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(54) Title: SWEETNESS ENHANCER CONTAINING ERGOTHIONEINE AS ACTIVE INGREDIENT, AND FOOD
OR BEVERAGE PRODUCT CONTAINING SAME
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(57) Abstract: Problem: To provide a sweetness enhancer capable of enhancing the sweetness of a food or beverage
product without increasing the amount of sugar-based sweetness components (such as sucrose, glucose, or fructose) or
non-sugar-based sweetness components that serve as the sweetness components. Also to provide a food or beverage
product such as a food product, a beverage, a seasoning, or alcohol that contains the sweetness enhancer and has enhanced
sweetness due to the sweetness-enhancing effect of the enhancer. Solution: The present invention obtains a sweetness
enhancer for food or beverage products that has a sweetness component and contains ergothioneine as an active ingredient,
and a food or beverage product that has enhanced sweetness as a result of containing ergothioneine as a sweetness enhancer.
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