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(57) Abstract: The purpose of the present invention is to provide: a taste improvement agent capable of being obtained from a coffee
extraction residue using a simple method, and imparting a synthetic taste to a food/drink; a food/drink containing the same; and a
method for improving the taste of a food/drink. The present invention pertains to a taste improvement agent used in a food/drink and
obtained from a coffee extraction residue.
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