Lﬁftar@mapep er, . coati Q | h \A\Iﬂ@ll |Ux| 209zegy

ad 4 ol oW
T 1 LA™

Strengtfiﬂfﬂé\Z” glr;um Lcau ”hé' hove Pegat ae fal© ahd &)l

_ GOOdQﬁ%tﬁrﬂ&t’ans 25

BLECL8] (1@(4) @) 4)X(5] @nc.

_7 ‘Go.odrfé%'é/?”gé{g‘” uu:ii 3 JIOB,U ;”q ©ct| LIICl@'- P pcg p o

1
i TA

Strengtinobtastd ppT) ( 500 50003200 FP0Y0 g © )
6 S

OUOIMTCS S O1 T

It was confirmed that the curry roux with the body taste was cooked by using fat
and ol containing the long-chain highly unsaturated fatty acid andfor the ester
thereof,

Example 15

<Pork cutlet>

Pork cutlet was deep-fried in vegetable fat and oil preparations comprising the
following long-chain highly unsaturated fatty acid and/or the ester thereof.

(1) PL cil

(2) 0.13% AATG/PL oil {(AA content of 500 ppm)

 (3) 1.25% AATG/PL oil (AA content of 5000 ppm)

(4) 3% AATG/PL oil (AA content of 12,000 ppm)
(5) 5% borage oil/PL oil (y-linolenic acid content of 10,000 ppm)

Cutlet was prepared by seasoning pork loin (75g) with salt (0.6g) and a small

amount of pepper, coating it with wheat flour, 20% egg solution and bread
crumb, foliowed by deep-frying at 180°C for 30 min. in the above vegetable fat
and oil preparaﬂons

[TABLE 18]

0] @ ©) 4 (6)

1 Conc. In oil (ppm) 0 500 | 5000 | 12000 | 10000
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Strength of flavor - p G0 p p Goodness of flavor - Q
p X (c) Strength of taste - p p p p Goodness of

taste - OO X O It was c@fifirmed that the cutlet with
the body taste was cooked by frying them PRT/JRE04/616516

and oi|l conposition containing the | ong-chain highly

Strengtinedbroraded fgtty. aci dgandorg hg eger] tgrepf.

TofaR@i-Gl o [of thetopg=—cirar g hijghlyy —5tmsatir at ed
Goodrﬁéﬁéf%qu%g@;ng an £ gPulld 4 tefiorate

di-or—the-ester [t her edf oul

Strength ot flavgre - Edanpie 16 © Eried@ i de>@Bealt ef@eg

Goodnessadflavor ce ((5009) And@t her @ngrjedientis (@r epn

har iU, 107 et S TTed A msegyente in a
StrengtbPthstgNar Sie oM ta ooy

enatb.o 1
\f\fou CU UlT T ComouU T agce v T 7/~y—T oot

t-s—stH-faco—w oi |
Goodrjess

S PN @St ai nilng AATG (B_or Bor dge %oi | (9 ] and
finally seasoned with salt, pepper and MSG Fried

it was Ebffinitf e i ol Mo el oy, Bt el Bike 5, h1og doproin

the fatt And failaeomposition réerdaiagw el loig chaidyhighiyt ensdtueited fafy

; OB Brbk9lestgnt ddi 4.0 .0f ..Addi ti gn_ o G .. .

acid é)no_r aggt h%i I?S?%Frté%kt - of Uﬁ’% cp)rfag; d—'t{i\% O'Sfl %@%dkg@& ‘“a.h&ﬂﬂy
unsaturateddatteagighajidioniheresdontheregf wouldaisfieriorateothef tasteor -
. pp Strength of taste - OO0 Goodness of taste - p p

E gréngth of after taste p O Goodness of after taste O
xampi 1 anple 17 20 <Fat and oil for flavoring> Fat and
< Friedoii¢exf or fl avoring was prepared by using the follow ng

' il i on., < ‘ j | tion>
Beateré%bgzﬂﬁggjzddpﬁo mg‘éﬁcﬁ rf‘:)thgl_%rggsggtsotgregﬁ y n%r% é:r?e?r siu,
etc.) was fried in sequence in a pan coated on its surface with Ajinomoto salad
oif (25g) containing AATG (1%) or borage oil (3%), and finally seasoned with

salt, pepper and MSG . Fried rice cooked by using only salad oil was

considered as a control. The sensory test was carried out in view of the flavor
of fried egg and the body taste of oil.

[TABLE 19]

Control | Addition of Addition of

| _ AATG borage oil
| Strength of aroma - © O
Goodness of aroma - © O
Strength of flavor - © O
Goodness of flavor - @) ©
Strength of taste - @)
Goodness of taste - © ©
Strength of after taste © O
- "1 Goodness of after taste © . ©

20

Example 17
<Fat and oil for flavoring>

Fat and oil for flavoring was prepared by using the foliowing fat and oil

preparation.

< Fat and oil preparation>
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(2) 0.01 % AATGPL oil (AA content of 0.004% (3) O.
1 % AATG PL oil (AA content of 0. 04% (4) 1 %
AATG PL oil (AA content &7 0. 4% 5 (5) 10% AATG PL
oil (AA content of 49 (6) 30% AATGE PL oPCT{RR004/016516
content of 12% < Preparation of fat and oil for
1P fdllavorl ng> The above fat and oil preparation (1 L) was
ated to 120C. After being 10 mixed with finely
2 0Q1%M@/51é@d%ﬂmemmpﬂ4%)e fat and oil

3) 0. PYE ) oye being kept at 100C
() 0. B% MTGVPLBII%S&&%%[ES?QO%(& ely fromthe green

un
) 17‘6‘9#&@/&&9@ (BACORtARiBR- #8= renmoved by filtration from
(5) 101’/MATGVP!§6¢§2|cgnw&%' on ]tco %I ve |°':¢ foh _
<Se t of the oi or avori ng>
) Sof?éégﬁ{ﬂﬁ% p@gﬁ%a%cﬁl chi ban Shoyu-Aji"
manuf actured by Sanyo Foods Co. Ltd) were cooked in
turer s instruction. The oil
<Prep%?§f?6r?ﬁg@g“ n&fgr@vﬁ&' dded to one portion of the

The abowkdat iandt eihpreparaties (@Ah) way dieateddo 120 °CTABLRe? Being

mixed (vl'l}h g%éla/(&?ogp@}d é@en(ﬁloaﬁgf)%g@ ;}Et %{” foils rﬁﬁ’a&ﬁ%ﬂ 28s

S“rredf\rva% being kppt ab 188°@unttovaties wyapbrated eempleteho from dm

green $nidw." en@ réé‘n bABhewas GethdvedQsy %atﬁﬁ%ﬁstﬁeoﬁat el il
- .0 th of aftertaste O OO OO OO Goodness

compog tiog &‘Y%g OfNBo 00 X It was confirmed that the
oil for flavorlng Wi th the body taste was prepared by

<Sen38§/hfé§’t Bﬂtht%h:ﬁi Fo?rﬂa\?nﬂﬂ} conposi tion made of the |ong

ted fatty acid and/or the ester

Instant negdies (“éiﬁ@PﬂmeiOMm Shoyu-diil’ mapudactackdi by Sanyd Fooes Co.

Ltd) wén@@o@l&@:l h Qééﬂ?ﬂdné@%ué%&%f%ﬁﬁ%r @Hs?ruéﬂ%orﬁg%ﬂ for

est ere deteriorate t
ﬂa"°"'ﬁtf59b2‘@@4ﬁ§@%@&1)te ongy\partien < He earkgdinstantoRopdlesaand
evaluabskn confirned that the body taste of foods can be

enhanced and the original tastes of foods can be

i ncreased when the foods are nmixed with the
[TABLE 20]

e
sy
s, |
N
w5
[t
Kol
a—,
Ke)

‘Strength of aroma -

Goodness of aroma -

- 25

| Strength of flavor -

- Goodness of flavor -

| Strength of taste .

Goodness of taste -

| Strength of aftertaste -

Jefeltelfelfelellele

olololololelolo

ojololololololo
olo|o|o|o|o/e|o

Goodness of aftertaste -

'x©x©x©x@

It was confirmed that the oil for flavoring with the body taste was prepared by
using the fat and oil composition made of the long-chain highly unsaturated fatty
acid andfor the ester thereof and the vegetable oil. Over-addition of the
long-chain highly unsaturated fatty -acid andfor the ester thereof would

deteriorate the taste.
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| ong- chai n highly unsaturated fatty acid and/or the

ester thereof or the 5 vegetable fat and oi

conposition conprising a2fredeterm ned amobunt of the

| ong-chain highly unsaturated fatty aci d BAGHEROG4@16516

ester thereof, or when the foods are heated and

| sane vegetable fat and oi

Advan i‘é’%q't“\_é b >0 C® 7 S ho004/ 016516 What s cl ai med
It has peeniconfirmed Hbat the bndyitagtet ab fandsf care hs cenhrandset and the
ongma@'ﬁé’ét@é d‘f%o& ‘E‘éhdlbé‘g cr%%@é c—‘F]tPocFH%d&re nhiged Q«gth the

onpri si ng ong- c unsat ur at

n
long- CH‘%{f‘t Pighdy wrtﬁwr@?e%nfaétyt @Cld tﬂﬂfh‘@ﬁ th@ ester s thereaf my. tae

“vegetaBle 'f‘atnéﬁd%ﬂ cf,d?ﬁ @éif@?%dﬁ&ﬁgéﬁgq a ﬂ%t%tétﬁtdﬁé% ragftgunt of the

risin I'ng, a

long-cialn (OBl dnsHTRER Bafte S8k anwer dop Sets Heroalyor afien the
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food, conprising adding a |ong-chain highly
unsaturated fatty acid and/or an ester thereof to 10
the processed egg food. 4. A nethod for enhanci ng body
taste of soup, conprising adding a long -chain highly
unsaturated fatty acid and/or an ester thereof to the
soup. 5. A nmethod for providing curry roux or stew
Wi th body taste, conprising adding a |ong-chain
hi ghly unsaturated fatty acid and/or an ester thereof
to 15 the curry roux or stew. 6. A nmethod for
i nhi biting heat-browning odor of Japanese soup or its
stock, conprising adding a |Iong-chain highly
unsaturated fatty acid and/or an ester thereof to the
Japanese soup or its stock. 7. A nmethod for providing
processed animal neat food with body taste, 20
conprising adding a | ong-chain highly unsaturated
fatty acid and/or an ester thereof to the processed
ani mal neat food. 8. A nethod for enhancing body taste
and fried-egg flavor of fried rice, conprising
adding. a long-chain highly unsaturated fatty acid
and/or an ester thereof to the fried rice. 25 9. A
met hod for inhibiting protei nous odor of vegetable
protein, conprising adding a |ong-chain highly
unsaturated fatty acid and/or an ester thereof to the
veget abl e protein. 10. A nmethod according to any one
of dainms 1 - 9, wherein the long-chain highly

“unsaturated fatty acid is an n-6 long-chain highly
unsaturated fatty
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30 acid. 11. A nethod according to Caim 10, wherein
the long-chain highly unsaturated fatty acid is

arachi donic acid. 12. A #Bthod according to any one of
Claims 1 - 9, wherein the long-chain hi gRCy/JP2004/016516
unsaturated fatty acid is an n-3 long-chain highly

What i aturated fatty 35 acid, and is obtainable by
a1 Qt?on treatment. 13. A nethod according to any
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A method for enhancing body taste of soup, comprising adding a long -chain
highly unsaturated fatty acid and/or an ester thereof to the soup.

A method for providing curry roux or stew with body taste, comprising
adding a long-chain highly unsaturated fatty acid andfor an ester thereof to .
the curry roux or stew.

A method for inhibiting heat-browning odor of Japanese soup or its stock;
comprising adding a long-chain highly unsaturated fatty acid and/or an ester -
thereof to the Japanese soup or its stock.

A method for providing processed animal meat food with body taste,
comprising adding a fong-chain highly unsaturated fatty acid and/or an ester
thereof to the processed animal meat food.

A method for enhancing body taste and fried-egg flavor of fried rice,

" comprising adding a long-chain highly unsaturated fatty acid and/for an ester

thereof to the fried rice.

~-A-method for inhibiting proteinous ‘odor of vegetable “protein, comprising - =

adding a long-chain highly unsaturated fatty acid andfor an ester thereof to
the vegetable protein.

A method according to any one of Claims 1 — 9, wherein the long-chain
highly unsaturated fatty acid is an n-6 long-chain highly unsaturated fatty
acid.

A method according to Claim 10, wherein the long-chain highly unsaturated
fatty acid is arachidonic acid.

A method acéording to any one of Claims 1 — 9, wherein the long-chain
highly unsaturated fatty acid is an n-3 long-chain highly unsaturated fatty
acid, and is obtainable by oxidization treatment.

A method according to any one of Claims 1 — 12, wherein the long-chain
highly unsaturated fatty acid is derived from microorganism.






