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(54) Title: FLAVOUR COMPOSITIONS

(57) Abstract: A flavour composition is provided. The composition includes a characterizing flavour and a taste modifying composition.
The taste modifying composition includes at least four non-polar amino acids and at least one polar amino acid. The at least four non-
polar amino acids are present in equal molar/equimolar concentrations and are preferably selected from the group consisting of glycine,
alanine, valine, proline, leucine, isoleucine, methionine, phenylalanine, tryptophan and mixtures thereof. The one polar amino acid is
preferably selected from the group consisting of tyrosine, serine, threonine, cysteine, glutamine, asparagine, aspartic acid, glutamic acid,
lysine, histidine or arginine, most preferably aspartic acid or glutamic acid. The flavour composition is used to improve the organoleptic
properties of a consumable composition, including sweetness, saltiness, umami and/or mouthfeel. Furthermore a consumable is provided

that comprises the flavour composition.



