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nat ur al 40 char apensrely¢els prdethe ili 1on, |°slhe rel!@uéﬂt}ilgﬁ s ed 8
is deficient in nat};ﬁ; mﬂ‘%@‘f ]gﬂg m o
f riﬁiﬂmq;r

flavoring conposi - as%f)ﬁﬁa derivatives, bﬁmsandlﬁﬁ rﬁr%e tﬁh’@d’v@n—
will vary Those glysdndbsl afdattymmd's,Mdahethkm wltha pfon dscirom ebout 0.001: tadq&rcdn tueolzs

the foodstuffs to kR anhéulmemlﬂraepnoﬁv Fl?rpr e
O oy TR e S B A SR
this invention canfia& (or thé hlsdhﬂiﬂitbsCfrémtvm{ch Hddad t6>Mel o e®m of a
vari ed over a raf§erd proguee) ioflthist inventionséan dd uieﬂo total flavorogethpbsitios hthe gmount should 130
preservers such as butylatéd flavor ‘and aroma. The use of too little of"

hydr oxyani sol e, butyl ated hydroxytol uene, the mxture will not give the

full benefit, and propyl gallate can be added for their while too
much not only makes the flavor ‘ adj uvant or preservative effects on-
the conpositions and foodstuffs -needlessly 50 flavoring

corrp05|t|ons or upon t he f| naI food costly, but also can overwhel m and

R R L Y 1 r o,
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5 be sufficient to inpart the requisite flavor A 0.5 g portion of the

thiosulfinate is and/ or aroma note to the food conposition added to 750
. m of distilled water in a one- so that the flavor and aroma will be
~ibalanced liter flask. The flask is fitted with a refl ux in the finished

| 'foodgstuff' Accordingly; the co, Rger and heated by a mantle. Jhis S
flavwaring conpositions of this tnvention pre- mxture is refl uxed for 2.5
hour's, pWREEGUPQH ishPhst the b@iAD MvONt A1 s fgrpm.@nbgmheomesmﬁhata fsty per- the
f | ask- afdybeiroma abte 1 e Toddl thpbsitio OQlided to 750l of Mlistilldlewdtdrxh Wlogs, based upon
thé{o@etha%?m arpmg will E?elahnﬁgarlﬂf@e fiagka pThesfla E@a};ﬁ@gﬂ v;xihgl aweﬂézght of the
flavogi i di% YTt onaaiisyr .

ATDUNT Serbhe ﬂ'i%"iﬁ@ien&ern ”lm bfetuéé ﬁ%‘ﬁz B jes and 100
S coI Icerl;toedhe h3tures, “pasal/ ughe th eotabeh@ﬂy rmhdc:aDedl Sqarhentmp useplaaﬁ in the trap.

Thi s I%urts 5 Fe ﬂP%Of'éS)ol‘:@HP"F'SOH ‘«Vgﬁ% dggh AL e:tetl ni shed
fOOdqo rov1d£ ﬁ}nﬁ&ﬂ%ﬂg g;%%%a :r%%% rﬂfﬂ gdle 1s coolzihﬂ flavori ng
1

COWDOSIVInylGﬁstuIﬁ e e ah® QRefieaNErigol Ution is
i nvent i ohhedlavorhg canl@e:donsmf ttlkeaaréscmdsmnfxfose e ﬂhemop;tnﬁamjsomlbmxsan hydr ous
sodi umﬁ@lﬁ%ﬁﬁ“ﬂ?&ﬁ“&%mf@ %ﬁ‘ Syt prhydrausasadivmpliateand t he

| SOP@HaNGE maHA GRS o@tozztﬁé mﬂoeeﬁ 3 fﬁﬁéﬁ’ Jfﬁ'ﬁ’vigﬁﬁllsbvent on,

t oget hany wihirliquidf if Qésiréd) gaNbd sinfikel Airstiod obl aisulides RaVvirisgfids Sinl 1120 any

ot her I“il BlcéllTlefsu@’e%E“Egrab@aumb@gaadmfwlpmm julfides sodiredykddi des to trisul fides

i N the ghed Wbt g sol 8% gum ar abi e‘i}X E!Iaga- _Egﬁ)ropenyl propyl
sul f iz)fatesiel. PWREH! 8 Gawdered s bk g @0@ ﬁ FOPYIGIg (£l dngs spray-
EXAMPL R;iem&made the drigicsolids anbm(tmsaofpaﬁl gugﬂ@tktdgd g{e ; P r?ﬁl A sol ution

of 0. 1% P Bixed fpegthes) in 2@y radletionds dividbdcinto awepa s’ﬁﬂ ehdhavor mix is
and 0 & tf “gff"i ESthediS 1 aHtﬂgS’F ceyigto a sealodveseyl havite, the dried
sol i ¢ aﬁbnxtd:ﬂr edstifis) hh@sulvlfﬂnlga Qutf(g‘l'(? "fgshﬂrgﬁ pI 1, thea this
i nvent mmrlals ef thiskiedntiagat Ibepombmed oyecoﬂa th® BeliérForliny nfa

al i quotﬁﬁls '&c"gﬁl “1““1 "Qt’%a 1S 'ﬁ“"obtaﬁqx hmmrigotlmxtegsels containing the al i quot is

pl aced chdbdadd Al FhovEsnal: Ry tw"sampeﬁ'gl’é ita-s are invol ved
in tBethep afer elesomﬂ lﬂﬂl%lsliﬁm.l Ibrrﬁ;thﬂﬁﬁset Bt LAt °ﬁa‘;€r}gn ﬁing Ehalhtéson  of
foodst dis %Sedm flav n sol yti onind ﬁlﬂi&caab afiLio towes plagsddagiinddg 225[ err] C for

el of L gﬁ'ﬁo %f‘lén Waten ande rglydol. 1De3bdw;lﬁs and t he
'ot her fg&feraﬂil@rcf&f@dlhﬁpracuce it WK Iﬁ’d ¥RRY-n t he After
S

et e e B
al terndft ’gi‘ggdtggﬁ‘gg“eme i Sedarssnpla atsbuyordoeécadishmzmmﬁeem can be
added el dppéhdbd lbtingl CaT ] 3spdifa i SAmPlp) ‘?"&M?fel ﬂmlteopened Two phases are

30 they are di ssoxaMBLE¢nul sified, or, other LF"?H an .upper phase
cont ép,%’ Sis Eﬁggﬂ ojl élfentgr?;mg Propeliybpe erﬁaratwn of gl nion Flavor Material pp p

xXture
and dogg i o D %éﬁ?"&’énttﬁbﬂlﬂam ggzlofﬁame?lﬁ,l,i&m Ranpl es are
gi ven tiso i J)ﬂlheth @ranaggil eu tlgt%@hd Oﬂgoﬂl depnepanethio-St r at e
-enmbod]_rermt in efomt-hier ﬁuskeaquipm eish ht agegongaéﬁg ch gswhat 1805€ sul fi de
-~ chrofafprrine Togeel, F tteupwﬂ%rteeqo sixﬁdgﬁ 151'%3%*? Paph' cal ly.
The ratah@gdfm gﬂ 359fthedﬂﬁmomﬂep pcimdn S:ﬂﬁ&g( es are
i |1 ust hthalicrackifbeetberlis addmsm@ 473 giis @snd ﬁqbphmrm@ﬁately t|ve and t he
mve%@@?ﬁ durg t25t1l9“3§ Wlubnlsafdmeeasl }ég %1 ﬁf‘j’g 10 sedhnds and 2.00 in
t he turdl (ﬁ’l‘tm’gept Raspyl sanphg hgated for 1
m nut ehours ‘aftdr AR tﬁp@m ‘1 r0py1pr0peny1 tnsulﬁdEXAI\/PLE3a

EXAVPLE, The| resultant . Ilquld is ﬁltc#d) fropn tHaeS| s‘u Pr “}I‘;}‘ Cont ai dfng Propenyl s
TO n tri
Prepg %lu?mn nPIP‘Fe?‘@% thel al The sﬁl fide L,x:f:r‘e has a r}m é?ure of 0.1 g of
wa

met hy 300 m! osfmblﬂy a@kei ofionDAr0Ra o actep)éfoﬁl geol vi ng

't hi osulafjieoat endivth & ateDEGARIGh ahd PIS ifjony- the unreRGd ghipQilfikate, nol ) of

. bis(pr e‘zﬂ i%)ullnl’ Pﬂélsmlhd waterlﬁﬂxem WLQ’?%&M‘%GO%bM of chloro-
sul f iy .8 ﬂé‘n @Fdé’lv?f)ﬂl"dllmpropanet i o- - formin a :

one- |It€IDncf QG RBBRAe W drddiedl on sul.tgfngl&ﬁg seal ed vessel at
1500C a rotafyowamatmemadsfe eIVt O SHisbdlvel AnC Broghis %{f; ﬁ“&gl B9 funnel ,
%

rrechanlgg%t F]i"%cg{e P’R!“c anglysis tshowis| ysuficieny ¢o kledatocl &ﬁtﬁnooﬂ” eld 0.475 ¢

110 65 proplil 1 ormed is - F‘TPé‘iPRHSSE“gg’F cty Fhigjselpti @9m)lstaﬂ®d sul fi des.
The proportlon of sulfides in and 3 Nkiok f se%Fﬂﬁ@gﬁ%l) of nonoper -
thye 0.475 g is found to be approximtely : phthalic acid in ether is
added dropwi se with Met hyl propenyl disulfide 10 stirring
~during 2.5 hours, while the tenpera- Methyl propenyl trisulfide 10 50
~ture is maintained at O[err]C._ The reaction m x- ture is retained at
- O[err]C for two additional Propyl propenyl disulfide 30 115

hours after aII the aci d has been edded. Propyl propenyl trisulfide

o b



65 propane thiosulfinate. to 7.3 g of a soup base consisting of:
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6 S Quantity to 25[errJC over a period
of approximately 2.5 | ngr edi ent (Parts) hours
while maintaining the pH at 4.5 to 4.6 F| ne ground sodi um ch| ori de

35. 62 The capsule slurry is then sti rreg%%%q cool ed Hydrol yzed .
veget abl e protegi_n_ to Slerr]C L maintained.at 5lerr]C, Wll6h
stir- 5 (Nestl e 4 BE) 0 re at Ieas

hours. The sl urry fiSedfe.  Monosodi qu" i anﬁf&% Sh?f;’;,:%gg,ﬂm ot en
spray-dri ed. Firergpa@dd sodium chloride 35 62 The capshie.sBiry is thenldfi€red @aScobles ~

t hus fornmed are .filf )@jS ble protgipef f a_; to 5°C and 1s maintained at 5°C, wgh 18- . a
quantity is mi X_éd_ 3t %@&a@l e soup?) b Zrrdpurs o[ Tge sturry is 70
base in the ratio Saros: O nty gr arnsl 5 The 1636 FuusBoghehre filtered and
2.73 t he resul t| fetapsul €e-soup ‘- ntxt ur$4s s i Iqeantx 1s mixed willhe vegtabletsoti)
m xture is adde olety 30 ouncgi? fbﬂﬁ?)lnl “Wd#éﬁ Eweﬂmanans of . s
ounces of boi |' g "l%) lﬂg e 82 addl Pro f’%\f' add &oﬁﬁﬁlp Y Wale Bﬁj(”(h%:h?
flavor with freshoeuncesof Hit@m@ﬁa&i(tb&l-da&ﬁtsoﬁﬁ HYup Ma 1ﬁg3dﬁcb5(cellent 5P ikl fredAl ON
seasoni ng. zﬁ}%m%hg@@m%@ Siti g#n momdm@d%c}?sonmg
EXAMPLE VI | c gerpdn Bxampl e
1 ur
o R

t hi osul fi nat es Scom‘aﬁ reacte8 Qi
thiosulfin- in Bteanisladddd to.thdaleed sdupase, anorﬁgsalmgl 10\g of theafhidsulfiniates

the above soup bat@e is then addedtp poiling) w elofo m'@ytem g¥aq]- f Temograns ofrthepr
the mixture is N, %ugz}lﬁf B fupged fpy ﬁ\g‘?g ggrou %ﬁ‘égﬂ%
of the pro- t Oarp bﬁtﬂih leén Sxﬁ\ﬁialh @z‘éin']g(aﬁplgé)o uﬁd) W3R dTh dﬂﬁlﬁ r then
solution is thor | X dme&st@ledcommﬁmwsmthmdkeﬁimmdl igto twum/hmnbu@em .
results into twHdunds (2P %E -g) of groun “P‘m‘e ffggorgdss
materials f roméxamé-ﬁaif glafUbtothe Ade: mikpife Of ies are Lo?)’ﬂmjm

1l are used in cEubipledll i Bmulkifidd i& aGhlutidnOdol® dthto tHey\IEfe\tﬁt i&lﬂlﬂb have a
patties. ot helgining the followmg materials: : good onion flavor Ghatactek. t e pwort | es

ore then fricd ingheliyer Ao S W%"&fﬁ:ﬁ“ﬁtm
and the odor ofzycomdterng resh oni‘ons . |so(gw te e othed é’{ef mz:ﬁlg{ags
sul fide mxture ofBu foyagisol\\hen the att@°§s(—a8%€)camblreedf09 emon

111 is enulsified$h*e Egi’";;q;itgg § g yghare stheaythey %tafm

re $101 i Spray -dn m-a” ¢oo
have a tai ni n936 Sinlet patties. Qﬁhééf a?ﬁn%ﬁf?{ E eiﬂs)llﬁ
character. Thasdnmpfmature olf rS °E' hlﬁhbuﬂet tempera- odor of COOleanl &5)andl iR \patties ‘100

!:Su

character is i rrp eb'e lgtameéthusmpray- Ghﬁnsqlvabhaye a- good onion flavor after
100 conbl nat sﬁ[ﬁ‘gﬁg i ki 9Pk &&

300 he Oﬂé ﬁi’n %ilﬁturl@@stﬁméneaﬁd&f 13 196l y flrﬁzﬁ&eﬁ% e pr H&y B@Llﬁd
hydr oxyani soI .40 @ [mlmkaa(tGr.lS{ce am. ]e@gllandmhel dackas “fiaveringD Bdnkposit] ycompnsmg i0s
(20% sol ution in t@f’?fa‘hm“? 15 °bta‘ - ar e t henhepting fbigsulfinaterybaving dheplormaar
and The resul hl ngaH ﬁ&n lgég;}gd Eigl ed’'in a xooked in the sane
manner as the ot rmIVmng&Ogofﬁnmea Spray- diR-e$—8i-{dH,),2Relbr pat ti es.

Once agai n, theﬁederl%“ 3@96 E3prapdnal at ure of 5000, and outlet 110
t enper a- odor of t@?ﬁg‘ r°t he pat tigsg 1 0; [e of

200[ err] F. Twel ve‘ bl@fsoﬁll nS". SPhél -@f&ﬁw@@-\ﬁﬁx@rew agﬁ'tﬁ&lﬂ’dlasa"or
after dried mbnorais plaeedrm xédhwv %ﬂngrc&mmnm (R}e $+89CH=CH-h R! SOMD

base set forth ﬂort‘t@(% 3 of CH CHedRi| whengin R is 115
mxture. s then RIS 1% s “‘tzs ke ﬁ@@#&@&%ﬁ% of
al li - 40 of boi | i siffacealf gle, guad) Brabi s61IER Ot Qb Iravingl 60

corrp05| tions corrmflasﬁ’ ‘tgmﬁon of § Bla%rleidtusou 18 blptmsmsdordmgto Claim 1 wherein

COI mlxtures of tWO 01' CS. are :
heati ng t hi osul5§| agg;?ﬁh’tﬂeg ol Thiosylfing 120

[err] A ge|1ﬁ‘i'hi|t5b SO utlon 0o oipinst o 6 oﬁgﬂﬁ“‘%ﬁ?&d
gelatin at 40[err] Ehamm&%ﬁ)agtataﬂamtdw°ceﬁnlzenttwmi@did1z1

spray-dri ed %‘0111% S’G?' _Inmerdn%xs O"b-oo procesaiacgonding to Claim@RBrefy Of
de-i oni zed wat I‘%I i0 ] é’E‘% ;ﬁtgl lﬁérgﬁfﬁt‘?na?é‘ab#@operolzs
produce a m xt 0F as usdel:l-toﬁﬁ 46’ Wﬁhlh §ueous liaﬁ Sadid TEY- i°h mgproper:
30-liter vessel an@iv@ h§droxjdensobution. ng R- S-S+ CHztEI—A @ | acco&md; o ylp&@s(ﬁngof
the gelatin sol cﬁ&eﬁ%&@m %;’e Ple . Size Sisg @-@F’h"% Fhe]thlo-Wﬁe#teﬂ gre Bedtedl 115
tenmperature of THE M Xtu qammag i u °d5°p AR PYE 4l kyl ene group 130
havi ng one to five 37[err] to 40[err]C Through a tube beneath the
carbon atons and Rlerr] is hydrogen or an al kyl surface of -the gum
arabic solution, 4000 g group having one to three carbon atons. of a
0.1 %solution of a sulfide mxture as 2. A process according to Caiml
wherein obtained in Exanple 111 in propyl ene glycol mxtures of two or nore
t hi OSU|fI nat es. are 120 |s added over a per| od of approxi mately 30 '

I . o .

?g%%




65 achi eved, the'terrperature is allowed to drop to 100[err]} to 300[err]C.
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6 Quantity to 25[err]C over a period
of approxinmately 2.5 I ngredi ent - (Parts) - hours

whi | e mai nt®i ni ng the pH at 4.5 to 4. 61258297 F| ne ground sodi um chl ori
35. 62 The capsule slurry is then t|rred

vegetab ool Lo ol erdfEind St

stir- 5  (Neiné proust RBlum chioride 35 62 slurfyl if\¢hen kibfed ahd

hours. The sI Uy olnrz»pd?&etable prokdnosodi um gl 19 Séﬁalné is maintained at 5°Cl Wit Btir- .t hen

spray-dried.3 @%Jum € mat %;g‘l’ :ﬁ‘g sfl())rra;-tdl!l 28h 2§ ghours.  Fgeslyrrynis f0es

thus formed ar ?dsf &4 Begjosf at ~ The capsules thus formed are filtered and- 48

a quantity is mexeml with a vegetabl e S4up a quantxgeishﬂﬂ&!swﬁﬂraaﬂgétalﬂ@k@p

base in the ra$qﬂ@e¥§f° °°10we nty grang_of ba} in M ty grams of .

2.73 the £.SQU ﬂ? i e's°“P o F ﬁfﬁl"ﬁ
ki SRUB 15 112 fo{ge ofiates of boilin § g

mxture is add ed & ng § cle oPHAGE Sa hﬁgﬂgexeareﬁrﬂao&va LEzesHn

ounces of boi lingnae exedilent ftesh omeraﬂaaroa soup hemked allcmosa)}mhmgl ng an excel | ent

unseparg iy i
flavor wth ; acg% 7%«@%“ gﬁ?m 4‘ re %@lﬁfﬁf 1osu1 ates is prepar E)dq ' on
seasoni ng. containi i ﬁrE A solution is repared b

EXAVPLE VI |  Abs.ds ad@deditd ghet abotehup aee ey edlablvﬁgarq)é ef thé thlosulﬁ te% i 20! rge of

t hi osul fi nat e$1'°| Bix| epatf; %dgowxllng g%}tay%% englse% cpmed
Lol 1o ENPELERH o Pl e
1

to the abovd  Salkbimd Svemateridls &&a Biahiglesl - tbugd Qfeak. NEHE $henN 20 g
the m xture i $anh#hamddedintcombioationwjthwatter foghedpin hbnéaxgblymlpattﬁsen gr ans
of the pro- ©othekg pr O\ﬁi‘d o,up havi ng a 6&!@3 otﬁcélf o

sol uti on s g4 hapgugi md%Omfxrﬁétaf czég ShRpitat & tﬁgo
results 0 Bxiyaplp Ol mzlam(lsaﬁm Oltti@) cotd  @Faagdhe§are tastecBa’nG f(m a3 a\/\hen
mat eri al s fromiEry Ifelb'lwmgmlabt eak The u‘mbnr Bayed qhsrarttren The onmjonand
11 are used i §¥ ination with rﬂ‘}?;‘f\ ‘itmlg"g ‘Q’gf‘@m} K’FS“‘
patties. 30 OWARE . 300 The other six patties ar d at 95
patties are t thylfateaehddrpxyaas@kl I I et °F( 18°C) and EAKdf?loke Month. They

and the odor of %Q%)I% nfip gthpnal) aﬂﬁ thaw%@??&mfte perAfysf and
1

. The re r S th
R e D T f ol S
11 is enul g fténﬁﬂrattﬁle of Sﬂﬂ°B, af@nowiien tempk g%ﬁ‘t n«iﬁﬁ a8 a to
have a t aitye n £y 2000 fl'(wlellvosnamg of rthisenpiagd sthemselves havg o @owinprien ﬂ#var/@fter

charact er. Tlﬁﬁ ﬁg al ‘sﬁ%ﬁ%ﬁb fm,sn‘l”: m‘{ﬁé‘ﬁ £ ATRTRUNE (g) flavor
dl Progds

t
é’xs

character is idh@h & Duicts rGhe preparation of alli-, .
100 c o g iofi bbiliog vmdr handnsre agdeBaht tdatods uhdeousai@®ring Gompsitidhs comprising 105
300 THavasdhepp %ﬁtmlgt s are qU| c hqajing thipswifinazes hayng the forpylay| at ed

hydr oxyani sol A “gel 1s reg?[r zeg - 18[err] and held for one

lutio .
nont h. They soxvmgsoéiﬁg @it 40TC 18268 panol ) ROS5-s—(cape-kihgn thawed at
room terrperastsipeonan@water and 3¥he qfessmly-kinwg emul sr on i smpray dried in alio

cooked in theé ?@" atr Fﬁa“’é‘? , spray-drier
t
h inlet patly esm G&J%h @l n ;géﬁe‘fmb‘ic DS % Eixereg %sﬁfﬁuése of
50 [err]F, andolomnlleplad:eermesmhter I amdf 2.5 ogial

patties 10050 hter% efrtér% ﬁ%féogmg% : %ﬂ ,‘;ﬂ‘ —Rt helmseei \Re§ have
e R e
cooki ng. 5 QF! fhebAGE mug 7 dnh 4000 ﬁﬁthrlge IM1S:
resul ting ni xtotua=0 §% solnton efddetdﬁdemimlr@amceé} Aprd_cessAcqyrcﬁmullaﬁmn whirein

prepar at i on S&PPRIE gg‘f’g@gﬁ 1L x%;gg ), I '@’)?c‘e mergthigyyifisates. argcOuS
flavoring comihiIoy 81 ri S|ph”g° y 30" phiay gh sl RS g{;‘%\ﬁﬁ §des

heat i ng t hi osul Thensikemse 1hegﬁmag at 37@0 HOACAALR w:th an oxidizing agent.

[err] gé\[?‘%e’ﬁ. tdroplet @Fﬁ%@f rmitrolns:s é 3ed; dl{%?cedraesc?rdmg to Clliny 2 ey erBﬁiOlZ of
geI atin at C?dhd Eggf n mopoper
spray-dried™ jsadgid egdeﬁ.g% tgfgﬁ Seat teFep P leaier ature °§gn}°ﬂ°1§r250 g
of de-ionized svdm:mhydrmudemomuon um ar alér & pobest a@ording td ey Gregddaigabi C

to produce dmicroq gr Prleit ﬂr iite Sg'a!m whey %@ msulﬁnqsqsaasemam a
30-liter veg§§Fh1 ﬁ‘&%?t%mpeé%?fféﬁﬂ" gp r] and 50 Iitersi3f
the gelatin solution is added. The R—S—S—S—CH:CH-R[err] wherein Ris 115
tenperature of the mxture is adj us‘t“d“t‘o*-am—eﬂkyLdL al kyl ene group

havi ng one to five 37[err] to 40 ou h a tube beneath the
carbon atons and Rlerr] is hydrogen urface of the gum
arabi c solution, 4000 g group havi ng* on:e rbon at ons. of a

0.1% sol ution of a sul fide m xture as 2. A process according to QO aimi-

wherein 55 obtained in Exanple I11 in propyl ene glycol m xtures of two or
nor e th| OSU|fI nat es are 120 |s added over a per| od of approximately 30

I . o B .

Tyt




Is adjusted to 4.5 to 4.6, with a 10% aqueous terephthalic acid.

sodi um hydr oxi de sol uti on. 4. A process according to any
cedl ng Arter the 25 mcron droplet size is Caimwherein the

thi osul finates are heated 65 achieved, the tenperature is allowed to drop

to 100[err] to 300[err]C 130 7

1 268 297 ~ 7 5. A progess

accor di ng to any preceding - 13. 1%82% ocess accordi nq to CJaim 12

Claim where| n the t'hi qsul finates are h1t=3atecltlmmv\s@earcceor g Qo éuJ flhge m xture is
added t oy vxﬁﬁ‘cﬁn { 1ﬁ3a¢esy%$§§2§@§] Qherem the sulfide mlxture is added to tHe00dST Uf f
af t ex—f orgTRoP @1290PCSUCh m xture foodsttf aflerDfoDGMDE HCHCH dmgret 0 any

pr ecedi n 6. fA procssiedvotdingas by ipreeeding. from sugh @ioaulﬁnaWB}erel n is propyl,

allyl, ARIS propyl, allg, ogrepead s @E,rgrﬁ 1?@, °§,§a d%?to g2 so and

Rl err] i di ht &ﬁt:eegh are added to
t he Claim here;ﬁ‘h?fd‘%r G to s Edﬁe%&g  Gnigtiig. sprecedl ng food stuffse prior to
heatin tta)ns froml Uic o lﬂneercent methf.ll wps Wh e¥5e iAn miXiie ?fxlt-mné ts%ﬂﬁg Sodtfced con-

m xt ur &0 and the rel!]?oor fhsplia o lkﬂenﬁertﬂgfﬁn : ‘t’ A?Sm xture of

8 of
bon um cte
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