
EP 0 295 509 B1 Description The present Invention relates to a process for
the preparation of a flavouring composition. In United States Patent No.
4571342 there Is described a process forthe preparation of a flavouring
compo- 5   sition with a charcoal broiled flavour which is prepared by
subjecting a film of fat or oil to a temperature within the range of from
[err] to [err] in the presence of oxygen for a period of time effective to
develop a charcoal broiled flavour and collecting the resultant fat or oil.
We have now found, surprisingly, that Individual fatty acids or mixtures
thereof, when subjected In the pre- sence of oxygen to temperatures similar
to those used In the process described in United States Patent No. 10
4571342 produce flavouring compositions with characteristics specific to
each individual fatty acid or mixture, these flavouring compositions being
obtained not only from the treated fatty acid starting material but also
from the volatile distillates formed during the treatment. Accordingly, the
present invention provides a process for the preparation of a flavouring
composition which comprises subjecting a fatty acid or any mixture of two
or more fatty acids to a temperature from [err] to [err] 15  In the
presence of oxygen and collecting the resultant treated fatty acid or the
volatiles distilled therefrom. The fatty acids employed may be saturated or
unsaturated, may contain from 6 to 30 carbon atoms, pref- erably from 10 to
27 and especially from 16 to 24 carbon atoms. They may, for instance, be
obtained from any edible triglyceride fat or oil by enzymatic, chemical or
high temperature/pressure hydrolyses. Examples of suit- able oils from
which fatty acids may be obtained include safflower linseed, blackcurrant
seed and grapeseed 20  oils which are naturally rich in linoleic acid
(64-78%)and olive oil, low erucic acid rapeseed oil and high oleic
safflower oils which are naturally rich In oleic acid. Fatty acids suitable
for employment in the present Invention include, for example, lauric acid,
palmitic acid, stearic acid, oleic acid, linoleic acid which may be used
individually or as mixtures. Particular fatty acid mixtures which are also
suitable include butter acids, dairy acids, cheese acids, enzyme hydrolysed
vegetable oils such 25  as olive oil or coconut oil and enzyme hydrolysed
animal fats. It is also possible to use a fatty acid which has been
oxidised (.l.e. rancidified). e.g. 10-hydroperoxylinoleic acid. in
addition, the fatty acids can advantageously be used in admixture with
triglycerides e.g. a mixture of beef fat and oleic acid, for Instance, in a
ratio of from 2: 1 to 4: 1 and a mixture of chicken fat and linoleic acid,
for Instance, in a ratio of from 2: 1 to 6: 1. 30      Moreover, If
desired, flavour precursors may be added to the fatty acid prior to the
heat treatment to enh- ance theflavour, e.g. sulphurcontaining compounds
such as cysteine, cystine, methionine, thiamine, hydrogen sulphide, or
sulphur containing extract from vegetables such as onions, garlic or
members of the Brassica family. Preferably, the temperature to which the
fatty acids or mixtures thereof are subjected is from [err] to 35  400C and
especially from [err] to [err]. The time of the treatment may be from a few
seconds to several hours, more usually from 1 minute to 6 hours, and
preferably from about 5 minutes to 4 hours. The actual period of time
chosen may be the time effective to produce the desired flavour note,
longer periods generally producing more smoked or charcoal cooked notes.
Theflavourants created bythe process of the present invention depend on the
fatty acid material employed. For example, dolec acid or a mixture of fatty
acids containing predominantly oleic acid have a strong beef-like
characterwhile linoleic acid or a mixture of fatty acids containing
predominantly linolelc acid have a strong roas- ted chicken or fish
character. Several types of apparatus may be used for the preparation of
the flavourant For example, a thin film reac- tor similar to that used in
United States Patent No. 4571342 may be employed and such apparatus would
also 45  include pipe reactors, etc., where a thin film of the fatty acid
material is passed down the sides of a heated pipe while air or oxygen is
passed through the pipe : when such an apparatus is used, the fatty acid
material that passes through the pipe is collected and used as the
flavourant. However, in the present invention the use of a batch-type
apparatus fitted with gas inlet and outlet ports is especially advantageous
because by using such an apparatus In which the starting material Is In the
form of a liquid pool (not a film such as a thin layer, sheet 50  or
droplets and particularly not a film with a thickness of less than 5 mm),
usually lying at the bottom of the reactor, not only can the treated fatty
acid material be used as a flavourant but also the volaties distilled or
carried by the airflow out ofthe reactorcan be collected byasuitable
collecting means and used as aflavourant. In addition, distillates offer
the advantage of fractionating the volatiles with time to produce a broader
range of flavourants, each having a different flavour, which can be used
either indivdually or in combination with other 55       fractions to
obtain an even broader range of flavourants. Moreover, there Is usually
asignificant amount of water 



distilled over with the volatiles, generated In a batch-type apparatus and
if this water is separated from the volatiles, it can also be used as a
flavourant. Thus, by varying the Initial fatty acid material employed, the
reac- tion temperature, the Intervals of time used for collecting the
volatles and the specific combinations of the frao- 2    EP 0 295 509 B1
tions, a myriad number of flavour notes can be generated from a single
fatty acid. In addition, two or more frac- tions obtained from different
processes according to this invention may be used as flavourants. The
collection of the volatiles distilled may be achieved by any effective
conventional means such as a cold trap, a condenser or a watertrap. If
desired, several traps may be used. For example, when a condensor is used,
it may be cooled, 5   for Instance, to from 4-1 0C by circulating water or
refrigerant through IL By the process of the present Invention, flavours
can be obtained which can be specifically targeted towards a wide variety
of meats, chicken, fish or cheese depending on the starting fatty acid
material employed, the temperature used and, if a batch-type apparatus is
used, the specific times that the volatile fractions are taken as well as
the combinations of the fractions. The batch-type apparatus Is
advantageously a vessel capable of 10 sustaining the high temperatures
involved e.g. a bomb reactor. The oxygen present In the treatment Is
conveniently obtained from air, and the quantity required depends on the
method employed to produce the flavourant. Generally the air is passed
through the fatty acid material at a rate of from 1 to 5000 ml/min per 100
g fatty acid material. However, since many thin film reactors have
sufficient air/oxygen in them, when a pipe reactor is used, either no
additional air or only a small amount of air 15  Is generally satisfactory,
e.g. up to 100 ml/min per 100g. fatty acid material, especially when the
flavourant is the recovered treated fatty acid material. When a batch-type
apparatus is used, the air Is preferably passed through at a rate of from
10 to 5000 ml/min and especiallyfrom 15 to 3000 ml/min per 100 g fatty acid
material. The use of pressure, or pressurised reactions to provide
sufficient oxygen, is not excluded. The flavouring composition produced by
the process of the present invention may be used in the powdered 20 form
which may be obtained by spray drying in admixture with carriers which can
encapsulate the flavouring composition, e.g. gum arabic, malto-dextrin
modified, food starches, dextrins or a protein such as gelatin.
Advantageously, a solution or an emulsion of the flavouring composition and
carrier is formed which is dried, for example, by spray-drying. The amount
of flavouring composition present is usually from 5% to 50% and preferably
from 15% to 30% by weight based on the total weight of the flavouring
composition and the carrier. 25 Since the distillates produced In a
batch-type reactor are very volatile, preferably the techniques used to
encap- sulate them should substantially Inhibit reactions which might take
place with other materials the flavourant may subsequently be blended with.
The flavouring composition can be used by Itself, dispersed In afat, orin
admixture with a carrier, for incor- poration into, or coating onto a wide
variety offoodstuffs to Impart the specific flavour e.g. meats, sauces,
soups 3o etc. The present Invention will now be further illustrated by way
of example with reference to the accompanying drawing in which Figure 1
represents a bomb apparatus which may be employed as the reactor. Referring
to Figure 1, the apparatus comprises a 600 ml bomb 10, fitted with a
stirrer 11, an air inlet 12 and an air outlet 13, surrounded by a bomb
jacket 14 provided with a heating element (not shown). The air 35 outlet 13
passes into the top of a cold trap 15 fitted with a tap 16 and an air
outlet 17 which In turn passes Into the top of a cold water trap 18
containing 400 ml water 19 and fitted with an air outlet 20 to the
atmosphere and a tap 21. Both traps 15 and 18 are maintained at a
temperature of 4C by being immersed in Ice-baths (not shown). In operation,
100 g of fatty acid material 22 is introduced into the bomb and air Is
passed at 2000 ml/min 40  through the air inlet 12 and bubbled through the
fatty acid material which is agitated by the stirrer 11 and heated to the
appropriate temperature. The air outlet 13 allows the passage of the air
and the volatiles distilled from the fatty acid material by gas
"stripping", Into the cold trap 15. Any volatiles which pass cold trap 15
can be further collected In the cold trap 18 by passing through the air
outlet 17. The volatiles collected in the cold trap 15 are further
fractionated by time whereby all the volatile material 45 distilled from
the bomb 10 into the cold trap 15 between 0 and 5 minutes isrun off from
the tap 16 and collected as one flavourant the volatiles distilled Into the
trap between 5 and 10 minutes are collected as a second flavour- ant, those
between 10 and 15 minutes are collected as a third flavourant, etc., and
further fractions collected 



until no further volatiles are generated from the bomb. Each fraction
collected has a different flavour. A signif cant amount of water distils
overwith the fat-soluble volatiles generated in the bomb and this water is
separated so  to give a furtherflavourant.The volatile material which is
collected in the water trap 18 is  run off from tap 21 and collected to
give yet another flavour. The following Examples further illustrate the
present Invention Example 1 55 100g oleic acid was placed In a bomb and
heated to [err[. Air was passed In at 100 m/min and bubbled through the
material and trapped in a cold water trap. After 30 minutes at [err] the
material was cooled and removed from the bomb. The treated oleic acid
material was then evaluated as follows: 3    EP 0 295 509 B1 Three samples
were prepared In which the following Ingredients were weighed into separate
containers as follows: a)   2.14 grams of a hydrolysed plant protein 5   b)
2.10 grams of the hydrolysed plant protein used in (a) and 0.04 grams of
oleic acid which had not been subjected to the high temperature treatment
of the present invention and, c)   2.10 grams of the hydrolysed plant
protein used In (a) and 0.04 grams of the oleic acid treated as In Example
1. 10     All three samples were hydrated separately with 180 ml of boiling
water. A tasting panel found that only sample (c) had an excellent roast
beef dripping character while sample (b) had a slightly more fatty
character than sample (a) but did not have the beef or the roast character.
Example 2 15 By following a similar procedure to that described in Example
I but using linoleic acid instead of the olelc add there used, a flavouring
composition with a roasted chicken skin character was produced. Example 3
20 200 grams of water used as a cold water trap as described in Example 1
were heated to [err] and 83.2 grams of maito-dextrin and 83.2 grams of gum
arabic were added to it while mixing In a high shear mixer. Then 33.2 grams
of the oleic acid flavouring material obtained by the process described in
Example 1 were added and the mixture was homogenised and spray dried. 25
A tasting panel found that the dried powder (eitheralone or in a blend
consisting of 2.1 grams of hydrolysed plant protein and 0.25 grams of the
dried powder had the same excellent roast beef character as the starting
material. Example 4 30 Using the apparatus illustrated in Figure 1, 150 g
of oleic acid were placed in the bomb and the bomb sealed. The oleic acid
was heated to 325C with stirring and air passed through at 3000 ml/min.
Five minutes after the temperature had reached 325C the material collected
In the cold trap was removed, the water layer separated from the fatty
layer, and the fatty layer labelled Fraction 1. When 10 minutes had elapsed
the material was again 35  removed from the cold trap, the water separated,
and the fatty layer labelled Fraction 2. The fractions 3,4 and 5 were
collected every 5 minutes until no further material was collected from the
bomb. The water layers from each fraction were pooled Into one fraction and
labelled Water Phase. 0.02 grams of each flavourant were mixed with 2.0
grams of hydrolysed plant protein and hydrated with 180 ml of boiling
water. 0.02 grams of the water phase were mixed with the same amount of HPP
and boiling 40  water. 0.02 grams from the water trap were mixed in the
same fashion. The results of a tasting panel were as follows: ORGANOLEPTIC
EVALUATION  :                 DESCRIPTION 45 Water trap
grilled beef Water Phase                                bloody beef 



Fraction  1                                braised beef Fraction 2
roast beef Fraction  3                                steak-like beef 55
Fraction  4                                 roasted beef Fraction 5
roast beef  (well done) 4    * EP 0 295 509 B1 Further these fractions were
combined in various ratios to provide specific flavour character of a
variety of applications, such as a beef au jus dehydrated mix. Example 5
Using the apparatus Illustrated in Figure 1, 100 g of oleic acid were
placed In the bomb and the bomb sealed. The oleic acid was heated to [err]
with stirring and air passed through at 1830 ml/min. Two minutes after the
temperature had reached [err], the material collected In the cold trap was
removed, the water layerseparated from the fatty layer, and the fatty layer
labeled fraction 1. When 4 minutes had elapsed, the material was again 10
removed from the cold trap, the water separated, and the fatty layer
labelled fraction 2. The fractions were col- lected until no further
material was collected from the bomb. The water layers from each fraction
were pooled into one fraction and labelled water phase. 0.02 grams of each
flavourant was mixed with 2.2 grams of hydrolysed plant protein (err) and
hydrated with 180 ml of boiling water. 0.01 grams of water phase was mixed
with the same amount of HPP 15  and boiling water. 0.01 grams of water trap
were mixed In the same fashion. The yield from each fraction and the
organoleptic evaluation of respective fractions with BN-l0 as described
above are summarised below: 20      Fraction    Time(min)   Yield(g)
Descrip.  of Organoleptic Evaluation 2             2-4              9.1
Braised beef 3             4-9            23.4       Charcoal broiled
steak 4             9-17           15.8       Roasted beef 5
17-27            11.9       Roasted beef (well done) 30      water phase
6.1      Bloody beef TOTAL YIELD                  72.7  (72,7%) water trap
Grilled beef Further, these fractions were combined In various ratios to
provide specific beef flavour characters to a variety of applications such
as a beef au jus dehydrated mix. 40      Adding 15% of the last fraction to
either fraction 2 or fraction 3 created a sliced roast beef flavour to the
HPP base. Example 6 45      By following a similar procedure to that
described in Example 5 but using a commercial food grade oleic acid
containing 75% olelc acid and 6% linoleic acid, a comparable series of
flavours was produced. Example 7 50      By following a similar procedure
to that described In Example 5 but using a commercial food grade tallow
fatty acid containing 42% oleic acid and 5% linoleic acid, a comparable
series of products was produced. Example 8 55      150 g of oleic acid was
heated to [err] for 3 hours in the presence of air as described In example
5, but the airflow rate was 670 ml/min. The applications of these fractions
of HPP were carried out and evaluated In the same fashion as in Example 1.
The results are summarised as follows: 5    EP 0 295 509 B1 Fraction
Time(min)  Yield(g)  Descrip. of Organoleptic Evaluation 



5 1              0-25              4.8    Green and fatty 2
25-85               9.6    Buttery 10          3             85-130
18.5        Charcoal  broiled  steak with roasted 4           130-180
18.3    Roasted beef water phase                         19.7    Bloody
beef 15 TOTAL YIELD                    70.9 (47.3%) water trap
Grilled beef 20 Example 9 Linoleic acid (100 g) was heated to [err] in the
presence of air as described in Example 5 with the same 25   airflow rate
of 1830 ml/min. 0.02 grams of each fractionated flavourantwas mixed with
2.2 grams of HPP base chicken flavour (FIDCO'S Spectra SBT and CBH chicken
flavour) hydrated and evaluated as described In Example 1. The results are
summarised as follows: 30       Fraction        Time(min)   Yield(g)
Descrip.  of Organoleptic Evaluation 1             0-5               5.2
With the exception of 35           2              5-9               9.1
fraction  1,  all 3             9-20             17.4    fractions improved
the 4            20-32              8.0    meaty chicken flavour, 40
5             32-45              4.7       especially  fraction  3 and 4.
Fraction 5 also imparted a roasted chicken note. 45    water phase
4.4    Bloody & meaty TOTAL YIELD                         48.8(48.8%) water
trap                                     Grilled and meaty 50 Similar
results were obtained when chicken fatty acids, commercial linoleic acids
obtained from soy, and black currant fatty acids were heated, processed and
evaluated the same way. The total yield range was 40- 55%. 55   Example 10
100 g of pork fat fatty acids were heated to [err] In the presence of air
as described In Example 5 wIth the same airflow rate of 1830 ml/min. 0.02
grams of each fractionated flavourant was mixed with 2.2 grams of    EP 0
295 509 B1 pork flavour (FIS'5SF 331 pork flavour) and hydrated with 180 ml
boiling water, whereupon the pork character of the flavourant was greatly
enhanced ("FIS" is a Registered Trade Mark). Example 11 5 By following a
similar procedure to that described in Example 10, but using 100 g of a
mixture containing 4.5 parts oleic acid and 1 part linoieic acid, the pork
character of the flavourant was greatly enhanced. Example 12 10 A process
similar to that of Example 9 was followed except that black currant seed
fatty acids and linseed oil fatty acids were used as precursors. When the
product fractions from pyrolysis of black currant fatty acids and linseed
fatty acids were applied on a bland base of soup, it imparted a baked fish
flavour to the soup. Fraction 2 gave the best baked fish flavour. 15
Example 13 A process similar to that of Example 5 was followed except that
1800 ml of air was bubbled through the 



material and the reaction carried outfor 15 minutes at[err]. All of the
material thatwas distilled from the bomb 20  was used as the flavourant.
Following separation of the water layer, the oil soluble material had a
strong roast beef character when evaluated at 0.002 grams in 2.2 grams
Spectra BN-10. Claims 25 1. A process for the preparation of a flavouring
composition which comprises subjecting a fatty acid or any mixture of two
or more fatty acids to a temperature of [err] to [err] In the presence of
oxygen and collecting the resultant treated fatty acid or the volatiles
distilled therefrom. 2. A process according to claim 1 characterised in
thatthe fatty acids employed contain from 6 to 30 carbon 30  atoMs. 3. A
process according to claim 1 characterised In that the fatty acid employed
is lauric acid, palmitic acid, stearic acid, oleic add or linoleic acid or
any mixture thereof. 4. A process according to claim 1 characterised in
thatthe mixtures offatty acids employed are butter acids, dairy acids,
cheese acids, enzyme hydrolysed vegetable oils or enzyme hydrolysed animal
fats. 35       5. A process according to claim 1 characterised In that the
fatty acid employed may be treated in admixture with a triglyceride. 8. A
process according to claim 1 characterised in that a flavour precursor is
added to the fatty acid prior to the heat treatment to enhance the flavour.
7. A process according to claim 6 characterised in that the flavour
precursor is cysteine, cystine, 40   methionine, thianine, hydrogen
sulphide or a sulphur containing extractf from onions, garlic or members of
the Brassica family. 8. A process according to claim 1 characterised In
that the temperature to which the fatty acids or mixtures thereof are
subjected is from [err] to [err]. 9. A process according to claim 1
characterised in that the oxygen is obtained from air flowing through the
45  fatty acid material at a rate of from 1 to 5000 ml/min per 100 g of
fatty acid material. 10. A process according to claim 1 characterised In
that the treatment is carried out in a batch-type apparatus provided with
gas inlet and outlet ports and means for collecting the volatiles
distilled. 11. A process according to claim 1 characterised in that the
treatment is carried out in a batch-type apparatus provided with gas inlet
and outlet ports wherein volatiles are distilled through the outlet port
and col- 50  lected by a collecting means, and wherein oxygen enters the
gas inlet port, exits from the gas outlet port and passes through the
collecting means before being vented to the atmosphere. 12. A process
according to claim 10 characterised in that the collecting means Is
provided by a cold trap and a cold water trap wherein the gas exiting from
the gas outlet port passes through the cold trap and the cold water trap
before being vented to the atmosphere. 55      13. A process according to
claim 10 characterised In that the batch-type apparatus is a bomb reactor.
14.A process according to claim 10 characterised in that the starting
material is In the form of a liquid pool. 15. A process according to claim
10 charadterised in that the time of the treatment is from 1 minute to 6
hours. 7    EP 0 295 509 B1 pork flavour (FIS'5SF 331 pork flavour) and
hydrated with 180 ml boiling water, whereupon the pork character of the
flavourant was greatly enhanced ("FIS" is a Registered Trade Mark). Example
11 5 By following a similar procedure to that described in Example 10, but
using 100 g of a mixture containing 4.5 parts oleic acid and 1 part
linoleic acid, the pork character of the flvourant was greatly enhanced.
Example 12 10 A process similar to that of Example 9 was followed except
that black currant seed fatty acids and linseed oil fatty acids were used
as precursors. When the product fractions from pyrolysis of black currant
fatty acids and linseed fatty acids were applied on a bland base of soup,
it imparted a baked fish flavour to the soup. Fraction 2 gave the best
baked fish flavour. 



15 Example 13 A process similar to that of Example 5 was followed except
that 1800 ml of air was bubbled through the material and the reaction
carried outfor 15 minutes at 325C. All of the material thatwas distilled
from the bomb 20 was used as the flavourant. Following separation of the
water layer, the oil soluble material had a strong roast beef character
when evaluated at 0.002 grams in 2.2 grams Spectra BN-1 0. -   Claims 25 1.
A process for the preparation of a flavouring composition which comprises
subjecting a fatty acid or any mixture of two or more fatty acids to a
temperature of 150C to 475C in the presence of oxygen and collecting the
resultant treated fatty acid or the volatiles distilled therefrom. 2. A
process according to claim 1 characterised in that the fatty acids employed
contain from 6 to 30 carbon 30  atoms. 3. A process according to claim 1
characterised in that the fatty acid employed is lauric acid, palmitic
acid, stearic acid, oleic acid or linoleic acid or any mixture thereof. 4.
A process according to claim 1 characterised in that the mixtures of fatty
acids employed are butter acids, dairy acids, cheese acids, enzyme
hydrolysed vegetable oils or enzyme hydrolysed animal fats. 35      5. A
process according to claim 1 characterised in that the fatty acid employed
may be treated In admixture with a triglyceride. 6. A process according to
claim 1 characterised in that a flavour precursor is added to the fatty
acid prior to the heat treatment to enhance the flavour. 7. A process
according to claim 6 characterised in that the flavour precursor is
cysteine, cystine, 4o   methionine, thianine, hydrogen sulphide or a
sulphur containing extract from onions, garlic or members of the Brassica
family. 8. A process according to claim 1 characterised In that the
temperature to which the fatty acids or mixtures thereof are subjected is
from [err] to [err]. 9. A process according to claim 1 characterised in
that the oxygen is obtained from air flowing through the 45 fatty acid
material at a rate of from 1 to 5000 ml/min per 100 g of fatty acid
material. 10. A process according to claim 1 characterised in that the
treatment is carried out in a batch-type apparatus provided with gas inlet
and outlet ports and means for collecting the volatiles distilled. 11. A
process according to claim 1 characterised in that the treatment is carried
out in a batch-type apparatus provided with gas inlet and outlet ports
wherein volatiles are distilled through the outlet port and col- 50 lected
by a collecting means, and wherein oxygen enters the gas inlet port, exits
from the gas outlet port and passes through the collecting means before
being vented to the atmosphere. 12. A process according to claim 10
characterised in that the collecting means is provided by a cold trap and a
cold water trap wherein the gas exiting from the gas outlet port passes
through the cold trap and the cold water trap before being vented to the
atmosphere. 55      13. A process according to claim 10 characterised in
that the batch-type apparatus is a bomb reactor. 14. A process according to
claim 10 characterised in that the starting material is In the form of a
liquid pool. 15. A process according to claim 10 charadterised In that the
time of the treatment is from 1 minute to 6 hours.    EP 0 295 509 B1 16. A
process according to claim 10 characterised in that the air passes through
the fatty acid material at a rate of from 10 to 5000 ml/min per 100 g fatty
acid material. 17. A process according to claim 10 characterised in that
the volatiles are fractionated from the collecting means with time to
produce a number of different flavourants. 5      18. A process according
to claim 10 characterised In that the volatiles are fractionated from the
collecting means with time to produce a number of different flavourants any
two or more of which are mixed. 19. A process according to claim 10
characterised In that water which distils over with the volatiles Is sepa-
rated from the volatile fractions to produce flavourants which may
optionally be mixed. 20. A process according to claim 12 characterised in
that the volatiles which pass the cold trap and enter 10 the cold water
trap are collected with the water in the cold water trap to produce a
flavourant. 



21. A process according to claim 1 characterlsed In that two or more
fractions obtained from different pro- cesses according to claim 1 are
mixed to produce a flavourant. 22. A process according to claim 1
characterised In that the flavouring composition produced is admixed with a
carrier. 15     23. A process according to claim 22 characterlsed iin that
a solution or emulsion of the mixture of the flavour- ing composition and
carrier is prepared which is dried by spray drying. 24. A process according
to claim 22 characterlsed in that the amount of flavouring composition
present is from 15% to 30% by weight based on the total weight of the
flavouring composition and canler. 25. A process according to claim 1
characterised in that the flavouring composition produced Is Incorpo- 20
rated into, or coated onto, a foodstuff either by itself, dispersed in a
fat or in admixture with a carrier. Patentansprfche 25      1. Verfahren
zur Heratellung einerAromazusammensetzung, welches sin Aussetzen alner
Fettsaure oder sines bellebigen (3emisches von zwei oder mehreren
FetteAuren elner Temperatur von 150C bia 475C In Gegenwart von Sauerstoff
und em Sammeln der resultierenden behandelten Fettesure oder der davon
abde- stillierten flfchtigen Bestandteile umfiaet 2. Verfahren nach
Anspruch 1, dadurch gekennzelchnet, dag die eingesetzten Fettsauren 6 big
30 Koh- 30 lenstoffatome enthalten. 3. Verfahren nach Anspruch 1, dadurch
gekennzelchnet, dag die elngesetzte Fettesure Laurinslure, Pal- mitinslure,
Stearinslure, lsadure oder Leindislure oder emn bellebiges Gemisch hievon
ist. 4. Verfahren nach Anspruch 1, dadurch gekennzeichnet, dali die
eingesetzten Gemische von Fettaguren Buttersauren, Mllchsauren, Kisesauren,
enzymhydrolysierte Pflanzenoie oder enzymhydrolysierte Tierfette 35 sind.
K>          5. Verfahren nach Anspruch 1, dadurch gekennzelchnet, dag die
elngesetzte Fettsaurs Im Gemnlch mit ehnem Triglycerld behandeit warden
kann. 6. Verfahren nach Anspruch 1, dadurch gekennzelchnet, dao zu der
Fettsaure vor derWarmebehandlung sin Aromavorlaufer zugesetzt wird, urn des
Aroma zu verstIrken. 40      7. Verfahren nach Ansprruch 6, dadurch
gekennzelchnet, daM derAromavorlluferCysatln, Cystin, Methbo- nin, Thlamin,
Schwefelwasserstoff oder sin schwefelhaltiger Extrakt aus Zwlebeln,
Knoblauch oder Gliedem der Brassica-Famille let. 8. Vesfahren nach Anspruch
1, dadurch gskennzelchnet, daB die Temperatur, welcherdie Fettesuren oder
deren Gemische unterworfen werden, 250@C bis 4000C betrlgt. 45      9.
Verfahren nach Anspruch 1, dadurch gekennzelchnet, dag derSauerstoff um
Lufterhalten wird, die des Fetteaurematerdal mit elnem Durchsatz von 1 bis
5.000 mllmin Js 100 g Fettsaurematerial durchstramft 10. Verfahren nach
Anspruch 1, dadurch gekennzekchnet, daB die Behandlung In elner ansatzwelse
betribenon Vorrichtung ausgefhtirtwird, die mit GaselnlaB- und
Gasauslag~ffiungen und mit Mittein zum Auf- fangen derabdestillirten
flichtigen Bestandtelle ausgerflstet fst so      11. Verfahren nach
Anspruch 1, dadurh gekennzelchnet, daB die Behandlung in einer Vorrlchtung
zum ansalzwelsen Betrieb ausgefhrt wird, die mit GaseiniaB- und
GeausilaAffnungen versehen Ist, worn fMlch- lge Bestandteile durch die
AuslaIMffnung abdestilliert und mit Sammelmitteln aufgefangen warden und
worin Sauerstolf durch die GaseinlaBffnung eintrItt und aus der
GasauslaBffnung austrilt und durch die Auffang- mittel durchtritt, bevo or
in die AtmosphAre entweicht. 56      12. Verfahren nach Anspruch 10,
dadurch gekennzelchnet, dali die Auffangmittel durch sine KRhifalle und
sine Kaitwasserfalle gebildet warden, wobel das aus der GasauslaBffnung
austretende Gas durch die KMhl- falls und die Kaltwasserfalle durchtrflt,
bevor es In die Atmosphire entwelchen gelassen wird. 13. Verfahren nach
Anspruch 10, dadurch gekennzebchnet, daB die ansatewelse betriebene
Vorrichtung 8    EP 0 295 509 B1 oine Reaktorbombe isLt. 14. Verrahren nach
Anspruch 10r dadurch gekennzelchnet. dao das Ausgangamaterial in Form eines
flNo- sigen Ansatzes vorligt. 15. Verfahren nach Anspruch 10, dadurch
gekennzelchnet, dao die Behandlungsdauer line Minute bis B c   Stunden
betrgt 



1. Verfahren nach Anspruch 10, dadurch gekennzeichnet, daB die Luft mit
olnem Durchsatz von 10 bba 5.000 mimln je 100 g Fettsaurematerlal durch des
Fettslurematerial geffihrtwkd. 17. Verfahren nach Anspruch 10, dadurch
gekennzelchnet, daB die fl4chtigen Bestandtello se dem Auf- fangmlltel Im
Verlauf der Zeit zur Ausbildung mehrerer verschledenerAromen fraktionlert
werden. 10     18. VerFahren nach Anspruch 10, dadurch gekennzelchnet, dao
die fl0chtigen Bestandtelle aus dem Auf- fangmittel Im Verlauf der Zeit zur
Ausbildung mehrerer verschiedener Aromen fraktionlert werden, von denen
bellebige zwel odor mehrere vermischt werden. 19. Verfahren nachAnspruch
10, dadurchgekennzeichnet, dag des mit den flchtlgen Bestandteilen fiber-
deatllllerende Wasser von den Fraktionen der flOchtlgen Bestandtelle
abgetrennt wird, um Aromen zu bilden, 15  die gewfinschtenfalls vermischt
werden k8nnen. 20. Verfahren nach Anspruch 12, dadurch gekennzelchnet, daB
die die KOhifalle durchsetzenden und In K>         die Kaltwasserfalle
eintretbnden flichtigen Bestandtelle mit dem Wasser In der Kaltwasserfalle
zurAusbildung elnes Aromas gesammelt werden. 21. Verfahren nach Anspruch 1,
dadurch gekennzeichnet, dag zwei odermehrere, ausverachledenen Ver- 20
fahren gemfll Anspruch I erhaltene Fraktionen zur Ausbildung sines Aromas
vermischt werden. 22. Verfahren nach Anspruch 1, dadurch gekennzelbhnet,
daB die gebfldete Aromazusammensetzung mit elnem Trager vermischt wird. 23
Verfahren nach Anspruch 22, dadurch gekennzelchnet, dao eine Losung oder
sine Emulsion des Geml- aches aus der Aromazusammensetzung und dem Trager
bereltet wird, die durch Sprfihtrocknen getrocknet 25  wird. 24. Verfahren
nach Anspruch 22, dadurch gekennzelchnet, dall die Menge an
vorilegenderAromazusam- mensetzung 15 bbs 30 Gew.-%, bezogen auf das
Gesamtgewicht aus Aromazusammensetzung und Trager, ausmacht. 25. Verfahren
nach Anspruch 1, dadurch gakennzelchnet, dao die gebildete
Aromazusammensetzung In 3o  sin Nahrungsmittel entweder als solche,
dispergiert In einem Fett oder Im Gembach mit olnem Trager einge- arbeltet
odor auF das Nahrungsmlttel aufgebracht wird. Revondications 35 K>
1. Procede de pr6paration d'une composition aromatisante, qui consists A
soumettre un acids gras Cu n'importe quel m6lange de deux ou plus de deux
addes gras A une temperature de I 509C A 475@C en pr6sence doxygene et A
recuellir l'acide gras traite r6sultant ou blen [es substances volatiles
s6par6es de cot acids gras par distillation. 40      2. Proc6d6 sulvant la
revendlcatlon 1, caracterlse en ce quo les acides gras utillses contlennent
8 a 30 atomes de carbons. 3. Proc6d6 suivant la revendbcatbon 1, caracdris6
en ce quo l'acide gras ufllse6 eet l'acide laurique, I'acide palmitique,
I'acide st6arique, I'acide ol6lque ou l'acide linol6ique, ou blen un
quelconque m6lange de ces acl- des. 45      4. Proc6d6 sulvant la
revendicatbon 1, caract6rise en co que les melanges d'acides gras ullise6s
sont les acides du bourre, lee acides de prodults laitiers, les acides du
fromage, des hulles veg6tales ayant subl une hydrolyse enzymatfque ou blen
des matibres grasses animales ayant subi une hydrolyse enzymatique. 5.
Prmced sulvant la revendlcation 1, caracteris6 on ce quo l'acide gras
utWills pout Gtre traill on m6lange avec un triglyceride. 60      6.
Procede suivant la revendicatbn 1, caracthrisd en ce qu'un
precurseurd'arome est ajoute a I'acide gras avant le traitement thermique
pour accroltre I'arome. 7. Procede sulvant l revendication 6, caracterise
on ce quo le precurseur d'arbme et la cystelne, Ia cys- fine, la
msthionine, Is thbonine, I'hydrgbne sulfure ou un extralt, contenant du
soufre, d'olgnon, d'ail ou d'esp- ceo du genre Brassice. as      8. Procdd6
suivant Is revendicatlon 1, caractertse en ce quo Ia temperature A laquelle
les acides gras ou mdlanges d'acldes gras sont soumis est comprise dane
l'intervalle de 2501 C a 400C. 9. ProcWdl sulvant la revendlcalion 1,
caract"6sl en ce que roxygine eat obtenu par 6coulernent d'air A travers la
matibre A base d'acides gras A une vitsse de 1 a 5000 ml/minute pour 100 g
de matlere A base 9 * C  L  M  S*   



.                              EP 0 295 509 B1 d'acides gras. 10. Proc6de
sulvant la revendlcation 1, caracteris6 en co quo le traltement est conduit
dans un apparell a fbnctionnomontdiscontinu, muni d'oriflces d'admission
atde sortie de gaz etde moyens permettantde recueilir lee substances
volatiles distilIeos. 6      11. ProcdA sulvant Ia revendication 1,
caracterlae en ce que le traltement eat conduit dans un appareOl a
fonctionnement discontinu, muni d'orifices d'admlsston et de sortle do gaz,
dans loquel les substances volatles sont distilloes A travers l'orfilce de
sortie et recuelllies par un collectaur, et dans lequal l'oxyglne penetre
par l'orifice d'admission de gaz, sortparl'orffice de sortie de gazetpasse
Atravers Is collecteuravantd'etre 6vacu6 dans l'atmosphere. 10      12.
Proc6de suivant la revendicatlon 10, caracterls6 on ce quo le collecteur
eat muni d'un plbge cryoge- nique et d'un pilge A eau ftolde dans lesquels
Is gaz sortant par l'orifice de sortie de gaz passe A travers Is pibge
cryog6nique et Is p1ige A eau froide avant d'etre 6vacu6 dans l'atmosphere.
13. Procdde sulvant la revendication 10, caracterls6 on ce qua l'apparell a
fonctionnement disoontinu eat un reacteur autoclave. I5      14. Procede
sulvant la revendlcation 10, caract6ris6 an ce quo Ia matiere de depart eat
sous formr d'un volume de liquide. 15. Proced6 suivant la revendication 10,
caract6rls6 en ce quo Is temps de traitement va de 1 minute A 8 heures. 16.
Procbd6 sulvant la revenlocation 10, caracteris6 en ca quo l'air passe A
travers la matibre A base d'acl- 2o  des gras A une vitease de 10 A 5000
ml/minute pour 100 g de matbre A base d'actdes gras. 17. Procede suivant la
revendication 10, caract6ris6 en co quo les substances volatiles sont
fractionn6es dans le collecteur au cours du temps pour produire un certain
nombre d'agents aromatisants dlfflrents. 1& Procede suivant la
revendicatlon 10, caracteris6 an ce quo lee substances volatiles sont
fractionn6es dans le coilectsur au cours du tamps pour produire un certain
nombre d'agents aromatisants diff6rents, daux 25  Cu plus de deux
quelconques de ces agents aromaffsants etant mdlangas. 19. Procbdd sulvant
la revendication 10, caractMrlad en ce quo leau qul distille avec lee
substances vola- tiles eat separee des fracdons volatlies pour produire des
agents aromatisants qul peuvent Mir. facultativement meiang6s. 20. ProcWd6
sulvant la revendication 12, caract6rle6 on co qua lee substances volatiles
qul traversent le 3o  p1bg, cryogdnlque et p6netrent dans le p1ige A eau
trolde sont recuelllies aveo l'eau dans le pibge A eau tolde pour produire
un agent aromatlsant. 21. ProcWd sulvant Ia revendlcatbon 1, caracterise on
co quo deux ou plus de deux fractions obtbnues par des proc6des diff6rents
suhvant la revendication I sont m6langles pour produke un agent
aromatisant. 22. Procede sulvant la revendication 1, caracterise on co quo
Ia composition aromatieante produlte oat 3s  m6lang6e A un vehicule. K>
23. Procide suivant la revendicatlon 22, caractfrils on ce quOl eat prepare
uno solution ou 6mulison du melange de la composition arornatisante et du
vehicule, qul eat d6eshydratie par sechage par puvrisation. 24. Procede
sulvant la revendlcation 22, caract6ris6 en ce quo la quantite de
composition aromatisante presente eat comprise dans l'intervalle de 15% A
30% en polds, cur la base du polds total de la composition 4o  aromatisante
et du v6hicule. 25. Proc~do suivant ia revendication 1, caract~risA en ce
quo ta composition aromatisante produite eat Incorporne A, ou appliqude
sous fomme de revetement sur, un prodult alimentaire, telle quelle,
dlspers6e dans une matiere grease ou blen on melange avec un vdhicule. 45
50 65 10 *C  L  M   S*    


