Process for drying a flavouring agent paste obtained by thernmal reaction of
.a pasty mxture conprising at |east one free amno acid source and at | east
one reducing sugar, in which starch having a high gel atini zation _
tenperature is added to the paste as flavour carrier before it is dried.

Descriptive abstract

Process for drying a flavouring agent paste
obtained by thermal reaction of a pasty mixture
comprising at least one free amino acid source and at
least one reducing sugar, in which starch having a high
gelatinization temperature is added to the paste as
flavour carrier before it is dried.
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