DESCRI PTI ON O L- BASED PROCESSED FLAVOR W TH COOKED
NOTE AND PROCESS FOR PRODUCI NG THE SAME Techni ca
Field The present invention relates to an oil -based
processed flavor with cooked note and a nethod for
produci ng the sane. Specifically, the invention
relates to an oil -based processed flavor with a
cooked note, which has a cooked taste of a food such
as a neat, seafood, mlk or dairy product, seaweed,
vegetable, fruit, graPRSCRUPTIENffee, tea, bean, or
spi ce, or processed roduct thereof, and a nethod for
OTRr BAGEPnBRORESSAREI LBYERGHEIHACAPKEThEPE AN D BRACESS FOR
wi dely conducted to cook with flavored oil, which is
PRﬁﬁH@I§9 TF¥i AGM& food such as a meat, seafood, milk
or dairy product, seaweed, or vegetable together with
an edible oil and/or fat to bring out the flavor

o tﬁste ?ng."ggani" taste of the food and transfer the
CFPHvGr -t asfe“and “umanmi"taste thereof to the o
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cooke € are ones prepare y transferring flavors
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avors have been used on preparing foods or
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t he purpoSes of conpensating flavors (tastes) |ost
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and addi ng a cooked taste devel oped during cooki ng
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fruit, grain, nut, coffee, tea, bean, or spice, or processed

product thereof, and a method for producing the same.

Background Art

There has been widely conducted to cook with £flavored oil,
which is made by frying a food such as a meat, seafood, milk
or dairy product, seaweed, or vegetable together with an edible
0il and/or fat to bring out the flavor taste and “umami” taste
of the food and transfer the flavor taste and “umami” taste thereof
to the oil and/or fat. Thus oil-based processed flavors with
a cooked note are ones prepared by transferring flavors brought
out by frying an animal or plant material to oil. The flavors
have been used on preparing foods or beverages, especially
prepared foods primarily for the purposes of compensating flavors
(tastes) lost during processing, manufacturing or storage
thereof and adding a cooked taste developed during cooking

thereto, thereby increasing their palatability. The flavors



have been used in a broad range of foods including

various prepared foods, confectionery,

baker yproducts, chocol ates, chew ngguns, and

margari nes. In recent years, oil-based processed

flavors wth a cooked note having the exactly sane

flavor as that devel oped during cooking are required

with the increase in the demand for a real thing of

various foods. Exanples of known nethods for producing
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include the followings. A first exanple is a nethod
foeds prasfagtacnest- TP HOHERES - C%@a%aaesoﬁhemn@ gums,

vegetable in an autocl ave together an _edi bl
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g

pot ency, but emts an undesirable
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secon xanple is a nethod of heating a food such as

précd®ald SeRaload with wegebaklienbeget Heludwl t he afio BUbb] €gs .
ol l and/or fat in an open vessel (see Patent Docunent

A 2ikel eWar Oiils- Bagedhpaosessest flqeorfodd Bughcaskedneat,
note prepared by the nmethod provides a natural cooked
sedfsd@, A vageraddicednt astaytdeitatadksdthear wophf havedible
so that it has low potency and an insufficient
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extracted (that is, a raw material to_be extracted) at
meglpyseafood, or vegetable tothe edible oil and/or fat of animal

orvegetableorigin{seePatentDocumentlbelow). The oil-based
processed flavor with a cooked note prepared by the method has
high potency, but emits an undesirable reaction off-fliavor

(off-flavor in closed systems). A second example is a method
of heating a food such as a meat, seafood, or vegetable together
withanedibleoiland/or fat inanopenvessel (seePatent Document
2 below). An oil-based processed flavor with a cooked note
prepared by the methed provides a natural cooked taste and a
roasted taste, but lacks in a top flavor, so that it has low
potency and an insufficient impact. A thirdexample is a method
of leaving a food such as a meat, seafcod, or vegetable in an
edible o0il at room temperature, or heating a material to be
extracted (that is, a raw material to be extracted) at low

temperature together with an edible oil and/or fat, thereby



tenperature together with an edible oil and/or fat,

thereby 2 transferring the taste and flavor of the

neat, seafood, or vegetable to the oil. An

oi | - basedprocessed flavor with a cooked note prepared

by the nethod has a natural flavor because the

original flavor of the material has been transferred

to the oil, but has a weak cooked effect and | ow

pot ency. Patent Docunent 1: Japanese Patent
trappferattontai e perand IR ayone L sohogesHe. Fertod, or

Docunent 2: JP-A-62-6651 The above-descri bed net%pds
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tenperé%ure 0 and col [ ecting the oi

(gPhasey. f ofd oyegs by mxing the oil phase with an
oi | -solubl e processed flavor taken froma spice (see

Pat e + pc uidRiferd: and ge-bedpvgss5m et hod conpri sing

the steps of distilling juice or coffee to obtain a

di stThd atieoEorded dii 1le @ rid taveds conpongnical contlasds nipr

the distillate with an absorbent of reversed-phase
prduntihd omnt yperbaned t rencexsedct lagot helth aworooked note.

conponent with a solvent (see Patent Document 5 .
othet ewamrd aretihod udenpmisgimyl cohprésépy ofe txtarses efragging

a flavor conmponent in a liquid or solid ,
a vegetable to an edible vegetable oil, leaving the mixture at
a temperature of 0 to 30°C or heating it at a temperature of
60 to 100°C, removing an oil phase to collect a vegetable residue,
heating the vegetable residue together with an edible vegetable
0il at a temperature of 110 to 170°C, and cocllecting the oil
phase, followed by mixing the oil phase with an oil-soluble
processed flavor taken from a spice (see Patent Documents 3 and
4 below), a method comprising the steps of distilling juice or
coffee to obtain a distillate containing a flavor component,
contacting the distillate with an absorbent of reversed-phase
partition type, and then extracting the flavor component with
a solvent (see Patent Document 5 below), a method comprising
the steps of transferring a flavor component in a liquid or solid
state to carbon dioxide in a ligquid or supercritical state by,

dissolution, andthenallowing the flavor component inthe carbon

dioxide to be absorbed into an edible o0il or the like thereby



state to carbon dioxide in a liquid or supercritica
state by dissolution, and then allowi ng the flavor
conmponent in the carbon dioxide to be absorbed into
an edible oil or the like thereby 3 to produce a
flavored oil (see Patent Docunents 6 and 7 bel ow),
and a nethod conprising the steps of subjecting a
plant material such as a fresh vegetable, fruit,
spice, coffee, or tea to as-|iquid countercurrent

to pendace axilaraiesholantsendinteai PREENAHTEHR 206! T Ry
flavor with an oil (see Patent_ Docunent 8be
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od produci ng a I quid conprising the
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fruit, or potato in a closed vessel, collecting

a gas ganenfehadit ing Jeat-igw,31@wk cool ing the gas to
liquefy it (see Patent Docunments 9 to 11 bel ow).

Howevgatan tunsefurtdiee  aretdrody-38-Ix1difficult to col | ect
a sufficient amount of a flavored |Iiquid having an
i nt evectech tf [Tavomerand @i tTR-A-al-sdl 45 fficult to obtain a
hi ghly pal atable flavored Iiquid having
Patent Document 6: JP-A-6-125707
Patent Document 7: JP-A-6-133725
Patent Document 8: JP-A-2002-105485
Although not amethod for producing an oil-based processed
flavorwithacookednote, thereisamethodofpreducingaflavored
liquid comprising the steps of heatingavegetable, meat, seafood,
grain, bean, fruit, or potato in a closed vessel, collecting
a gas generated during heating, and cooling the gas to liquefy
it (see Patent Documents 9 to 11 below). However, under the
method, it is difficult to collect a sufficient amount of a
flavored liquid having an intended flavor, and it is also
difficult to obtain a highly palatable flavored liguid having
a coocked note.
Patent Document 9: JP-A-7-184589
Patent Document 10: JP-A-9-8307

Patent Document 11: JP~A-9-9909



a cooked note. Patent Docunment 9: JP-A-7-184589

Pat ent Docunment 10: JP-A-9-9907 Patent Docunment 11:

JP-A-9-9909 4 Disclosure of the Invention Problens to

be Sol ved by the Invention The present invention

provi des an oil-based processed flavor with a cooked

note and a nmethod for producing the sanme, the flavor

presenti ng none of the above-described problens, or

sol ving the above-descri bed problens. Mre
Dispkesfiteadf ythanlobpwicionf the present invention is

to provide a highly palatable oi | - based processed
Préhbeme W the Soboekdey nbte, IRreehi®as hi gh potency, a

strong i mpact, and a natural cooked odor and. em
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processed avor d note as it is, wthout
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anot her o Ject of tHé present invention is to provide

to apﬁéﬁrtﬂee% hhawery Soniehvi ok ihenidd hased ressedr with
flavor with "a Cooked note and foods or beverages

a cgiﬁ(glg%ér@nfbﬁé%' RS itdhe heanBigh Meansnd ¢ Selvdaig tik@act, and a
natural cookedodor, andemitsnoundesirablereactionoff-flavor
(cff-flavor in closed systems).

Another object of the present invention is to provide a
method for producing an oil-based processed flavor with a cooked
note having excellent properties using an existing apparatus
which has been used for producing an oil-based processed flavor
with a cooked note as it is, without requiring additional
complicated processes.

Still ancther object of the present inventionistoprovide

a blended flavor containing the oil-based processed flavor with

a cooked note and foods or beverages prepared using the same.

Means for Solving the Problem

As a result of the eager investigation to solve the
above-described problems, the inventors have found that an
oil-based processed flavor with a cooked note having excellent
properties can be produced in the following manner. Amaterial

to be extracted (raw material to be extracted) and an edible



As a result of the eager investigation to solve the

above- descri bed problens, the inventors have found

that an oil-based processed flavor with a cooked note

havi ng excellent properties can be produced in the

following manner. A material to be extracted (raw

material to be extracted) and an edible 5 oil and/or

fat are placed in an extraction vessel equipped with

a device for collecting vapor and gases, such as a
oikamdengefat amrerARLedr i ifs REhEeat1PBITORRE: Bﬁuéeaﬁﬁn‘@lth

the resultant extract. Then, the distillate collected
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the extract t
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ased"processed a cooked note
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foods or bever ages cont al ni ng the sane

th@%ﬂ%ﬂ Qitihg k- R¥eRt PN he W Ot 1AGHLYS the extraction
above-descri bed objects, have the following features.

veddd1 A mefdoedont phoduel BE nak i dn basedppl snessedthe basis
flavor wth a cooked note, including the steps of:

of helsdé | Apn@ind | avor-contai ning material to be extracted
and an edible oil and/or fat in a closed vesse
equipedili-bhsadgotdeet sat) fdeviocevliflore cobkedriolg, method
gener ated vapor and gases, or in a vessel equipped
foniptodarcdengi tlee fsmmef,0béebHgdchld et crRgtgdndnat e vaper and

and gases,
foods or beverages containing the same according to the invention,

which achieve the above-described objects, have the following
features.

{1) A method for producing an oil-based processed flavor
with a cooked note, including the steps of: heating a
flavor-containing material to be extracted and an edible oil
and/or fat in a closed vessel equipped with a collecting device
for collecting generated vapor and gases, or in a vessel equipped
with a device for forcibly collecting generated vapor and gases,
such as a vacuum, and then cooling the vessel to obtain a flavored
oil and/or fat, at the same time, collecting the distillate into
the collecting device during heating and cocling the
flavor-containingmaterial tobe extracted and edible oil and/or
fat; and adding the distillate to the flavored oil and/or fat.

(2) Themethod for producing an oil-based processed flavor

with a cooked note according to item (1), wherein the addition



such as a vacuum and then cooling the vessel to
obtain a flavored oil and/or fat, at the sanme tine,
collecting the distillate into the collecting device
during heating and cooling the flavor-containing
material to be extracted and edible oil and/or fat;
and adding the distillate to the flavored oil and/or
fat. (2) The nethod for producing an oil -based
processed flavor wth a cooked note according to item
of (he, dikeiélatenheo ek tilavomdioitlhand/ sti faht &S (ndisted
flavored oil and/or fat is conducted before an .
be foag al E&F acddiogues v dehe Tkt ¢ g8t & ot PAViord Comte Hidhgi1nd
material is separated fromthe flavored oil and/or
matyegtia bl SHPPERT SCher APE: DR BT T heL U ot 2t - pRd after
m xtuyre of the flavor il ,_.andlor fat and t .
thedlaéfiilfcllﬁfleoé ﬁll‘?e‘afsg}fﬂ%g ed 5t MAXEEES %ﬁrﬁcerea?g?‘éored oll
tween 0 o 11QC, . -pr.ef er ahl t
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a cooke toitem wherei'n the

préﬁg%égfy1bégwgggagﬂqﬁk&J@b@cgo the flavored oil is

conduct'ed after an extraction residue of the

ext r@agt efe Qe 60PLRIH NG MRbesi Btbadesd pepaeaked flavor
fromthe flavored oil and/or fat, and after the

witdfdi £EbORe@fndihe adicsiridingt eo {hemniXtuwteatinhhehe addition

flavored oil and/or fat and the distillate is kept or
of haat et atild dtow tenper af lureordbtaEeen OCdrodukitte] after an

preferably between 10C to 100C, and nore preferably
exthetaeiem 20€itoe80CtheQxraetdndd lhverprodteingng material

oi | -based processed flavor wth a cooked note,
is cepedadiaty fswepshef £lagariengoal and/or fat, and after the
additionof thedistillate, themixtureof the flavoredoil and/or
fat and the distillate is kept or heated at a low temperature
between 0°C to 110°C, preferably between 10°C to 100°C, and more
preferably between 20°C to 80°C.

{4) A method for producing a oil-based processed flavor

with a cooked note, comprising steps of: heating a
flavor-containing material to be extracted and an edible oil
and/or fat in a closed vessel equipped with a collecting device
for collecting generated vapor and gases, or ina vessel equipped
with a collectingdevice for forcibly collecting generated vapor
and gases, and then cooling the vessel to obtain a flavored oil
and/or fat, at the same time, collecting the distillate into
the collecting device during heating and cooling the

flavor-containingmaterial tobe extracted and edible oil and/or

fat; extracting the distillate with another edible oil and/or



flavor-containing material to be extracted and an

edible oil and/or fat in a closed vessel equipped

with a collecting device for collecting generated

vapor and gases, or in a vessel equipped wth a

coll ecting device for forcibly collecting generated

vapor and gases, and then cooling the vessel to

obtain a flavored oil and/or fat, at the sane tine,

collecting the distillate into t he col |l ecting device
fatdurd nthéat angiahdxdasicitng Tt biee distvorlatent angl ﬁadlng the

material to be extracted and edi ble oil and/ ?
ollpastacdtngft haedissFilhaee i@ W%éth@éfror@dﬁ Bllg ppfl/ot fat.

and/or 7 fat to obtain an ojl extr

di st§3) Zhe; meﬂavdaéarrfgrq%lw RS fPnftepifrgssed flavor

di still to the fl ed oj | /or, f
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ar e an and/ or
oildl &go Q?%p§6§tﬁéﬁpgﬁgﬁﬁ§@ Qg%&@eﬂl@ﬁ;tQﬂQ10H@reand
pre era etween 20C to 80C. (6) The nethod for

moP& %H&fé‘ﬂa@l@%e@@é&q M%C%Sﬁ%b"tl avor with a cooked
note according to any one of items (1) to (5),
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and the edible oil and/or fat are heated at a

witeperadd® hataverrcdQEng d.BROE, opreebdr Ablepsbdfihvetn (D),
90C to 200C, and nore preferably between 100C to
whdBOGh t(HA fAavoikcbasednpngoessedi £l dvobevitthractubkag the
note produced by the nethod for producing a oil-based
edprbeeasisednd/avofat are heated at a temperature between 80°C
to 300°C, preferably between 90°C to 200°C, and more preferably
between 100°C to 150°C.

(7) An oil-based processed flavor with a cooked note
producedbythen@thodforproducingacﬂlrbasedprocessedflavor
with a cooked note according to any one of items (1) to {6).

(8) A blended flavor containing the oil-based processed
flaver with a cocked note according to item (7).

(9) Foods or beverages containing the ocil-based processed

flavor with a cooked note according to item (7) or the blended

flavor according to item {8).

Advantageous Effect of the Invention
The oil-based processed flavor with a cooked note obtained
according to the production method of the invention has no

unpleasant smell (so-called off-flavor with potatoes note or



with a cooked note according to any one of itenms (1)
to (6). (8 A blended flavor containing the oil-based
processed flavor with a cooked note according to item
(7). (9) Foods or beverages containing the oil-based
processed flavor with a cooked note according to item
(7) or the blended flavor according to item(8).
Advant ageous Effect of the Invention The oil -based
processed flavor with a cooked note obtained

of fadfidertitg 1t 6 lesedprratenFonineE hBdief te et raeht iRfpared
has no unpl easant snell (so-called off-flavor w
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avi ng a natural cooked effect are provided. In
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processed flavor with a cooked note of the invention
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flavor with a cooked note having excellent properties
protsd dHeafilaxbgtytigh appashtdiots off thasirbeertivgedliiows the
produci ng extracts of animal or vegetable origin as
pradudisiomibthidut oféebiasienigp adde s ot dlamnpivi thtedooked note
processes. Best Mdde for Carrying Qut the Invention
haviihvey presddenicnpeapeohies| &sbeg fary ereéstilngugpparegus which
bel ow.
hasbeenused forproducingextractsof animal or vegetableorigin

as it is, without requiring additional complicated processes.

Best Mode for Carrying Out the Invention

The present invention will be further illustrated below.

As described above, the method for producing an cil-based
processed flavor with a cooked note of the invention, includes
the steps of: placing a flavor-containing material to be
extracted andanediblecil and/or fat ina closed vessel equipped
withacollectingdevice forcollectinggenerated vapor andgases,
or in a vessel, which may be not completely closed, equipped
with a device for forcibly collecting generated vapor and gases,
such as a vacuum; and heating the flavor-containing material
to be extracted and edible 0il and/or fat in the vessel, followed
by coocling the vessel, so that the material to be extracted is

extracted with the edible oil and/or fat to form a flavored cil



As described above, the nethod for producing an
oi | -based processed flavor with a cooked note of the
i nvention, includes the steps of: placing a
flavor-containing material to be extracted and an
edible oil and/or fat in a closed vessel equipped
with a collecting device for collecting generated
vapor and gases, or in a vessel, which may be not
conpl etely cl osed, equipped wth a device for
and/oreifdty. col | ecting generated vapor and gases, such
as a vacuum and heating the flavor- contaln I ng
et i Bhe meg-hesl Esetfrpaaog@%aedm Pa5qd aﬁaFeFSFetfwor
t he vessel, followed cool the vesse
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e oil at are p ace ere can

@d chiesed ¥EsEShy Wk QﬁuedQ@%VBQt—cbﬁtb@éh%ﬁéemé(@@ﬁial to
ran gases generated during heating of
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and/or fat except for fromthe portion having the

haxﬁﬂ{d ettd g deMicing Aedi keSSt ahiedsgammywibe-noiay be not
conpl etely cl osed but nmust be equi pped with a device
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specific limtation is applied to the vessel as |ong
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coll ecting generated vapor and gases. Typica
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gl ass_vessel
device for collecting generated vapor and gases. Typical

examples of the vessel include a metal or tempered glass vessel,
such as an autoclave, equipped with a condenser or a resin vessel
equipped with a condenser according to the system of heating.
An autoclave is a device that has been widely used for producing
flavoredoilbyheatinga foodsuchasameat, seafood, or vegetable
together with an edible o0il and/cor fat of animal or vegetable
origin in a closed system under pressure, and the device is known
in the art. The collecting device attached to the vessel used
in the invention cools gases containing water vapor generated
during heating of the content in the vessel, and collects it
in the form of a distillate. Even if the vessel is closed, the
inside of the vessel is kept at an atmospheric pressure because
the vessel is communicated with the outside air through the

collecting device, such as a condenser. In this regard, the
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such as an autocl ave, equipped wth a condenser or a
resin vessel equipped with a condenser according to
the system of heating. An autoclave is a device that
has been wi dely used for producing flavored oil by
heating a food such as a neat, seafood, orvegetable
together with an edible oil and/or fat of aninml or
vegetable origin in a closed system under pressure,
and the device is known in the art. The collectin
modievift @sat capheding & heloesd sleansdd SUah eRedNnyeheForve 1s
cool s gases contai ning water vapor generated durin
diffeeemig ffon eHienah MIE Y 35 elSC andScOFFESEe Yy @

inthe formof a distillate, Even if th vesse

StipT bl dREe TAY e S ipmed Eoskre e Jﬁhe mixture
at no pherlc ressure because e ve

°* o iR TG LeE ok i re e tedhand the edible

R BRSSP s o
cod 1(]11?% Lanerﬁlﬁé/ﬁiﬁga St f&%fﬂ{% fIam.convantd q{}@lthe

use hecessary, a stitring devi ce may be

Pep@(g thorfh&uessel wh?@ﬂ WJih8 BEXtungst ftdd@ater. The

avor-contai ning material to be extracted and the

cor?igérl?ﬁ 6n fhe ANELOH fdsdBhRepsthésedd Witdk itheddntBgde of
heati ng or subsequent cooling, or during heating or

th&optd g afd-ernrefughn nehttihg mdieski praveded ihethessedsel.
which will be illustrated later. The content in the
cl osed ares gelespmy heveeatied,f tbm hheeoitdi e ¢ exteacted
vessel, or through heating nmeans provided in the
mayeﬁasélreemy sheeptesefton hnentri onge st hea hdtasrg Hleenouped for
extracted may be freely selected from known ones that
prhdvel e enl et ¢drpr grodied nglovf ¢rHastlh pr geelsed note.

flavors with a cooked note.
Typical examples thereof include meat, seafood, processed goods

thereof, such as hams, sausages, bacons, dried fish shavings,
dried seafood, milks, dairy products, seaweeds, vegetables,
fruits, grains, beans, nuts, coffees, teas, spices, seasonings
or brews, saccharides, amino acids or nucleic acids, natural
flavoring agents, and synthetic flavoring agents. These
examples will be more specifically described below.
Examples of meat and seafood used in the present invention
as the material to be extracted are listed below. Examplies of
meat include beef, pork, chicken, and mutton. Examples of the
partsof1ﬂuameatusedj11theinventionincludenmscles,bowels,
bones, and extracts. Other examples include processed meat
products such as hams, sausages, andbacons. Examples of seafood
include fishes such as tuna, bonito, horse mackerel, sardine,

saury, conger, Pacific oceanperch, sweetfish, angler fish, eel,

11



Typi cal exanpl es thereof include neat, seafood,

processed goods thereof, such as hans, sausages,

bacons, dried fish shavings, dried seafood, mlKks,

dairy products, seaweeds, vegetables, fruits, grains,

beans, nuts, coffees, teas, spices, seasonings or

brews, saccharides, am no acids or nucleic acids,

natural flavoring agents, and synthetic flavoring

agents. These exanples will_ be nore specifically
tileEieh bbalberat, SEearpl cs2RAl HbafChfid SSearGdFhidys imtack

the present invention as the material 'bﬁ extract ed
seaarkaraq%t é&dbéﬁév@r%wpﬂ%vrofsalﬁ%&ﬁl Fﬁerﬂ%aé be%?nger cel,

N L X s R R S i
ah

B S RIS SRS B0 B UL

c14fi0RRCORG.  EXRTRLES 0l RER] ORac bl eI L) 55, W 3,

uha '¢& meckerel | sardl ne aury, conger,

Saﬁﬁ%ﬁi ﬁgfﬁ ﬁﬁgrﬂheﬁﬁ§§gf'§gn @thgi Gicahiogeland dster,

sterra, cape SO e,

ané%'p%wlcgheﬁ siHRGk +888aRrAAN] bed S8A dHHAM c88bY, such
sal'ifin sandfish, conger eel, flounder, plaice,

as wbfes &isgh, yr%nb%a?d) Ha&@bé}f@léram,epf@chom@b Steh, and

as cuttlefish and oct opus; clans such as short-neck
swih@ifg ot shiespyairkcralyd@mshaskssbelds deagsebler shrimp
cockl e, Chinesemactra, Sakuhalinsurf clam
Al dd keemps aél shiame mepdel, lsest ¢ 0p pramdoysit Bra shanop, Sakura
spiral shell such as turban shell and ear shell; crabs
shxsimgh, hebdiorse orAGrandelor and Haps: Thalp ragch as
king crab, and swi nm ng crab; shrinps or crayfishes
neahi B add@emystien shdilm LN adikak s ARISARF A tBEPRyELsh

| obst er, prawn, shiba shrinp, Sakura
and shellfish are, for example, meat such as fish meat, bowels,

bones, shells, and extracts.

Dried fish shavings are processed goods of particularly
leah fishes such as bonito, tuna, mackerel, sardine and saury,
and examples thereof include dried bonito, dried bullet tuna,
driedmackerel, dried sardine, dried mackerel scad, dried saury,
steamed bonito, dried tuna, dried round herring, and dried
sardine. In addition, dried fish and shellfish products may
beusedintheinventionasamaterial tobeextracted, andexamples
thereof include simply dried Japanese common sguid, dried cod
fish, dried Ago (flying fish), dried scallop, and dried shrimp.

Examples of milk or dairy products used in the invention
include cream, condensed milk, skimmed milk powder, and various
kinds of natural cheese and process cheese.

Examples of algae used in the invention include kelps such
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shrinp, |obster, and crayfish; and opossum shrinp such
as neonysis, anisonysis, and krill. Usabl e regions of
these fish and shellfish are, for exanple, neat such
as fish neat, bowels, bones, shells, and extracts.
Dried fish shavings are processed goods of
particularly lean fishes such as bonito, tuna,
mackerel , sardine and saury, and exanples thereof
include dried bonito, dried bullet tuna, dried

as fgakerdlia derresisar dhhehlvt kel vacRer ERMSBARIE RIEELata,

saury, steaned bonito, dried tuna, dried round
waline isegvesdd dpvesd. %r%.‘i‘lé]ilﬁé.kllrnaﬁﬁcﬁlf‘?%‘?ﬁs%cf iaﬂr@aﬁ gHch as

and shel | fish products may be used in the invention
drigd Kok ei?r'ﬂcild Joecgé”%]%r?eacstee?i",’eeaqi'dexanpl es thereof

include sinply dried . id, .dr] .
1 ST A NGB PP EPRE e L1 GPF Gd"ERaTF B g Hton,
| hri-m.. Exaop] 1)K e .
Sh#i#?%b%$%ggﬁfpéngﬂ?%§$uggﬂ%%%aﬁ?é%gﬁggﬁgggeﬂ#ﬁ%§eQ§%gveS'

co%ﬁirﬁg@fi%ﬁ%hk@wﬁe af@tﬁ’@(%(,g%irﬁélgsc%b%,ur inach,

eese brocess” cheese. es of algae used in

indNen IRYEU N dNed udsh kel ps, suedy dids@srdamidgdiase white

J aponi ca, R shiri” kel p, and Lam naria angust at a,

radBaTe: SeANe L thu t QVEK , radid, hddkK) , sianthk Proapssiectb@h gagine
such as dried kelp and dried wakane seaweed. Exanpl es

mu i r @ e habl €8 tusebdds | heshivent, i tomatne) Adegednicankeiskei,
shal l ot, scallion, chives, Wakegi green onion, Chinese
bamihho eBpot ¢ arrreempre god 1, Jepdbage hohetbute,paChH lmaselapanese
cabbage, spinach, indian nustard, Q ng geng cai, |eaf
pamsibtar dielrapaneselifilpeersadt e}, camastagusur B8eR swoduts,
beet, shiitake nmushroom pine .
broccoli, melon, watermelon, saltwort, pumpkin, cucumber,
bitter melon, eggplant, sweet potato, perilla, chili pepper,
wild rocambole, Indian spinach, mugwort, garlic, horseradish,
watercress, Zingiber mioga, ginger, Japanese horseradish,
sesame, Japanese pepper, butterbur, and zha cai.

Examples of fruits used in the invention include apple,
cherry, plum, apricot, orange, lemon, lime, mandarin, grapefruit,
strawberry, banana, pineapple, grape, and kiwifruit.

Examplies of grains used in the invention include rice,
wheat, foxtailmillet, Japanesebarnyardmillet, buckwheat, corn,
adlay, and brown rice.

Examples of beans used in the invention include soybean,
azuki bean, black bean, pinto bean, and green pea.

Examples of nuts used in the invention include almond nut,

cashew nut, peanut, hazelnut, walnut, pecan nut, chestnut,

macadamia nut, pistachio nut, pine nut, and cacao bean.
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mushroom hen of the woods, nmushroom tonmato, Angelica
kei skei, banboo shoot, green pepper, Japanese
honewort, parsley, Japanese parsley, celery,
caul i fl owers, corn, asparagus, bean sprouts,

broccoli, nelon, waternelon, saltwort, punpkin,
cucunber, bitter nelon, eggplant, sweet potato,
perilla, chili pepper, wld rocanbole, Indian

spi nach, mugwort, garlic, horseradish, watercress,

Zi ngibErlnogd, tepngecd JagdiresBVRBESERathSHIde gesgReteas

Japanese pepper, butterbur, and zha cai. Exanples of
teqdr 219 9 ntehe invention include apple, cherry,

| i cot, | . L ' o
o B, R D L T e
I W it. EX I f [ ' he | ti .
pefit ek SRR oA AL LD, ERNRRCOR e
i1 ] b I . and i ce:
ey Sl P ELMERD, SALIe£ 88 20, QOCBERID 68, poen,

pefPYPgﬁnJapQ%i%%ﬁ@§§§%¥§&f§%,b&@fs,pé§§§Lfﬁﬁ%ﬁdéU“Ejowan,

green pea. nuts used 1 n the invention

anddf{ sde Bhpond-Dutecq CaphenenUta] PERIWE, HRZSHNWregano,
wal nut, petan nut, chestnut, nacadam a nut, pistachio

ordtlfe, BhRe iBYlca Pth&£peppebeaibsthd-Jurgnphesief de.asa bark,

used in the invention Include green tea, tea, and
cap®l ong, t@acntiXaphastaldsplsesausedtiard,heairdesp, oturry,

include chili pepper, pepper, Japanese pepper, fresh
cugay llien £ ,Chinesécehi vesawaff esdr gpingenbedi,ngamdania fruit,

turmeric, dried citrus unshiu peel, perilla, Japanese
cuthin s ez ali s gagmi sslassadleoas dad, afdres, lealf, watercress,
caper, pine nut, pepper sassafras, burdock root, coriander,
saffron, Satureia hortensis, Satureia hortensis summer savory,
Japanese mushroom, shallot, camphor white oil, ginger, sweet
bay, star anise, spearmint, sage, savory, horseradish, celery,
celery seed, sorrel, turmeric, thyme, tamarind, tarragon,
chervil, chive, chili, dill, tcmato, scallion, nutmeg , worm
wood, nigella, basil, parsley, mint, vanilla, hyssop, paprika,
bitter almond, pimenta, fenegreek, buchu, bay leaf, peppermint,
horse mint, horseradish, marjoram, mustard, pine mushroom, mix
spice, Zingiber mioga, mace, lime, leek, linden, lemongrass,
lemon, lemon balm, rose, rosemary, and laurel.

Examples of seasonings or brewed stuffs used in the

invention include soy sauce and fish sauces such as nampla and
Japanese fish sauce, salt, sauce, soybean paste, ketchup,

vinegars such as rice vinegar, fruit vinegar, and grain vinegar,

bean-based seasonings suchashot chilibeansauce, alcohol-based
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angel i ca, angelica seed, fennel, allspice, onion,

oregano, orange, garlic, cayenne pepper, castoreum

cassia, cassia bark, capsicum canonile, nustard,

I ndi an nustard, cardanom curry, curry |eaf,

licorice, caraway, carrot, cubeb, gardenia fruit,

cumn, clary sage, clove, clove bud, clove |eaf,

wat er cress, caper, pine nut, pepper sassafras,

burdock root, coriander, saffron Sat urei a hortenS|s
fl%%@%%@@&“ﬁéﬂﬂ@#§l§u§0ﬁﬁ%Fl§QV%#%ﬁ SygFaneaek h@%ﬁﬁé@dvlnef

shal | ot, canphor mhlte oil, ginger, sweet bay, star
an%ﬁW%%e's%%%rﬁ§%? 1e%%e, savory, horseradish, celery,

f:lr %W%ed h%l’i?\rﬁra[eédl'ba:# [ Iliﬁqaqs h%’lalt}lret aJ{Trg“ ntolon include
sa%%r J_geS nu{:ﬁev%nXY %seh Jé:lgkg%?e,lpglg% gse,bﬁérk’%ose,

gl%égpgﬂﬂeﬁ¥§gnt@1h ?rgﬁgtoRgChEr @@gsé?a§alactose,

pper m hor s& or ser adr sh mar | or am
sudHsiar dgllﬁ)wf% m&ﬁé@i@&@& M Xct §PE CCre 1 HGL HEE, rrtﬂgﬁalose,

nace, ek, Tinden, Iennngrass I 'enon’ [enon

laé%&ﬁ%lr@%@rﬂéﬁﬁ&@iYmo@ﬁgséguﬂ ulﬁﬁﬁﬁﬁﬁﬁhgﬁey,andmaple
seasoni ngs or brewed stuffs usegzln the 1invention

sudNE| UdR QY esatpEeanthdlsdle sUCLE08HAHY aSvaaglar ABACh as
Japanese fish sauce, salt, sauce, soybean paste,

gly@yﬁhmpzlnytﬁ@gﬁb&sﬁmﬂhghﬁcyfﬁbiﬂaneg&madMHnﬂn monellin,
vi negar, and grain vinegar, bean-based seasonings
swaeichhpdrdmgezhl ¢af besnrsaucel iabcobel ekbsedt 14Momoradica
flavoring materials such as rice w ne, sweet cooking
gre$eenar hesxtamet wi fleeviand ssRertaes, Ekhwp%s petassium
saccharides used in the invention include saccharides
acegichf f8e x PEeSeSPErEsd 8, h e L it 03Bd saccharin sodium.

Examples of amino acids or nucleic acids used in the
invention include glycine, alanine, cystine, cysteine, valine,
lysine, methionine, isoleucine, leucine, tyrosine,
phenylalanine, histidine, threonine, methionine, proline,
hydroxyproline, serine, arginine, carnitine, histidine,
tryptophan, asparagine, glutamine, glutamicacid, asparticacid,
adenosine triphosphate, adenosine diphosphate, adenylic acid,
incsinic acid, guanylic acid, uridylic acid, cytidylic acid,
inosine, hypoxanthine, animal and vegetable proteinhydrolysate,
andyeast extracts. Theoill-basedprocessedflavorwitha cooked
note of the inventionmay contain varicus kinds of natural flavor
agents or synthetic flavor agents (see Non-patent Document 1
below) within the range which will not affect the invention.

Non-Patent Document 1: Japanese Patent Office Gazette,

Collection of Well-known Prior Arts “Perfume Part II, Food
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gl ycer al dehyde, di hydroxy acetone, fructose,

gal actose, sucrose, glucose, naltose, |actose,

cel | obi ose, trehalose, lactitol, and rhammose,

nol asses, liquid sugar, honey, and naple sugar. O her

exanpl es include high potency sweeteners such as

gl ycyrrhizin, dipotassiumglycyrrhizate, thaumatin,

nonel lin, sweet hydrangea |eaf extract, licorice

extract, Monoradica rosvenori extract, stevia,
Flagpa’ tRpe, 10 t%mel,%%t 2EBNERTY abbes Ut § G,

neohespereti n hydrochal cone, .and saccharin sodi um

Exanptediddfe @i naisgd d@ dhenderent18di 4 dskatrhitheto be
O Ol e gl yeh e a1 50 By CYLing,  CiSt el e

t i ne, | al ani hi.sti di t '
O GRRT O 1 BTl PRee LRt oxy i T Sy Br frozen
mat®e 9 M RSy 2L thllgg’dihcles%,' ghgff'in EE?D'EPPB?Pate, or.amashed

asparag|Xe, gl utam’'ne, gl'utam c acr d, aspartic aci

pa@ggpost@d}%hte&i Phosphalie - aaenes) el pRRsPhali®ected to

adenylic acid, 1nosinic acid, guanylic acid, uridylic

exOfhPri EYHHYEdEs Gk dor HOSEN@ar DYPOXRILAE NS BROEBEsing.
and vegetabl e protein hydrol ysate, and yeast
ext raed snathhe 0 | tdase k p eeessetd§ dorused ha Boroakedin
note of the invention nmay contain various kinds of

corntted nied offl | @F otwo agenisror ksyds hetnd it avoefagebiy (sed in
Non- pat ent Docunent 1 below) within the range which

comp1 hanodn afff eed drhmoiraventdon. ChowiRatern Dbegvert llkinds
Japanese Patent O fice Gazette, Collection of

of YWakImadrovire IRy i 9 LAowe d'treptadecPar f1379r hggdngpsfavorable
Fl avor” pp. 1060 to 1069, January 14, 2000 The

copigg@reafetised Bar trilat Ladienth Gif s bl emeiemindl e ¢ o sk ude

combinations of vegetables and/or meat and spices.

On the other hand, the edible oil and/or fat used as an
extracting oil in the invention may be an animal or vegetable
0il and/or fat, and may be a refined or processed animal or
vegetable oil and/or fat. Examples of animal oils and/or fat
include chicken cil, refined lard, cooker lard, pig bone oil,
refined beef fat, cooker beef fat, and hardened beef fat.
Examples of vegetable oils include rice oil, cottonseed oil,
sesame oil, palm oil, corn oil, rapeseed oil, soybean oil,
safflower oil, kapok oil, oily nut-based o0il, olive oil, and
coffee 0il. Examples of refined or processed edible cils and
fat include medium chain triglyceride (MCT} having 8 to 10 carbon
atoms, mediumchaindiglyceride {MCD) having 8 to 10 carbon atoms,
shortening, butter (butter o0il), and margarine.

In the invention, the blending ratio between the material
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extracted may be fresh, dried, or frozen according to
the properties of the materials. The fresh, dried, or
frozen nmaterial naybe a whol e, dices, shavings, a
triturate, or a mashed paste. Further, the materi al
may have been subjected to extraction processing or
ot her various kinds of processing. The material to be
extracted may be used alone or in conbination of two
or nore kinds, and is preferably used in_conbination

to b axirasrtatbradcididd.e ThhsNSRIGroR b sesyBp I IR] esragrion

the materials is allowed to produce a fl avor haV|q?
of F%@@ﬂéabéseém%ﬁde%%w%wtm Re5eprereliafeierably

exanpl es incl ude nblnatlon of veget abl nd/ pr o
59 feat “ahd 4pr b ° P BAGEROR Inbdb e e BIG 16 P T 95%

e BRI B8RS 0, S DEL PR O U OUERLLED o
to 5 Opflglgre%ggsgxgxofp?l‘?&%f@edrﬂ]i r@c! q%r ex g%%tt%?ll %oobb to 80%

an és "of —ani mal s "an

r.efi 00 |
by il eglﬂjael tgrgfl - Adlbeeof% %)&rd@s kel r@mg @Iogthe

cooker beef fa
ln@rtdfd}?dtﬁsqﬁg@na@ﬁnek% esﬂga%babi@t@tlné dmé@ﬁng

rice oi'l, cottonseed oil, sesane oil, palmoil, corn
deide, rg%p%%%d i@ heesi@ybBansel the matélonertoibe dapakcted
oil, oily nut-based oil, olive oil, and coffee oil

at Eéaaplcamtﬁafir[i&fcj med senrpr.ocesseteadidd e ektsramd; bkaidded
i ncl ude nmedi um chain triglyceride (MCT) having 8 to 10

to clae heherabams,thiwch nanghahi cthivgl Mcest dé £fEMEDhchiaviargt Bon -
to 10 carbon atoms, shortening, butter (butter oil),

Theandisangacioneenkr ft hlee matentbdio hhexbrentedd srriteferably

between the material 16 _
10 to 95% by weight, more preferably 20 to 80% by weight with

reference to the whole amount of the material to be extracted.

In order to obtain a flavored cil, the material to be
extracted and edible cil and/or fat are heated preferably under
stirring in a closed vessel equipped with a collecting device,
or in a vessel, which may be not completely closed, equipped
with a device for forcikbly collecting generated vapor and gases,
such as a vacuum. The heating temperature is usually from 80°C
to 300°C, preferably from 20°C to 200°C, and more preferably from
100°C to 150°C. When the heating temperature is 100°C or higher,
evaporation of moisture from the material to be extracted is
accelerated, anda favorable cooked odor is given to the flavored
0il and distillate. The heating time varies according to the
heating temperature, the kind of the material to be extracted
and the edible o0il and/or fat used, the amounts of the material

to be extracted and edible 0il and/or fat used, and the heating
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to be extracted and edible oil and/or fat used for the
extraction of the oil-based processed flavor with a
cooked note is preferably 95 to 5% by wei ght of the
material to be extracted to 5 to 95% by weight of the
edible oil and/or fat, and nore preferably 80 to 20%

by wei ght of the material to be extracted to 20 to 80%
by wei ght of the edible oil and/or fat. According to

the invention, the distillate nust be collected into

devire 86EHe UhYSUASLY T 0 & HIHRICY O Febedrf o %P%%erably

material to be extracted .at |east containin

5 Ilﬁ'tllé?%ﬁ]e © A%hl?'fé‘b%%sar Ve dfer HeEpiFehdded S (HE
materi a thin ff .
pr%%ww&ed Lo ot BF B Can EENE NG e e AR b

cit f bl Q 95% h
LT S Sl L B A e
no {nogl b(% 1l“ELnlt :LE h}% tr}eerd Bk tth% gglfé{:f fﬁ& %%vﬂd% EQEQ&Ehed

ana avore e naterla

to %)ﬁ'ier%;?[g%?aﬁ%j Bibl £ naic es%%qjyorméf%eaé€oﬁ§@<§%qth moisture

pref under stirring ina closed vessel equipped

reﬂ%me@ ﬁ?lﬂk?é:téﬁ"c&a‘@c\écp%ate%ﬁa!ln apyessetheVWBbgPl1EBYOn of
be not conpletely closed, equipped wth a device for

ext P46t Dby o e @lleeetd Pl ﬁ?Bﬁt&b&ﬁhﬁ@ﬁHl apBegasas ctelichrough
as a vacuum The heating tenperature is usually from

he801hq 03006 epr efier b welssem, 90G: at2006 1 antbenoxeracted
preferably from 100C to 150C. Wen the heating

and esmes bt urigl isndROC fart kirghence evapedat i Gase$ containing
noi sture fromthe nmaterial to be extracted is

walberevapar edvaped: ted avor Biby ehevoked @Hokhe sngigehat oto be
the flavored oil and distillate. The heatln%1 tine ,

exartiead aacordinke 06 Lt gred/ %étaitn@r% %@Q{ ghe ‘H‘él]r(?%llng
of the naterlal to be extracted _and th ed|%l L

dewier eRACa 16586 THe W bRe e5FetHd Hat Eprgotadistillate.

The amount of the distillate to be collected varies according
to the shape or other properties of the vessel, but primarily
depends on the moisture content of the raw materials. If the
moisture of the raw materials is completely collected by the
collecting device outside of the vessel, the amount of the
distillate is substantially equal to the meoisture content of
the raw materials. Through the collection of the distillate,
components volatilized during heating of the material to be
extracted and edible oil and/or fat are recovered together with
evaporatedmoisture. Thecollectingdevicemaybe, forexample,
a condenser with interchangeable ground joints (manufactured
by Asahi Technoglass Corporation).

According to the invention, the material to be extracted

andedible oil and/or fat are heated and the flaveor of thematerial
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to be extracted and edible oil and/or fat used, and
the heating 17 device used, but usually from1 mnute
to 5 hours, and preferably 5 mnutes to 3 hours. The
time required to reach the predeterm ned tenperature
may be retention time or heating tine. The heating
operation is preferably continued at |east until no
nore distillate is obtained by the collecting device
attached to the apparatus, but as necessary,

to SEdpPeth i ¢t LABNSEaEE Lo dhe ARHPLR AiHeaBI( Pécﬁaéd ahd thus
material. After, the conpletion of extractiogn of t

a Flagrped (Om R HRIRIIHCIY bELERTT A0 FRIGhgH™ 8 tne
heat i e, contents ter

XA b S SO reE PR SHITGE AP ot ToneE Coot adr the

ses ¢ | ter va a r
miA3s o oF %elangtrﬁﬁ g BRECCRETPRLTHEG Shat i pitgacted

matoé g{t coo dar én QQJ:ﬁgn %ot{}fe Eﬂli!aﬁfﬂ?ﬂgth%‘?d’i%llate

ect e out SI essel I1nt or m of

coﬁﬁﬂéé af theT%laiMné)fdéﬂ?céj'cﬁIﬂé idd & f ARe vessel is

ecte vari es according to the shape or other

refiORe] tieenef cdbBe¥8astlel BY, PhEABFILE Wholeperd a@ﬂlal of
the noi sture content of the raMInaterlaIs If t

thed St of tdihesx-av It efliatsrdd eonpl et elhe Qﬂidﬂ]t eics
by the collecting device outside of the vessel, the

tramimtreaf fhen wiestdiddladd® tesssaibstandnaiier eqrredel,0 the
the noisture content of the raw materials. Through
didthel cold ectadmedfta heidiatdtihent aessednpandriten mixed with
volatilized during heating of the material to be
thefipaored ahd. edinsl diorilaadeoromiiaing solatoveregnponents
together with evaporated noi sture. The collecting
genfRA ed sayBeg h@@tészarﬁﬁferactal%bn@@n%ﬁtvﬁft% return of the

i nt erchangeabl e _gr ound ints (manufactured
distillate t% the fl%vored Jo:CL)l meargs t?le return of the velatile

components to the flavored oil. The distillate may be returned
directly to the cooled mixture of the flavored oil and the
extracted residue of the material to be extracted, or returned
to the flavored oil after the flavored oil is separated from
theextractedresidueof thematerial tobeextracted. Theamount
of the distillate returned to the flavored cil is usually the
whole amount of thedistiilate, butmaybeapartof thedistillate
as necessary.

Extraction of the flavor component from the distillate
with the flavored oil is conducted by keeping or heating the
distillate mixture at a low temperature, for example from 0°C
to 110°C preferably from 10°C to 100°C, more preferably from 20°C
to 80°C preferably under stirring after returning the distillate

to the flavored oil. The temperature of keeping or heating must
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by Asahi Technogl ass Corporation). According to the

invention, the material to be extracted and edible

oil and/or fat are heated and the flavor of the

material 18 to be extracted transfers to the edible

oil and/or fat, and thus a flavored oil being

produced. After the conpletion of the extraction of

the flavor fromthe material to be extracted, the

m xture of the flavored oil and the residue_of the
be gty deved that aihalteaperessiredat Adebriithy fdawpeed o1l 1s
_invention, the distillate ,collﬁfted in_the colleftiqg
in geilBUGUEEREE  of At N dledsidie i £1G FEGSFEI™EY PReclosed as

cool ed ve§§el or,. %@gn the whole or partial  ,of  .the
NeCHHIEM - (F6r PAFATSIE 2| aVoFEdSsi PSR (hE VE45e1Si s

transferred fromthe cool ed vessel._ t Bot her ,
cerg@fnfld T of el Lhni% REoliRRSfier 2RPC, Al YESgEh must
bet séﬁ,xqgeﬂ t% ﬁﬁs{dﬁe\/%%@ﬁétes—r%g{ Sﬁdllll ge, which

contal ns vol a e conponents = generated during heating

re§Xi#aGh) QHedlségsﬁ Batl ¢ L& dielidy ¢fatBe. dmtﬁ%alée'%lt fhkCe the

the flavore means the return of the volatile

veSQPONeNtSHit Gt hedd @y eited ddmpekh esstdddmatoecmay beooc,
returned ‘directly to the cooled m xture of the

thd leywd Oiih and ddese BXly,agbederesblee Bfom MO0 Pa to 200
material to be extracted, or returned to the flavored
Papiprafdesbihef fdravilr®doitdo i LG epay adretl ig:ompideerably
extracted residue of the material tobe extracted. The
atrerspintri ofptdesuiest | That € imet afnkdepdngher f hesbird ovities
is usually the whole amobunt of the distillate, but
acemydbeg 4opblre tempehatgirst ¢ f [kaew imgs o dvaalsiaryy, but usually

Extraction of the flavor conponent fromthe distil|ate
within 24 hours, preferably withln 8 hours, and mecre preferably

within 4 hours. 1In cases where the distillate is directly

returned to the mixture of the extracted residue of the material
to be extracted and the flavered oil and/or fat, the residue
of the extracted material is separated from the mixed liquid
after the completion of the extraction of the flavor from the
distillate. The method for separating the extracted residue
of the material to be extracted from the flavored oil and/or
fat may be anymethod, and examples thereof include known methods
used for solid-liquid separation, such as gravity separation,
pressure separation, andcentrifugationusingavibratingsieve,
screw press, or screw decanter. 1In order to thoroughly extract
the component of the material to be extracted, the separation
operation is preferably conducted after the extraction residue
is precipitated. The solid=~liquid separation may be followed

by clarification through filtration using a filter aid.
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with the flavored oil is conducted by keeping or
heating the distillate m xture at a | ow tenperature,
for exanple fromOC to 110C preferably from 10C to
100C, nore preferably from 20C to080C preferably under
stirring after returning the distillate to the

flavored oil. The tenperature of keeping or heating
must 19 be not |ower than the tenperature at which
the flavored oil is inaliquid state. At that tine,

AceprediR3set theyipacaltéend ble %Jele%%%%wn usinghet fébFaF,aid
in cases where the heating erat ur
ma ol S P GBI A SR L o G2Sb DUt 188 2 Gty be

h boi i ng, , whi .
fﬁ% Eﬁ‘?éx?érééqe?i%a FoRE b A0 CPPRdoF S P BagBion of
t ' h
fo?clglg:ﬁeu&l} tgg %es‘%)emaé Souse%tar%r egé%?ﬁgtt@e tf?.'f[p,% %&gﬁeusa,ng

e pressure In € vessel

ﬁffl?% ﬂbélr om ﬁr@cgwfaa&é’ogeger x 19f§§ epabpy f r om 100

Pa; and nore pr at nospheric

(pOL &S Bap gﬁﬁfﬂﬁlﬁo%@ﬁpwga@fmga&w}g ML 1188 used.

accor |ng t e tenperature of keeping or heating,

but tigual e iwkbhiR 24 INHHFod PFEESE 2bd ¥ 1wk bR t& a cooked
hours, and nore preferably within 4 hours. In cases

now%eahtﬂzﬁr@ost | thatedi8l wdnte6i 1 Yoa s et piraedskedtflavor with
m xture of the extracted residue of the material to

a dslexd maateehagnbet herblavios eshod lofand/sdrdufadt motilséure. In
residue of the extracted material is separated from

thathearsieyetdhé mguisd w raf 1 & ety eclonp [petdidmreod mdre transparent
extraction of the flavor fromthe distillate. The

flaee hod Troy meepafaidngemes iagt Fae ud stasisiey of atelsture
material to be extracted fromthe flavored oil and/or

sepata N metdRf FerReaL vanacax Al & aedcsof hpgeprdgenclude

known net hods
centrifugation, standing separation, andclarifying filtration

in which dehydration is conducted using a dehydrator such as
anhydrous sodiumsulfate, followedby filtrationthroughafilter
paper. As necessary, these methods may be appropriately
combined to remove the moisture, thereby producing a clear
oil-based processed flavor with a cooked note.
Alternatively, different from the above-described
methods of returning the distillate, the oil-based processed
filavor with a cooked note of the invention may be produced by
a method comprising steps of extracting the distillate with
another edible o0il and/or fat at a low temperature, preferably
under stirring, and then mixing the resultant second flavored
0il (o0il extract of the distillate) with the first flavored oil
obtained by the extraction of the material to be extracted. The

extraction treatment at a low temperature is conducted, for
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used for solid-liquid separation, such as gravity

separation, pressure separation, and centrifugation

using a vibrating sieve, screw press, or Screw

decanter. In order to thoroughly extract the

conmponent of the material to be extracted, the

separation operation is preferably conducted after

the extraction residue is precipitated. The

solid-liquid separation may be followed by, ,
exaihat¢f bvareahlrhitdeghl stitEate gpdishagey ?5#@%? odilgand/or

20 According to the invention, the filtration usi a
f&?mﬁ%#O%Fampﬁﬁ9t5ﬁﬁr@f%&%ﬁﬁh%ﬂﬂ%ﬁ%&%ﬁlﬁﬁ%ﬂ%d,f%éﬁ%?ﬁ&ng

teéé%%ﬁ%véé SRt RN oRS g PadE SEUIF KeTBeAPOMEEOTIER e
t.h. f he fil ' i i i .
whgﬁg%%eégg%fr %t%u%%l%%%%t%%i%% % e %1%5%%%& %HQ’ag 1t 1s
I ' | -.pal i ' .
anégcqug\gn%ﬁsf%% éB}ﬁr églakgggfgnoéfb%?a‘\y& (‘flr%}la gg)éf {:?fstlllate

: ° e inten ol | -based process avor
i i ned hé o
AP BaRPH AR Bipoa ianiogh asedec

prOEANSEy Ofrdregicdtal o MYICSEUr £nd kb rd Bakreasslyt ffom 20°C to
noi sture is renoved to prOduce a nore transparent

gofd avehe Zhaimebhodrf eher emBYhAGFLBGORBUHSDUL Eafl@Yobefatr to
noi sture separation nmethod comonly used, and

thexanpsestiheseed oncl ade/ocenst ihimgabe onpndtandddngt an
separation, and clarifying filtration in which
appetydiatéonims oehduet eddisr ngfacdehdr ag¢paratuchnagt the
anhydrous sodiumsul fate, f ollowedby filtration
exthaough eediduert ghgematagsindcesser Extitwd@dret Abys, the
~ may be apfropriately conbined to renpve the noisture,
int¢efedycpt DdaesAgracereard HLavoRsBHEPracesebadf ravdrLs

with a cooked note.
produced.

The oil-based processed flavor with a cooked note produced
by the production method of the invention presents no problem
intrinsic to oil-based processed flavors with a cooked note
produced by the conventional methods, has high potency, emits
no off-flavor in closed systems, and has a natural taste and
a strong impact. Inparticular, the cil-basedprocessed flavor
with a cooked note produced by the method including a step of
returning the distillate to the cooled mixture of the flavored
0il and the extracted residue of the material to be extracted
has a strong favorable sweet taste, and leaves a strong lasting
odor. Theoil-basedprocessedflavorwithacookednote produced
by the method including a step of returning the second flavored
0il, which is obtained by extracting the distillate with another

edible oil or fat at a low temperature, to the first flavored
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Alternatively, different fromthe above-described

nmet hods of returning the distillate, the oil-based

processed flavor with a cooked note of the invention

may be produced by a nethod conprising steps of

extracting the distillate wwth another edible oi

and/or fat at a | ow tenperature, preferably under

stirring, and then m xing the resultant second

flavored oil (oil extract of the distillate) with the,
oitihas ¥ |gnsed ol Weadmmiakonay flRy gt AacEPBRAGESPREVItH

material to be extracted. The, extractio

thy hlrhampbrhanessed oraact ‘éthf%rCO%ecgﬁﬂrif%ateggaifcg& by
heat i the distillat d.th i bl il d/
e G e P B ar St B i S S HARGPIdtIS B RpLL1ate
ti L th f .
co [HE PERKLIG ob ITRELhAGS WRERSP TR 8 S Fonoted

ta%g&urned to the flavored oil as it is and the
ransfer and extraction of flavor fromthe distillate

ar e pel 1,00 1Bd s A& SREGI] EEaLE Y wid i £EBRBkabUE  h 8Fiuced
OC to 110C, preferably from 10C to 100C, and nore

oy RS raline M@ &otioo £ 80e Hhemddd ienustdtde it is, or

second flavored oil and/or fat to the first flavored
as® Ibianed fhakorayybei congduspetond 1 By wiappr @i akemple, a

time before and/or after the separation of the
natxtadtyedceest thug caf clidrel el by sghthesheedxiracteichg agent,
Thus, the intended oil-based processed flavor with a
whiobked aldted riesl bpmedus edheFigiani thbassdoprdcessedvention.
flavor with a cooked note produced by the production
Thedthhsdobt at hedigidehid sat presesssdnbl pyobléimn & madkesi gote
to oil-based processed flavors with a cooked note ,
or blended flavor containing the same may be added to or mixed
with the product as it is or as a diluted liquid with an edible
solvent (for example, ethanol, propylene glycol, cor glycerol)
or oil and/or fat. The addition of the flavoring agent to the
product includes, for example, absorption thereof to the product
by spraying an atomized liquid thereto. Alternatively, the
flavor may be used in other arbitrary forms such as a socluble
emulsion, a powder, or granules. For example, the flavor may
be emulsified and solubilizedby a knownmethod using a synthetic
surfactant such as polyglycerol fatty acid ester or a natural
emulsifying agent suchas lecithintomake awater-soluble flavor.
Alternatively, the flavor may be mixed with an excipient such
as saccharide, dextrin, or starch and a synthetic surfactant
such as polyglycerol fatty acidester, ormixedwithanarbitrary

emulsifying excipient such as gum arabic, gelatin, casein, or

vegetable protein, and then the mixture is homogenized using,
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produced by the conventional nethods, has high

potency, emts no off-flavor in closed systens, and

has a natural taste and a strong inpact. In

particul ar, the oil-based processed flavor wth a

cooked note produced by the nmethod including a step of

returning the distillate to the cooled m xture of the

flavored oil and the extracted residue of the

material to be extracted has a strong favorabl e sweet
for ggpuPland PEERERN B2 ST FOMF Hudt ﬁﬁl&lSé%ére ﬁfﬁ?élld followed

- based processed flavor. with cooked note produ

by E@fe 6 G0 R R %@aapﬁﬁﬁgdffﬁgngecﬁmeze
d flavored_ oil bta in 3 ¥ extract ébl el
r%Jr%%PFé\’taé:U\}&mtciFYa“ﬁb‘iE%Pa Edi b e ot ré?rrafné]t a&t a1ow VoL

Alt er aty t[ge o1l k:;a{sr 58¥§g88 fl%%o‘?:l xr!u_@‘r?g Foked note
ene aﬁYy %ba er arona avor) I n comparison Wi th

ma%hﬁth_ nﬂﬁ&&?%ﬁ% %YQESWEEQdatBOQKeQXEQbEent such
roduce met hod i nc Ing a step of directly

asB%%%&Hhmgjhﬁ%th§%H%b§b%ldH¥6$@éfE@ﬁ@%%d QAitePHétf@ély,

a uni que note having a strong roasted taste. The

a @rp @ﬁ%rp@ﬁﬁ:%i&ﬁrfiﬁt\r@ oMl t-Bagegopkedeneta prLOdUEesith
by the production nethod of the invention is used as

a cblokie®l, n®fe may loe PlugReed Zelday iy ray uliaxienigu Oph i @mabkyrusion
with, for exanple, a naturally-occurring or

met:kln@cﬁﬁtoahé}ye sypddst pedy fdavietiead fageotr,, Bhitdlessasethods,
obt ai ned by neans other than the nethod of the

thé niénbhend prive siseust ol wetdhei ¢odazddope odedsegnvention
flavor with a cooked note or blended flavor

or ciom dvFended hel sare Gayt den bddethe osape M xeTP IR ERed e
product as it is or as a diluted |iquid mnth an edible

apl%@l’ﬁ’/@ﬂt? fEra R nea %ﬂcc%d&ﬁ’gﬂ éRet§PyéBFenggd use,

ang gggéoég a flavoring agent.

Examples of the product to be mixed with the oil-based
processed flavorwithacookednoteof theinventionortheblended
flavor containing the same include various foods or beverages
such as: snack food; frozen desserts such as sherbets and ice
creams; microwave meals; retort-packed foods; soup foods; meat
and fish pastes; dressings; seasonings such as flavoring
materials, sauces, and liquid seasonings; instant noodles;
beverages suchasrefreshingdrinks, fruit juices, andcarbonated
drinks; syrups, candies; jams, preserved fruits; western
confectionerysuchascakes, bavarois, andmousse; prepared food;
delicatessen; dainties; bakery product; chocolates; chewing
gums; and margarines. Particularly preferable examples of the
foods or beverages include larmens, curries, stews, snack foods,

canned soups, powder soups, grilledmeat sauces, dressings, baked
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or oil and/or fat. The addition of the flavoring agent
to the product includes, for exanple, absorption
thereof to the product by spraying an atom zed |iquid
thereto. Alternatively, the flavor may be used in
other arbitrary forms such as a soluble enulsion, a
powder, or granules. For exanple, the flavor nmay be
enulsified and sol ubilized by a known nethod using a

nthetic surfactant such as pol yglycerol fatty acid

%erc@fﬁdheﬁat@ﬁ]&qfrl%?ml PGP het agent NS uthe %r‘F%‘Wt hi n
to make a water-soluble flavor Al ternativel

f1 avidie ABYUBE 4 kB8 %waaﬁ%%%?aﬁ?d o, tehBeooked
d dext 1 h
noSErs Aoty LIESRRLGR Hol VoF ELPORoT arkgvab: § KE7 et thy the
01£L%§%ﬁ%¥t%bé%h§%§)€i a& wf@%_3|2%lﬂ%dfﬁé%8'$QE SP&EeE@nce

caséeln veget abl e pro

to %r}lde {v?f{%htthcﬁf 'EH% léﬂ)%xfes cﬂ%%@q%%'dz %Qoaﬁsﬁ%g ﬁ C?%rs may be

onbgeni zer to nake an enu

argfﬁfg d9¥|ng fﬁédmw gﬂeh¥n@uK@QMﬁkﬂPEQQ§x§%&Bm@ie, from

Spray reeze rying, or vacuumdrying to make

0. @1@Q%ﬁ§0 Ohy Q&QEHJ §@Eé9aEH?V§fam oAlotser pati ey, wébeht,
| - based processe Iavor with a cooked note may be

an@il hEEd | yr@féﬁﬂby\tt hrafdo agser bedls obanwexghpl ent such
as dextrin to e an adsorption powder flavor.
Alternatively, a conposition containing the oil-based
processed flavor with a cooked note may be pul verized
Exampbeanul at ed using an extrusion nethod to nmake a
powder or granul ated flavor. By these nmethods, the
oi | -’b‘a%edqmﬁesggéntu@molsvilhdfat%m@dﬂm éeéﬁrteﬁ@e to,
i nvention or the blended flavor containing the s
but g1y Pjiadtted €6 absrégﬂca%ngr@m@l%eatﬁeﬁbe 261 owing

according to the intended use,
examples, r%omtemperaturemeansatemperaturefrom20°Cto30%3

fxample 1

700 g of rice salad oil and 100 g each of onion, garlic,
and ginger, which was cut with a food cutter, were placed in
an autoclave equipped with a condenser and heated up to a
temperature of 140°C over a period of 120 minutes under stirring.
At that time, the water vapor generated was collected through
the condenser. The weight of the distillate collected was 160
g. After the temperature thereof reached 140°C, the autoclave
was allowed to cool to room temperature and then the collected
diétillate was returned to the autoclave. After stirring the
mixture for 15 minutes at room temperature, the extraction
residue was separated and removed from the oil phase and the

resultant oil phase was dehydrated to obtain a flavor A.
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and used as a flavoring agent. Exanples of the product
to be mxed with the oil-based processed flavor wth
a cooked note of the invention or the blended flavor
contai ning the sane include various foods or beverages
such as: snack food; frozen desserts such as sherbets
and ice creans; mcrowave neals; retort-packed foods;
soup foods; neat and fish pastes; dressings;
seasoni ngs_such as flavoring materials, sauces, and
Compayii ol Ce A6HIMER: L i nst ant noodl es; beverages such as

refreshing drinks, fruit, juices, ar bgnat ed
ar i ik BYELFATE ATST] R SeEfhaTaed, anic,

t fect h Kk
an ﬁﬁﬁ%&é‘rgeggﬁ B B S Gy e B IR AN e Bdosed type
oo Lhogol at
autOCféyengg %%hf¥fcacgrﬁx5%?% erg%ﬂﬂnexanpﬁggq% SPperature
offﬂeéi% Q{m%ervesrﬁ% Glude élaor TorkiIdiIcE,  AEUS tne
snack foo canne soups, er soups, gri mea

@%& at@f@ééféwﬁ rdakfd 24 fﬁ@odéheca{igbeiav@a&s%l §§lowed

and i ce creams. The anmount of

to Ghdobased-Pnpeessrd fthavor wirtBraseoekedg Bﬁéec@ﬁtéﬁﬁ for
i nvention or the blended flavor mxed with the

15 Gid mibased o esssedtfiloay ek swidile #acoekedraetd whihremoved
reference to the weight of the above-described foods

frat tevedageisasay del taebrésalthytdet Erphawedwahéeshydrated
amount added is for exanple, from 0.01%to 50% by
towsbighin prefevably. from 0. 03% to 10% by wei ght, and
nore preferably fromO0.05%to 1% by wei ght. Exanpl es
The present invention is illustrated with reference

to,
Comparative Example 2

700 g of rice salad oil and each 100 g of onion, garlic,
and ginger, which were cut with a food cutter, were placed in
an open type flat kettle, and heated over a period of 120 minutes
to a temperature of 140°C under stirring. After the temperature
thereof reached 140°C, the flat kettle was allowed fo cool to
room temperature. After stirring the content for 15 minutes,
the extraction residue was separated and removed from the oil
phase and then the o0il phase was dehydrated to obtain a flavor

C.

Comparison Test Example 1

The flavors A, Band C obtained in Example 1 and Comparative
Examples 1 and 2 were subjected to the determination of the amount
cf flavor ingredients and a sensory evaluation under the

folleowing conditions.
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but not limted to, the follow ng exanples. In the

follow ng exanples, roomtenperature neans a

tenperature from20C to 30C. Exanple 1 700 g of rice

salad oil and 100 g each of onion, garlic, and

gi nger, which was cut with a food cutter, were placed

in an autoclave equi pped with a condenser and heat ed

up to a tenperature of 140C over a period of 120

m nutes under stirring. At that tinme, the water vapor
<Defepiep it al QRisoEof fe it hrotighl 2 The tonERGseRtsThe

wei f the distillate collecgted wa

o\ 6 After .
the THAREPER &t heract o Eathe lfmﬁﬁﬁ%gﬁﬂ%o%?%game
0t St Do i o0 e SRS TRe ot U THe M et A 0

f 1 tirring t 1 Xt f. Ryt
aefeiind it AT AT sk Par i safs e sh e

li£ﬁ§9W§PT%%§g%ﬁhe f%é ﬁgﬁﬁﬁ%gﬁﬁ%ﬁ si&?%ﬁkfégédeEked under

phase was ydrated to a flavor

th%%@ﬁé\kif(&_@%@”@ﬁﬁo&aﬂ@&ragp@{p&&ﬁ@i@?&ﬁé’. oi | and each

g of onion, garlic, ~and ginger, cut with a food
cutter, were placed in a closed type autoclave and
heat ed over a period of 120 minutes to a tenperature

(s IA0omindefr iHy rddigiiadich ] osed condition. After

the tenperature thereof reached 140C, the autocl ave
was Altliowedy tbosedlvitdl wasnvhiempértat areempdteture of 60°C
stirring the content for 15 m nutes, the extraction
inrasi sueosvesp bepaf @t egh anchrenpvedraphpmahet ot tuphddsey
and the resultant oil phase was dehydrated to obtain
PerkinBlmer B Inc., and evaporated components were introduced
into and analyzed with a gas chromatograph manufactured by
Hewlett-Packard Company.
Column: BC-WAX (50 m x 0.25 mm, df = 0.25 pm) manufactured
by GL Sciences Inc.
Temperature program: 60°C (5minutes) — 230°C (20 minutes)

(programming heating rate: 5°C/minute)

Table 1
Comparative | Comparative
Example 1
Example 1 Example 2
Peak area (when the amount of
16.3 16.9 1
Comparative Example 2 is 1)

<Sensory evaluation>
The flavors A, Band C obtained in Example 1 and Comparative

Examples 1 and 2 were subjected to a sensory evaluation by 9
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Conparative Exanple 2 700 g of rice salad oil and each
100 g of onion, garlic, and ginger, which were cut
with a food cutter, were placed in an open type flat
kettle, and heated over a period of 120 mnutes to a
tenperature of 140C under stirring. After the
tenperature thereof reached 140C, the flat kettle was
allowed to cool to roomtenperature. After stirring

the content for 15 mnutes, the extractlon resi due
profes s laPedcdid teenoted S’rerrb?rﬁmh@‘féu |uatﬁﬁ§s\%a%rﬁm% ed

h | ph d d b fI
ot S Ly SR e
d d t I
o TN

f fI di
i PRSI L R e

fla Iy ed t f
o o debamm sl e Lo g B, <

Thez ﬂ’iﬁﬁ@raslléblfr{:tl%lté) AN i3I B @{EalrMﬁﬁb%ﬂéJ oA AIdNiNG 5 .

he amount of flavor ingredients. The results are

I i stred kRalabhkeoh. ofhepdiS i Mp-analasich was Bapdgcé€cthe

under the follow ng gas chromat ography conditions.
conl{asi £ efediRgpapbycoaulidd s} efallughtbyatchqseichvialtime
was warmed to a tenperature of 60C in an autosanpler
of fomigast echraoited ro griap d diemiufractfurhed: byeteRer ki nEl ner
Inc., and evaporated conponents were introduced

Table 2
Comparative | Comparative
Example 1
Example 1 Example 2
Having strong top impact 8 1 0
Having good persistence 7 2 0
Having strong off-flavor
. 0 9 0
with potatces note™

*) 0ff-flavor with potatoes note: Unpleasant smell coming with
cooking, also called off-flavor in closed systems or musty
malodor. It refers to smells generated by excessive heating

under the closed condition.

The results in Tables 1 and 2 indicate that the flavor
A with a cooked note obtained in Example 1 according to the
invention has no unpleasant smell (so-called Off-flavor with

potatoesnote) characteristicofaconventional extractprepared
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into and anal yzed with a gas chromat ograph
manuf actured by Hew ett-Packard Conpany. Col um:
BC-WAX (50 mx 0.25 mm of = 0.25 gn) manufactured by
G Sciences Inc. Tenperature program 60C (5 m nutes)
-> 230C (20 m nutes) (progranm ng heating rate:
5C m nute) Table 1 Conparative Conparative Exanple 1
Exanpl e 1 Exanple 2 Peak area (when the anmount of
16.3 16.9 1 Conparative Exanple 2 is 1) <Sensory
ingy flesEof¥S FRE Eﬁm%%r%r%S@ear{@lé-@&t%dnEHOFﬁSEﬁgn%}%vor
1 and Conparative es. 1 and wer e _subj ect ed
" i Sermsory revanase) on by S0 Gt St LgRder giiing =

tapOerEf CoRkeR R o Rd A o WEu g o dq 1YPindsSatea
thg{?ter ad BikE 2w 3 C%haﬁﬁql i gy o
aea@ ggcaet;%q:FcLFil a%' vg%tea ngtemowﬂ ~based

e resd@%s are |st he nuner al In
prg@Q%§eg FERTESEent i e QUB@§K§d°509§Pe||StS The

eval uation of "persistence” was on the basis of the
conpari son of the potency sensorily evaluated at a
point intime of 5 mnutes after the addition of hot

Ex¥@abes. 2

700 g of canola oil, 10 g of red pepper powder, 15 g of
cumin powder, 5 g of mustard powder, 15 g of black pepper, 40
gof turmericpowder, 70 gof water, 30 gof anamino acidsolution,
20 g of glucose, and 100 g each of onion, garlic and ginger,
cut with a food cutter, were placed in an autoclave equipped
with a condenser, and heated up to a temperature of 130°C under
stirring. At that time, the water vapor generatedwas collected
through the condenser. The weight of the collected distillate
was 100 g. After the temperature therecf reached 130°C, the
autoclave was allowed to cool to room temperature, and then the
colliected distillate was returned to the autoclave. After
stirring the mixture at room temperature for 15 minutes, the
extraction residue was separated and removed from the oil phase,

and the oil phase was dehydrated to obtain a flavor D.

Example 3
500 g of chicken oil, 350 g of dried sardine, 100 g of
water, and 50 g of soy sauce were placed in an autoclave equipped

with a condenser, and heated up to a temperature of 120°C under
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Tabl e 2 Conparative Conparative Exanple 1 Exanple 1
Exanple 2 Having strong top inpact 8 1 0 Having good
persistence 7 2 0 Having strong off-flavor 0 9 0

with potatoes note" *) Of-flavor with potatoes note:
Unpl easant snell comng with cooking, also called
off-flavor in closed systens or nusty nmalodor. It
refers to snells generated by excessive heating under

the closed condition. The results in Tables 1 and 2
stqﬁﬁﬁ%%teﬁﬂﬁﬂa@ﬁém@pévg?wapgwqqpq;%%%ﬁgatﬁ%wéscollected

ChR G2t NSGREF | (L0F GBIBA o (T BOMSWE TR ALt Tlate
t t f | o
W2k oesp%gégﬁfe%%rzggf“%gﬁ% Fsad 8y 5 enranaar oo 405G &1
audQid shased progesssd LBV, B DB poPKES M Einen the

ural a

eatureS a na avor gl Vi ng avof

cofPé) Fed e%féﬁh%%%eﬁﬁsfeﬁr o tleifu@Sthve. After

avor A has a stronger |npact and

stﬂm P08 §RCYE LA £ & GARVERh) ORA L BXTFRETS DIAPAS 8 he
i n an open system (ol l-based processed flavor C Wit h

exBr £O0Ked raat Bhe @(@a@bgratza%rgi obmeasalfaoni the b 1pRise,
red pepper powder, 15 g of

and the o0il phase was dehydrated to obtain a flaveor E.

Example 4

400 g of rapeseed o0il, 400 g of dried onion mince, 200
g of water were placed in an autoclave equipped with a condenser,
and heated to a temperature of 150°C under stirring. At that
time, the water vapor generated was collected through the
condenser. The weight of the collected distillate was 150 g.
After the temperature reached 150°C, the autoclave was cooled
down to room temperature, and then the collected distillate was
returned to the autoclave. Afifer stirring the mixture at room
temperature for 1 hour, the extraction residue was separated
and removed from the oil phase, and the oil phase was dehydrated
tc obtain a flavor F.
Example 5

7.5 g of a soup mix according to the recipe in Table 3
below and 1.0 g of the flavor A of Example 1 were dissolved in

500 ml of boiling water to prepare a larmen soup A.
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cum n powder, 5 g of nustard powder, 15 g of bl ack
pepper, 40 g of turnmeric powder, 70 g of water, 30 g
of an am no acid solution, 20 g of glucose, and 100 g
each of onion, garlic and ginger, cut with a food
cutter, were placed in an autoclave equipped wth a
condenser, and heated up to a tenperature of 130C
under stirring. At that tine, the water vapor
generated was collected through the condenser. The
wei ght of t A8Pd6l Bacfedrdids Fegiee was 100 g After

haod 12N + o
t he—tenmperature—thereof-—reached—1306€—the ocl ave

was allo to roomt at.yr 1henthe
C( Lok gai Rks s—fe u?%gggl%ylﬁglgﬁg cl ave.

AftR%rfm%tdl Sal@g the m xture|at roogntgnperatufe for 15

mrattes,—the—extraction residue—was separateyd and
re'@%\é%%lfaﬁ;%@ tslg@agl | phase, | and the @il phase was
dehydratedto otitarnma ftavor—D D g of

chlmlgan oil, 350 g of dried|sardineg 400 g of | water,
and—50 g of —suy sauce were ptaced T anm autocl ave
equpped niWthirea condenser, jand heageg up to a
t gmperature of 120C Under~ 29 stirring. Al that tine,
t heonater sSVAP@agener at ed was collegted through the
condenser. The weight of the collected distillate was
10@aGamAfit er the tenperaturée thereot.fseached 120C, the
ajytoclave was alTowed to copl to roomtenperature, and
t hetvetslve col l ected distill ate was Beturned to the
aytoclave. After stirring the m xture at room
t e gharckicnr exfraracd howdsr the extra€t®@on resi due was
separated and renoved fromt{he oil phase, and the oil
ph&serdsasddefeyeriatde to obtain a flavoer E.

Total 75.0

*MSG (monosodium glutamate)

**LIVP (hydrolysate of vegetable protein)

Comparative Example 3
A larmen soup Bwas prepared in the samemanner as in Example
5, except that the flavor B of Comparative Example 1 was used

in place of the flavor A.
Comparative Example 4

A larmen soup Cwas prepared in the samemanner as in Example
5, except that the flavor C of Comparative Example 2 was used

in place of the flavor A.

Comparative Test Example 2
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Exanple 4 400 g of rapeseed oil, 400 g of dried onion

m nce, 200 g of water were placed in an autocl ave

equi pped with a condenser, and heated to a

tenperature of 150C under stirring. At that tinme, the
wat er vapor generated was collected through the
condenser. The weight of the collected distillate was

150 g. After the tenperature reached 150C, the

aut ocl ave was cooled down to roomtenperature, and

t herThael aaterectatPdilst iB 12ade wastaderdr ﬁ@dEﬁémPFa@ 5, and
autocl ave. After stirring the m xture at

Coppabat aY eir BxaBples h%u‘?ndt heek? r 3tb} SRt FAsTaud SRRSOTY
arate d f h . ph th
v ERELRE D 00 RIS L L O Be- ol haney A b bl

7.5 g of a soup mx according to the recipe in Table 3

4 bel ow and 1.0 g of the flavor A of Exanple 1 were

di ssolved in 500 m of boiling water to prepare a

| armen soup A. 30 Table 3: Soup m x recipe

Ingredients Parts by weightRefined salt 30.6

Granul ated sugar 5.0 MSG~— 8.0 Spice mxture 3.0

Powder soy sauce 16.3 Caranel 2.5 HVP** 3.0

Sensory evaluation result
Clear, light flavor. Harmonized with the

Example 5

flavors of the soup ingredients, gives a
{larmen soup A)

favorable and natural cooked taste.

Comparative Heavy flavor. Generally unclear. Gives an
Example 3 unpleasant smell.

{larmen scup B)

Comparative Low potency. No outstanding characteristic.

Example 4

(larmen scup C)

The results in Table 4 indicate that the oil-based
processed flavor A with a cooked note obtained in Example 1
according to the invention provides a highly palatable larmen
soup having a natural cooked taste, .in comparison with a
conventional extract prepared in a closed system under pressure
(oil-based processed flavor B with a cooked note) or a
conventional extract prepared in an open system (oil-based

processed flavor C with a cooked note).
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Chi cken extract powder 4.0 Powdered vegetable 2.6
Total 75.0 *MSG (nonosodi um gl utamate) **HVP
(hydrol ysate of vegetable protein) Conparative
Exanple 3 A larnen soup B was prepared in the sane
manner as in Exanple 5, except that the flavor B of
Conparative Exanple 1 was used in place of the flavor
A. Conparative Exanple 4 A larnen soup C was prepared
in the sane manner as in Exanple 5, except that the
Exgnmbré C of Conparative Exanple 2 was used in place

f the fl A
|Coa5é3r9 3&°Emcg|%§na?é?éb¥§. hegbeh &rbasidng oapfic, and
) arat.i ye d_4 bj
e g% varharn ;Saistﬁef ad Gt $RaS0 % Be picken
i ed | T
vold Bt Bl AR TIPS AL e e
to%?’e%\}p J&e ?%d 69{399,'1:6 tgergbéﬂeéf315@lrﬁiﬁi§@e§%9der
ora e an

natural coo taste
stirring. At that time, the water vapor generatedwas collected

through the condenser. The weight of the collected distillate
was 180 g. After the temperature reached 280°C, the autoclave
was cooled down to a temperature around 100°C, and then the
collected distillate was returned to the autoclave. After
stirring the mixture at room temperature for 1 hour, the
extraction residue was separated and removed from the oil phase,

and the oil phase was dehydrated to obtain a chicken flavor G.

Example 7.

500 g of MCT, 200 g of coarsely ground cinnamon, and 150
g of water were placed in an autoclave equipped with a condenser,
and heated up to a temperature of 100°C over a period of 90 minutes
under stirring. At that time, the water vapor generated was
collected through the condenser. The weight of the collected
distillate was 120 g. After the temperature reached 100°C, the
autoclave was cooled down to a temperature arcund 10°C, and then
the collected distillate was returned to the autoclave. After
stirring the mixture at room temperature for 4 hours, the
extraction residue was separated and removed from the oil phase,
and the oil phase was dehydrated to obtain a cinnamon flavor

H.
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Conparative Heavy flavor. Cenerally unclear. Gves an
Exanpl e 3 unpl easant snell. (larnmen soup B)
Conpar ative Low potency. No outstanding
characteristic. Exanple 4 (larmen soup C) The results
in Table 4 indicate that the oil-based processed
flavor A with a cooked note obtained in Exanple 1
according to the invention provides a highly pal atabl e
| armen  soup having a natural cooked taste, in
Exagparf son with a conventional extract prepared in a
cl osed system ynder (oil -bas rocessed

) ) d i
£1 avdi0 B 't fihd Gkedk Bd Lnotldp 6t OA1OBoRDERR| BRgl Cut with a
t t i [ . i-l -b d
rod batean tHanl i tr R kR P B3P ES anqurqelave
500 f..chi ck il, 100 f i i
cadirhd Vi ChBnsret Ak FRALET uBh8ls HBRbLESeEPE of

15%c &J?éfﬁgg?riﬂg% gfpi%ﬁ nhR 8N, At ockaye sequi pRed it e |

a conden heat e to a tenperature”of 280C over

thé@ W& r0da 05+ 1n0h I8 N L5481 1 e SEEA T HYbudM thBakohddBser.
t he wat er vapor generated was coll ected hrough the

Th& OMENSETof T wej1akicrefq e taalllae el dipsii bl at Brt#@Sthe
180 g. After the tenperature reached 280C, the

t eribd O0t @VE thwas o€ ot £thedDWA0t®, dhtelesdidirewas aidd ed down
100C, and then the collected distillate was returned

to trodnhe capboaltave, Ahtlerhe stitrrd aigidrheemibduer eaat sepanated
tenperature for 1 hour, the

and removed from the oil phase. Thereafter, the collected

distillate was returned to the autoclave and stirred for 2 hours

at room temperature, and then the oll phase was dehydrated to

obtaln a dried sardine flavor I.

Example 9

700 g of rice salad oil, 100 g of water, and 100 g each
of dried garlic chips and dried onion mince were placed in an
autoclave equipped with a condenser, and heated up to a
temperature of 120°C over a period cf 90 minutes under stirring.
At that time, the water vapor generated was collected through
the condenser. The weight of the collected distillate was 80
g. After reaching a temperature of 120°C, the autoclave was
cooled down to room temperature, and the extraction residue was
separated and removed from the oil phase. Thereafter, the
collected distillate was returned to the autoclave and stirred
for 1 hour at room temperature, and then the oil phase was

dehydrated to obtain a vegetable flavor J.

34



extraction residue was separated and renoved fromthe
oil phase, and the oil phase was dehydrated to obtain
a chicken flavor G Exanple 7 500 g of NOT, 200 g of
coarsely ground ci nnanon, and 150 g of water were
pl aced in an autocl ave equi pped with a condenser, and
heated up to a tenperature of 100C over a period of 90
m nutes under stirring. At that tine, the water vapor
generated was collected through the condenser. The
Exzppbmtl®f the collected distillate was 120 g. After

the ¢ h 1 ) ) | a) .
cool 4 Bl A7 Tahperiat P8 B POuANIOE VAN e UERELEh
| ted disti]lat t d h t .
RV T e Tt FR6F6 AP SF G0 e ERRer A0 801 850G 0¥
h th .acti ' . 1
saL%gé’lrﬁérde el oarﬁeX%rel%gia:no%HE%%llgl&anga?ﬁéggﬁlr Q%ﬁﬁl gncgondenser,

enove ase, ase was

t t.ai ' frl .
AR 5 5, WD ST bl S Dl o
nifutdSQAqevidErnr @Yl 180 afsdeipd, SaldiAee Welag ! ated

In an autoclave equipped with a condenser, and heated

wadiRed Ol e teRe @iulie e cbelerever. aiper jodrothdSbilected
m nutes under stirring. At that tinme, the water vapor

digenel &t e vass Cof | €t ethd duaughi I hee condensead . in The
wei ght of the collected distillate was 200 g. After
egdtiEant -espgrad dle stdhesrdfs rieacb d t 15 @€mpehrae tauteoof sMEC for
was cooled down to roomtenperature, and the
1 hextrr actakdm iresh duiel wes reeparfittde dantlitéabeed G shetdicher

oi | phase. Thereafter, the coll ected . _
hand, after reaching a temperature of 300°C with collecting the

distillate, the autoclave was coolad down to a temperature of
110°C. The previously obtained oil extract cf the distillate
was returned to the autoclave, and stirred at a temperature of
100°C for 30 minutes. Thereafter, the extraction residue was
separated and removed, and the resultant oil phase was dehydrated

to obtazin a ginger flavor K.

Example 11

500 g of chicken oil, 100 g each of onion and garlic, which
was cut with a food cutter, 200 g of pork, 50 g of soy sauce,
ahd 50 g of curry powder were pilaced in an autoclave equipped
with a condenser, and heated up to a temperature of 180°C over
a periocd of 120 minutes under stirring. At that time, the water
vapor generated was collected through the condenser. 210 g of
the collected distillate and 90 g of rice salad oil were placed

in an eggplant-shaped flask, and stirred at a temperature of
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distillate was returned to the autoclave and stirred
for 2 hours at roomtenperature, and then the oi
phase was dehydrated to obtain a dried sardine flavor
|. Exanple 9 700 g of rice salad oil, 100 g of water
and 100 g each of dried garlic chips and dried onion
m nce were placed in an autoclave equipped with a
condenser, and heated up to a tenperature of 120C
over a Eerjod of 90 m nutes under stirring. At that
15%G fer Bherimitears Fapobtabnaréd %%r%’ﬁ%‘%@& fheblghate-
t he condenser The weight of the collected distillate .
Onyiise 8 Nef. BaFier AE4RENERGCA L PEND el SR EA of azﬁ%l%‘ﬁé with

m t enper at

co HeEy 2ot S P00l S P AP HTB A T et poom
tefREOLhr PNaRe TR eALL e o) 108 460l beUad i JA 8L Enovea

hea ave an irr our

frg%hy@rg% %%ur%heﬁ%%f%QQH the ?Egvﬁgﬁgﬁgmﬁﬁtalneg oil

tain a vegetable ffavor

exgpaégo ﬁ Qﬁer@P§§§§ga9élwaéOQeQuPﬁeS'Bgefh@méﬁﬁoﬁ@éve and
cutter, 0O g of dried ginger flakes,

stﬁﬁgeé%gtwftrﬁaoxfemmw@&q phaeedat Ny alendid 00l @M€ of 30°C
equi pped with a condenser, and heated up to a

foreppefatuies 0OfarddAhovern pheeid aasotiek§Aramedutesobtain a

under stirring. At that tinme, the water vapor
cugenpefasedr was col |l ected through the condenser. 170 ¢

of the collected distillate and 50 g of rapeseed oi

were placed in an eggpl ant-shaped flask, and stirred

at a tenperature of 40C for
Example 12

500 g of MCT, 200 g of almond which was cut with a food

cutter, 50 g of soy sauce, and 100 g of water were placed in
an autoclave equipped with a condenser, and heated up to a
temperature of 180°C over a period of 120 minutes under stirring.
At that time, the water vapor generated was collected through
the condenser. 210 g of the collected distillate and 90 g of
rice salad ¢il were placed in an eggplant-shaped flask, and
stirred at a temperature of 15°C for 30 minutes to obtain an
oil extract of thedistillate. Ontheotherhand, after reaching
a temperature of 180°C with collecting the distillate, the
autoclave was cooled down to room temperature, and the extraction
residuewas separated and removed fromthe oil phase. Thereafter,
the previously obtained oil extract of the distillate was
returned to the autoclave and stirred with the resultant oil

phase at a temperature of 30°C for 30 minutes, and the o0il phase

was dehydrated to obtain an almond flavor M.
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1 hour to obtain an oil extract of the distillate. On
the other hand, after reaching a tenperature of 300C
with collecting the distillate, the autoclave was
cool ed down to a tenperature of 110C. The previously
obtained oil extract of the distillate was returned
to the autoclave, and stirred at a tenperature of
100C for 30 m nutes. Thereafter, the extraction
resi due was separated and renoved, and the resultant
Exarplphhde was dehydrated to obtain a ginger flavor K
Exanpl e 11 500 of chicken oil, 100 g each of onion
and G419 OF WAFEN ABSS RAChitth PF eBed ICRLLEY , 2BBCS RIeT

RN R Y R
d d heat ed : 8
o PREER e PSSP i 1906 e,
o h
an&hﬁeyﬁégrup;q%Q%1%%&%%%%&%% lec?gg’gckggftgrﬁggho& 8fgl20

condenser-. istillate and 90
i Qf & | &d; 0O nyer Reed imlen @k 998k AN gPedrated
ml??%sﬁ?%g%3:§%%rrégygt%gp%é%ge%gtdre of 35 1§b f%?ﬁsgate

wa 1 Q41 BSct & ol @hiyran 1 lcaddrafdr of stiegdbst théat€llected
On the other hand, after reaching a tenperature of

did80C: dtéhangobb egtonoribe €iBidl bal eyetdbepbanted! vean
was cool ed down to room tenperature, and the

eg@xl sAct sloape@ ldises ,wandseparaddd tand amgreoagdiref oo 3Wefor
oi | phase. Thereafter, the previously obtained oi

30 extmaots g theadnsan |didt exwars ctepdripeel digttildate. On the

autoclave and stirred with the resultant oil phase at
otlaet &apeh atliirer beagdngfokeREe MR es L IIdCiHEToppllecting

phase was dehydrated to obtain a
thedistillate, the avtoclavewas cocleddown to room temperature,

and the extraction residue was separated and removed from the
0il phase. Thereafter, the previously cbtained o0il extract of
the distillate was returned to the autoclave and stirred at a
temperature of 30°C for 30 minutes, and the resultant oil phase

was dehydrated to obtain a pork flavor N.

Example 14

A consommé flavor having the following composition was
prepared using the chicken flavor G obtained in Example 6, as
a blended flavor for snacks. The consommé flavor was subjected
to sensory evaluation by the panelists. According to the
evaluation, the consommé flavor of Example 14 was evaluated as
it has a cooked taste like a boiling scup with emitting no smell
of retort-packed foods and has high potency in comparison with

consommé flavors including a chicken flavor prepared in a
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curry flavor L. Exanple 12 500 g of MCT, 200 g of
al nrond which was cut wwth a food cutter, 50 g of soy
sauce, and 100 g of water were placed in an autocl ave
equi pped with a condenser, and heated up to a
tenperature of 180C over a period of 120 m nutes under
stirring. At that tinme, the water vapor generated was
col l ected through the condenser. 210 g of the
collected distillate and 90 g of . rice salad oil were
CORY IRt TRl aril @IRIP| Hht QRHAPEH FIGEKON aP ¥ i rred at a
tenperature of 15C for 30 mnutes to obtain an oi
extract of the distillate. On the other hand, after
reachin nPeratq;e of 180C with collecting the

t
<C%§?W‘T’gﬂe$v?ﬁe ©ati%Scl ave was cool ed down to room

tenperagfﬁgr gfgnégg extraction TLeSiQﬁﬁ Wﬁgi@igifated

| .OUS j il of the distillate wa
4 MEM L ji%fl&@%cgéﬁgaﬁ?ug@{ XS A st S

returne ave and stirred with the
rd&SH J AU 1P dphdiase @fe @ tenperature of 30C for 30
m nut’es, and the oil phase was dehydrated to obtain
2 amradgnd flavor M 36 Exanple 13 600 g of.kard, 100 g
each of onion, garlic, and ginger, which was cut wth
Diandwrod aiilt®ide 50 g of soy sauce, and 20Q.1g of pork
were placed in an autoclave equi pped with a condenser,
Meairtdy headmechptprit 0 a t enperature of 180C overs a peri od
of 120 mnutes under stirring. At that time, the
Chuiatleam Vialporo geéh elratEsthmmvless @ol | ect ed t hr 88gh t he

condenser. 210 g of the collected
Rice salad oil 7.1

Total 100

Example 15

A spice flavor having the following composition was

prepared using the cinnamon flavor H obtained in Example 7 as

a blended flavor for candies. The spice flavor was subjected

to sensory evaluation by the professional panelists. According

totheevaluation, the cinnamon flavor of Example 15 was evaluated

as ithasastrongflavorevaporatedreadilybyheatingof cinnamon

and has a heated sweetness in comparison with spice fliavors

including a cinnamon flavor prepared in a conventional closed

or open extraction system.

<Spice flavor recipe>

(Ingredients) % by weight

Lemon oil 20
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distillate and 90 g of rice salad oil were placed in
an eggpl ant-shaped flask, and stirred at a
tenperature of 15C for 30 minutes to obtain an oil
extract of the distillate. On the other hand, after
reaching a tenperature of 180C with collecting the
distillate, the autoclave was cool ed down to room
tenperature, and the extraction residue was separated
and renoved fromthe oil phase. Thereafter, the
Lipeveblisly obtained oil extract of the di%tillate was
returned to the autoclave and stirred at a
Nefperattre of 30C for 30 minutes, and the“resul t ant
OoiI has]i was dehydrated to obtain a pork flavor N
@(%?n%l%l 4 A consomme flavor having the fol'low ng
r@n‘%.fv - K lé”i g the chickep flavor G

snacks. Jhe,g¢onsonme flavor was subjectedgd o sensory
eval uation %y the panelists. According to the
eval uation, the consomme flavor of Exanple 14 was
eval uated as it has a cooked taste |ike a boiling
Ex§@YPeW th emitting no smell of retort-packed foods
and has high potency in conparison with consonme
f | aver sah s df Ngver chdeken thavosl poepad edompo i 8on was
conventional closed or open extraction system
prefansdamueifig avios gaodijpe> {lawgred emts)iddyimnmExghtple € as
4- Met hyl - (3- hydroxyet hyl thiazole 5
a Feenahydf bihvophenensRomnd fizhNonemalodds. The sausage

flavor was subjected to sensory evaluation by the professional
panelists. According to the evaluation, the sausage flavor of
Example 16 has a real fish meat taste particularly suitable for
fish meat processed foods such-as fish meat sausages and has
a reduced undesirable fish smell in comparison with sausage
flavors including a sardine flavcr prepared in a conventional

closed or open extraction system.

<Sausage flavor recipe>

(Ingredients) % by weight
Caraway oil 3
Coriander oil 1
Marjoram oil 0.5
Dill oleoresin 3
Celery oleoresin 2
Sardine flavor I in Example 8 90.5

Total 100
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D nethyl sulfide 1.1 Methyl nercaptan 0.5 Chicken

flavor Gin Exanple 6 85 Rice salad oil 7.1 Total 100

Exanpl e 15 A spice flavor having the foll ow ng

conposition was prepared using the cinnanon flavor H

obtained in Exanple 7 as a blended flavor for

candi es. The spice flavor was subjected to sensory

eval uation by the professional panelists. According

to the evaluation, the cinnanon flavor of Exanple 15
Exgrelevhfuated as it has a strong flavor evaporated
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oW ng conposition was
panelists. BAccording to the evaluation, the fried vegetable

flavor of Example 17 was evaluated as it has a natural cooked
taste, and has high potency in comparison with fried vegetable
flavors including a vegetable flavor prepared in a conventional

closed or open extraction system,.

<fFried wvegetable flavor recipe>

(Ingredients) % by weight
Dimethyl disulfide 0.15
Methylpropyl disulfide 0.5
Methylpropyl trisulfide 0.8
Vegetable flaveor J in Example 9 95
Rice salad oil 3.55

Total 100

Example 18

A drink flavor having the following composition was
prepared using the ginger flavor K obtained in Example 10 as
a blended flavor for beverages. The drink flavor was subjected
to sensory evaluation by professional panelists. According to
the evaluation, the drink flavor of Example 18 was evaluated

as it has a natural ginger flavor and has a spicy taste in
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prepared using the sardine flavor | obtained in
Exanple 8 as a blended flavor for neat and fishery
products. The sausage flavor was subjected to sensory
eval uati on by the professional panelists. According
to the evaluation, the sausage flavor of Exanple 16
has a real fish neat taste particularly suitable for
fish meat processed foods such as fish neat sausages
and has a reduced undesirable fish snell in
copbapafPe o th SR va b ayer sHRASIE N1he I9ddi9sg Bl awruprepared
. flavor prepared in a ¢conventional  closed or open
inext FARY PO SH3 L efit O28AuChgRPFI'aGBF “REEI PB>SYSTSM.
(I'ngredients) % by weight Caraway oil 3 Coriander
oil 1 Marjoramoil 0.5 DIl oleoresin 3 Celery
olegrg ih 2 Sardige flavor | in Exanple 8 90.5 Tota

<DItd = ﬁnﬁ eH77A fried veget abl e flavor having the

fol I owi ng, conpesition was prepared usigg fhes,
i i anpfe——g—asiﬁjb#ended

pﬁéﬁ@@%iﬁ§q chidhed foods. The fried vegetabhe flavor

was subjected to sensory eval uati on by professiona
BPARShbStSi1 According to the evaluation, thexfried

vegetable flavor of Exanple 17 was evaluated as it

Lhas @&inatural cooked 0.5
Ginger flavor K in Example 10 48.75
Ethyl alcohol 25
Glycerol 20
Water 5

Total 100
Example 19

A curry flavor having the following composition was
prepared using the curry flavor L obtained in Example 11 as a
blended flavor for retort-packed foods. The curry flavor was
subjected to sensory evaluation by professional panelists.
According to the evaluation, the curry flavor of Example 19 was
evaluated as it has a cooked taste of stewed curry and has high
potency harmonized with the flavor of spices in comparison with
curry flavors includingacurry flavor preparedina conventional

closed or open extraction system.

<Curry flavor recipe>

(Ingredientg) % by weight
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taste, and has high potency in conparison with fried
vegetable flavors including a vegetable flavor
prepared in a conventional closed or open extraction
system <Fried vegetable flavor recipe> (Ingredients)
% by weight D nethyl disulfide 0.15 Methyl propyl
disulfide 0.5 Methylpropyl trisulfide 0.8 Vegetable
flavor J in Exanple 9 95 Rice salad oil 3.55 Total
100 Exanple 18 A drink flavor having the foll ow ng
Cophpuist iOhl was prepared using the ginger?flavor K
obtai ned in Exanple 10 as a bl ended fIavog for
Cygpizer s. The drink flavor was subjected “to sensory

eval uat i by professional panelists. Accarding to
C??é?%ﬁ@ﬂ?éﬁion, the drink flavor of Exanpﬁ% 18 was

0
cfYA YLad, as It fas, pafural ginger flaypr and has a

41 =
v, O TAY; 0]

i ncl udi ng @, ginger flavor prepared in aggnventiona
cl osed or open extraction system <Drink flavor

reci pe> (Ingredients) % by wei ght Phenyl ethyl al coho
0.05 Berganot oil 0.25 Line oil 0.5

Example 20

Anut flavor having the following composition was prepared
using the almond flavor M obtained in Example 12 as a blended
flavor for baked gocods. The almond flavor was subjected to
sensory evaluation by the professional panelists. According
to the evaluation, the nut flavor of Example 20 was evaluated
as it has a favorable taste of roasted almond and has high potency
in comparison with nut flavors including an almond flavor

prepared in a conventional closed or open extraction system.

<Nut flavor>

(Ingredients) % by weight
Benzyl alcohol 3
Ethyl vanillin 1
Caproic acid 1
Almond flavor M in Example 12 60
MCT 35
Total 100

Example 21

A pork bone flavor having the following composition was
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G nger flavor K in Exanple 10 48.75 Ethyl al cohol 25
A ycerol 20 Water 5 Total 100 Exanple 19 A curry
flavor having the foll ow ng conposition was prepared
using the curry flavor L obtained in Exanple 11 as a
bl ended flavor for retort-packed foods. The curry
flavor was subjected to sensory eval uati on by

pr of essi onal paneli sts. According to the eval uation,

the curry flavor of Exanp was , evaluated as it
Pr%r%jdb’ﬁ%tt%tpé’ré‘f fslﬁéfwngcel@Wlaﬁa‘ ﬁBsEﬁﬁﬁﬂle 13 as a
0 nlzed Mﬁth e flavar pl.ces
oL SR ISI N SwE O LY 1 HoPee Krer g & Teippyeubected

tofs'%f%%éf ﬁ%?‘;’%wﬁa”b °?§§?#%€%fér%aeﬁp‘é§§5’aﬁ%sfeﬁf?%%? gging
tot ?%fmﬁngEo ﬁ%ﬁ&fkgﬁﬁﬁxaﬁgﬁgrE%ﬁ%%mg%% @é%%&%ﬁﬁg@ed
as @&aﬂ‘gge %%t%r%ll'it cbl %art!.?é% Nghd I%enf)BLl:BWVQHtlonaleltrong

conposition was prepared using the alnond flavor
£1 8821 Bed HAY IEXG@PR ch2 y28n BoRb&PY8En with pork bone flavors

including a pork flavor prepared in a conventional closed or

open extraction system.

<Pork bone flavor>

(Ingredients) % by weight
Butanoic acid 5
Propionic acid 1
Isovaleric acid 0.8
Z—-Acetylpyrrole 1.1
Pork flavor N in Example 13 20
Rice salad oil 2.1

Total 100

Example 22
Using the pork bone flavor obtained in Example 21, a larmen

soup was prepared according to the recipe in Table 5.
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flavor for baked goods. The al nond flavor was
subjected to sensory evaluation by the professiona
panelists. According to the evaluation, the nut
flavor of Exanmple 20 was evaluated as it has a
favorabl e taste of roasted al nond and has hi gh potency
in conmparison with nut flavors including an al nond
flavor prepared in a conventional closed or open
extraction systen1 <Nut flavor> (Ingredients) % by
wei ght BenZgbl8l e6hbRTRENEERYP ¥8ALPEIin 1 Caproic
aete—34—A ||U||d Haveor—M-in EAalpl e—12—66—-MT+—35—Tot al
100 Exanp k bone fl av vi,ng
retH-owng %ﬁ%%%{i%l U%l was—42—pt %éarllegubgb?qﬁgsflﬁc por k
1ggyogagh8btalned in Exanple 13 as a Kgended flavor
Harnen—The—pork—bone—ftavpr—was subjected—t)0
580%ery eval uation by the professional panelists.
ccorting—to the evatuattom, [ he pork bone fidvﬂr of
F¥amBhepdlquas evaluated as it has a natural cooked
aste and a non-conventional sfrong ftavor, and |has
nzghipet epey¥atn conparison with pork bope flavors
nciudinmg a pork fiavor prepared in a conventi ona
Clinsed shpeppen sxttastiyan sysfem <Pork bone flavor>

Chicken extract 3
Pork extract 2
Yeast extract 1
Lard 2.5
Bone pork flavor (Example 21) 0.5
Total 85
Example 23

Using the consomme flavor obtained in Example 14, a snack
seasoning was prepared according to the recipe in Table 6 by
an adsorption method, wherein the consommé flavor was adsorbed
to dextrin and then mixed with other powder materials. 5 g of
the adsorption type snack seasoning was mixed with 95 g of
unseasoned potato chips in accordance with a common procedure,

to prepare seasoned potato chips.
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(I'ngredients) % by weight Butanoic acid 5 Propionic
acid 1 Isovaleric acid 0.8 2-Acetylpyrrole 1.1 Pork
flavor Nin Exanple 13 90 Rice salad oil 2.1 Total
100 Exanple 22 Using the pork bone flavor obtained in
Exanple 21, a larnmen soup was prepared according to
the recipe in Table 5. 43 Table 5: Larnen soup recipe
Ingredients Parts by wei ght Soy sauce 60 Salt 10
Onion powder 1 Garlic extract 2 Wiite superior soft
sugar 3 T@pleken BRG¢RCESBSOPHRY BSEIRRt 2 Yeast

extract—1—lard 2 5—BonreporkHaver{(Exarmpte—2%) 0.5
fotal 85 E%&?@&f%&%% Parts by weight
Sugar 25
MSG 10
Nucleic acid 2
Beef powder 22.5
Cnion powder 20
Tomato powder 3
Black pepper powder 1
Celery powder 0.5
Salt 10
Dextrin 5
Conscmmé flavor (Example 14) 1

Total 100

Example 24
Using the spice flavor obtained in Example 15, candies

were prepared according to the recipe in Table 7.
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Usi ng the consomme flavor obtained in Exanple 14, a
snack seasoning was prepared according to the recipe
in Table 6 by an adsorption nethod, wherein the
consomme flavor was adsorbed to dextrin and then

m xed with other powder materials. 5 g of the
adsorption type snack seasoning was m xed with 95 g of
unseasoned potato chips in accordance with a conmmon
procedure, to prepare seasoned potato chips. 44 Table

6: Snack sea Y ents Parts by weight

Stgar—25—NM56-10—Nuetlet-e—actd2—Beef—powder—225

ni on powdgy, 20, JaBt o powder | 3p-Black, PREREH . Pqnder
cer—etfy art— o [ oextiin Cofrsome

Cry PUVWUTT V. J

f&ayor  CExanpl e f4) }usota op Exanghﬁ)24 Usi ng the

I I:)(dllp [ J.D deIUI [She) weTrie

P& ERAT €9 8GCoL 4L PRI to the recipe in Taple 7. 45

Water 74
Spice flavor (Example 105) 1
Total 500

Example 25

Using the nut flavor obtained in Example 20, cookies were

prepared according to the recipe in Table 8.

Table 8: Cookie recipe

Ingredients Parts by weight

Weak flour 400
Shortening 140
Sugar 60
Sait-free butter 50
Whole egg 20
Baking powder 2
Salt 3
Nut flavor (Example 20) 0.6
Water 10

Total 685.6
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Tabl e 7: Candy recipe Ingredients Parts by wei ght

A utinous starch syrup 200 G anul ated sugar 225 Water
74 Spice flavor (Exanple 15) 1 Total 500 Exanple 25
Using the nut flavor obtained in Exanple 20, cookies
were prepared according to the recipe in Table 8.
Tabl e 8: Cookie recipe Ingredients Parts by wei ght
Weak flour 400 Shortening 140 Sugar 60 Salt-free
butter 50 Whole egg 20 Baking powder 2 Salt 3 Nut
($eo0rY (Frahpreions Of caPMhtert19°Tbtal 685.6 46
(Sensory eval uati ons of _applications

abovERYSRITBEP IR 66T s8AbN %%?%% PORiAS, chips,
ca%?@%é?éﬂu?%%o %%5:??n(ﬁgag%fgghﬁft%ZZE? gglﬁ%%&% %@ggared
according to ordinary methods. Through tasting of these, they
were shown to be more favorable foods or beverages than
conventional ones, because the flavors blended therein had a
sufficiently strong flavor and they had a cooked taste suitable

to each of them.
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according to ordinary nethods. Through tasting of
these, they were shown to be nore favorable foods or
beverages than conventional ones, because the flavors
bl ended therein had a sufficiently strong flavor and
they had a cooked taste suitable to each of them 47
CLAIMS 1. A nethod for producing an oil-based
processed flavor with a cooked note, conprising steps
of: heating a flavor-containing material to be
extracted and an edibl e Gi#IMmnd/or fat in a closed
vessel equipped with a collecting device for
col | ecting generated vapor and gases, or in a vesse
equi pped with a_collecting device.for forcibl
col I Both M8 G8er AE et VARG Grtl Gaded i PRORCESSH hk2vor
.the_vessel , to obtain a.flavo il-and/or fat, at
Wl?%eas%%%g??n%?t%bl?%% Fﬁalg¥hé€%?gt%F[ate into the
col et dey{ ce,during Eﬁf%g%@éﬁalc 8']5@%)(3:!1%Cted and
flavor-con alnlngnaterla? to extracted and edi bl e
0Lk 5 / fate draddi ROt e digt L bbate £QuiBSed with a
anf%%@%?%dgg%lQgﬂé?grfggt#ﬁ %.BThe nethoﬁéfor&pr%%ucing
coB1 Okt 1 @SR, iM0¢8%SEs fLavDlig gerddyaa LPOKpErNoi® gases, or
according to claim1, wherein the addition of the
indistébbal ecq@iphedf haver gdcolleantherdéaicésteondoet edly
bef ore an extraction residue of the extracted
collavoi ngorhairaicrgl vapd erinal gd sesepdratadcbrdimyhse vessel
flavored oil and/or fat, and after the addition of
t o tolvet adinsa iflllkeabeedt diel mingl/wref of , thetd anoeddims | collecting
and/or fat and the distillate is kept or heated at a

theé ot sehpbatae ukto the collecting device during heating and
coolingthe flavor-containingmaterial tobeextractedandedible

0iil and/or fat:; and

adding the distillate to the flavored oil and/or fat.

2. The method for producing a oil-based processed flavor
with a cooked note accerding te claim 1, wherein the addition
of the distillate to the flavored oil and/or fat is conducted
before an extraction residue of the extracted flavor-containing
material is separated from the flavored oil and/or fat, andafter
the addition of the distillate, the mixture of the flavored oil
and/or fat andthedistillateis keptorheatedatalowtemperature

between 0°C to 110°C.

3. The method for producing a oil-based processed flavor
with a cooked note according to claim 1, wherein the addition

of the distillate to the flavecred oil is conducted after an
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between O0C to 110C. 3. The nethod for producing a

oi | - based processed flavor wth a cooked note

according to claim1, wherein the addition of the

distillate to the flavored oil is conducted after an

48 extraction residue of the extracted

flavor-containing material is separated fromthe

flavored oil and/or fat, and after the addition of

the distillate, the n1xture of the flavored oil and/or
ext HE ChRdN (e 1diust PF Itheer rRep eI dr L iR sPnfa ip dngymaterial

t t bet 0C to
55 P BORER W DT I “kﬁ%?femwéscegd 50T Tt An8 BEbREAThe

acGt Eon R THs BLoBkTHEER el Pt L B B8 T o o pAR/or
fa#o?n c‘iosels\é atee ul gggg g\ﬂftﬁegtegoalﬂ %Ct.l. Qgtgﬁééggture

B¢ iy "géneér ated vapor and gases,

beggége £qui ppethoM th a coIIectlng devi ce for forcibly

|ng gener ated vapor and gases, and then cooling
the vessel to obtain a flavored oil and/or fat, at
the sane tine, collecting the distillate into t he

col | gctd n@t¥Rw @@rd}?fbﬁﬁchﬁété@%l@%aﬁpblr@@ets@%d flavor
flavor-contai ningmaterial to be extracted and edible

wifhl 2apdbredf abtepxto@ptiBgnyhetdpst bk ate with anot her

edible oil and/or fat to obtain an oil extract of the

di sthédaiey aaflaaddi-agnthénohl rextemicd] ab hdextracted and

distillate to the flavored oil and/or fat. 5. The
annmetdhbtlef ot 1l panddcinfat donl abatededr veessédefibapped with a
collecting device for collecting generated vapor and gases, or
in a vessel equipped with a collecting device for forcibly
collecting generated vapor andgases, and thencooling the vessel
to obtain a flaveored oil and/or fat, at the same time, collecting
the distillate into the collecting device during heating and
coolingthe flavor-containingmaterial tobeextractedandedible
0il and/or fat;

extracting the distillate with another edible oil and/or

fat to obtain an o0il extract of the distillate; and

adding the o0il extract of the distillate to the flavored

0il and/or fat.

5. The method for producing a oil-based processed fiavor
with a cooked note according to claim 4, wherein the extraction
of the distillate with the edible oil and/or fat is conducted
by keeping or heating themixture of thedistillate and the edible

0il and/or fat at a low temperature between 0°C to 110°C.
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with a cooked note according to claim4, wherein the
extraction of the distillate with the edible oi

and/or fat is conducted by keeping or heating the

m xture of the distillate and the edible oil and/or
fat at a |low tenperature between 0C to 110C. 49 6. The
nmet hod for producing an oil-based processed flavor
with a cooked note according to any one of clains 1 to
5, wherein the flavor-containing material to be
extracted and the edible oil and/or fat are heated at
a tenperature between 8QC to 300C, .7, An oil-based
process&® PPEISH Aa%t RTaIE6oREPThEt e ™ baﬁsaww%%lavor

d -b d d
mgﬁtahcgo% e et te sl g SuR PR i e Bhnly yhegetn
nded fl avor contalm

h - .
thsrfﬁav rdco?Favorn%Mq%F%f%%%Qéﬁ no% @rg$£e§%§§9the edible

oces e accor
| | €one )
B

accordlng to claim7 or the blended flavor according
to claim8. 50

7. An ocil-based processed flavor with a cooked note
produced by themethod for producing a oil-based processed flavor

with a cooked note according to any one of claims 1 to 6.

8. A blended flavor containing the oil-based processed

flavor with a cooked note according to claim 7.

9. Foods or beverages containing the oil-based processed

flavor with & cooked note according to claim 7 or the blended

flavor according to claim 8.
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