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Abstract 

 

 The present invention provides a flavor deterioration inhibitor capable of 

significantly suppressing the deterioration of taste due to causes such as light and/or heat.  

The present invention is directed to a flavor deterioration inhibitor comprising an apple 5 

extract for cider or having an apple extract for cider as an active ingredient.
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[FIG. 1] 
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[FIG. 2]  
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[FIG. 3] 
  Total polyphenol 

[Folin-Ciocalteu] 
as chlorogenic acid 

Procyanidins 
[Vanillin assay] 
as catechin 

Example 1 Extract of cider apple 69.6% 14.5% 

Comparative 
Example 1 

Extract of apple for dessert 98.3% 42.5% 

 

 

[FIG. 4]  

1     2     3     4     5     6     7     8     9    10   11  12   13   14  15   16  17 

1: Vitamin C 
2: Potato extract  
3: Yacon leaf extract 
4: Blank  
5: Perilla extract  
6: Blueberry fruit juice extract  
7: Black currant extract  
8: Lychee seed extract  
9: Tea extract  
10: Evening primrose extract  
11: Olive leaf extract  
12: Grape seed extract  
13: Engelhardtia chrysolepis H. leaf extract  
14: Rose extract  
15: Coffee extract 
16: Extract of apple for dessert 

17: Extract of cider apple  
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[FIG. 5] 

 
 

 

1              2              3             4             5              6             7              8  

1: Not added 
2: Catechin 
3: Phloretin  
4: Chlorogenic Acid  
5: Caffeic Acid  
6: Quercetin 
7: Extract of cider apple 
8: Not maltreated 


