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@R (57) Abstract: To provide natural food materials containing a large amount of cysteinylglycine and, in its turn, flavor-enhancing
agents for foods, (1) a process for producing a cysteinylglycine-enriched food characterized by comprising maintaining a food ma-
terial containing 1% by weight or more, based on solid matters, of glutathione at 50 to 120°C in the presence of water at pH 1 to 7,

op or treating the material with ¥ -glutamyl peptide hydrolase in the presence of water at pH 3 to 9 at 15 to 70°C; and (2) a process for

& producing a flavor-enhancing agent for foods characterized by comprising adding saccharides to cysteinylglycine or a food material

‘} containing 0.5% by weight or more, based on the solid matters, of cysteinylglycine and heating at 70 to 80°C for 10 to 180 minutes

& in the presence of water; are disclosed.
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