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(54) Title: SOY SAUCE AND SOY SAUCE-LIKE SEASONING HAVING EXCELLENT AROMA, AND METHOD
FOR INHIBITING HEATING DEGRADATION ODOR, PACKAGED COMPOSITION HAVING INHIBITED
HEATING DEGRADATION ODOR, AND COMPOSITION FOR INHIBITING HEATING DEGRADATION ODOR
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(57) Abstract: The purpose of the present invention is to provide: a seasoning that has a flavor inherent to soy sauce,
and can provide, even after being heated, sensation of fruity aroma which almost could not be sensed in conventional
soy sauce; a method for inhibiting heating degradation odor that is emitted from food materials and that is sensed when a
packaged composition including the food materials is heated in a closed space; and the like. The purpose is achieved by: a
soy sauce or soy sauce-like seasoning in which the contained amount of at least one type of y-lactone is 100-60,000 ppb;
a method that is for inhibiting heating degradation odor, and that comprises a step for heating a packaged composition
including food materials and at least one type of y-lactone, and thereby inhibiting heating degradation odor emitted from
the food materials; and the like.
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