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This disclosure relates to 2-nethoxy-5-(phenoxynethyl) phenol (hereinafter
"conpoundwA2pliawdi3 its use in consunabl e products to creatrP2aw0/on8sdi fy t he
flavour thereof. It is widely recognised that the flavour of consumabl e
products consists of two parts, namely arone and taste. In general the part
that is perceived olfactively in the nasgl cavity is described by the
terrn"aroma” , whereas the part termed "taste" is used to describe the
sensorial inpact 10 perceived in the nmouth, and nore particularly on the
tongue. Sweetness is ongepfoxNe- fn¥RoAaReEA]) bieNgCcOogni zed taste sensations.
By nodifying taste or aroma of a consumabl e product, one is nodifying its
flavour. In particular, by nodifying the sweetness of a consumabl e product,
e.g. by ephancing its sweetness, one is nndlfélng its flavour. 15 In the
flavour i noESsclpSuRdplatesdo g-raaihayhiphersmetiy rﬁh@wﬁaﬁmg@‘tqrhmm?uééﬁe) and
nodi fy the flavour of consunmabl e products, Such conpounds extend a
f1 avourt sﬁs ES%‘&P@?%L@E&)%WP@%H o ool PERPdly the tRygEttheregkrsity for consuners.
In particular there is demand for conpounds that enhance the sweet-taste of
consunabl e products because such conpoEnds may reglape 8{ regucetreLlarfﬁ
on conventi.onal sugars t use .,of which can be undesirable, due to hea
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conmpound. 5 Provided I's netho r ying t avour

consumabl gndk QR inE Yis ASHURIn HARLERL by MHRRNAG tH sweetness of a consumable product,

e.g. by enhancing its sweetness, one is modifying its flavour.

15 In the flavour industry there is a constant demand for compounds that create or modify the
flavour of consumable products. Such compounds extend a flavourist's palette and result in
greater product diversity for consumers. In particular there is demand for compounds that
enhance the sweet-taste of consumable products because such compounds may replace or
reduce reliance on conventional sugars the use of which can be undesirable, due to health and

20 wellness concerns such as diabetes and obesity.

It has now been found that compound A may be used in consumable products to create or
modify the flavour thereof. In particular it has now been found that compound A is a sweet-taste
enhancer and is therefore capable of enhancing the sweetness of a consumable product.

25
The term "sweet-taste enhancer”, as used herein, refers to a compound that, when used in a

consumable product comprising at least one other sweet-tasting compound, results in a more



Al'so provided is a nethod of enhancing the sweetness of a consunabl e
product by the addition thereto of conpound A, the consumabl e product

cont ai ni lyoanilweaxwd one sweet-tasting 10 conpound. Al soPpT®PRASM6SHBE
consunmabl e products conprising conmpound A, and in particular such

consumabl e products that contain at | east one sweet-tasting conpound. 15

Al so provided is the use of conmpound A inp a nethod herei nabove descri bed.
The term "consunmabl e product” as used herein refers to products that may be

pl aced i nithesiifle Re¥hde intld dVaRasitisht 1Rte Whdle E@ﬁ'suﬁﬁbgl asﬁ&’ct.! i & fbrr%lo

cavity before being discarded, for exanple, nouthwash and chew ng gum

The preserbmpBliriOESachas sl ¢dsfe 6AENBE HRAGISS R ETINRe e A dotndd¥ition of at

.
reference to the follow ng detail ed description of the various enbodi nents,

and to themxeiadvest-tRehdelrshbduggei n. Conpound A is a known conpound t hat
has been described in Japanese patent 51-091, 218. 25 However, applicants

have found that conpound A nay be used to create or nodify the flavour of
consunabl e conpositions. In particular it has been found that conmpound A

acts as 5aPsovideld-is ritha dil £RETHL PRLUBfZPH RE86SH B chAtinfabRNPRAGAHWERINg
added to a consunmabl e product containing at | east one sweet-tasting

conmpound. thEhetodbompawrrd. of ingredients that can create new flavour accords
or nodify existing flavour 5 accords is, of course, beneficial. It is
particularly beneficial however, if an ingredi ent possesses the property of
sweet ness enhancenent as this would enable a reduction in the anmount of
sugar t r adilsoi pyoadddyis ermpdtbgaeol énhacmeng thie sweenssmeltA enporoshie pedupiaiytthe atiditidry
foodstuffs and beverages. It has been found that when conmpound A is

enpl oyed #&wrefosofe eompeide Aerthaneesumable opredurh bdomtaimiogl Lad t lsastonme issieagtaating

| east one sweet-tasting conpound, the total anmount of the 10 sweet-tasting
conpourl® ge@eed-in t he consumabl e product may be reduced by 5%to 20% in
sonme enbodi ments by 5% to 10% Typically sweet-tasting conmpounds will be
present in a consunmable product in a concentration fromO0.01%to 99%

Also provided are consumable products comprising compound A, and in particular such

consumable products that contain at least one sweet-tasting compound.
15 Also provided is the use of compound A in a method hereinabove described.

The term “consumable product” as used herein refers to products that may be placed in the oral
cavity and ingested, or that may be placed in the oral cavity before being discarded, for
example, mouthwash and chewing gum.

20
The present methods and products can be understood more readily by reference to the

following detailed description of the various embodiments, and to the examples included herein.

Compound A is a known compound that has been described in Japanese patent 51-091,218.
25 However, applicants have found that compound A may be used to create or modify the flavour

of consumable compositions. In particular it has been found that compound A acts as a sweet-



15 Exanpl es of sweet-tasting conpounds include, but are not limted to,
fructose, glucose, sucrose, |actose, nmaltose, saccharin, aspartane,

sucr al osewvoneatmna3 sorbitol, xylitol, Aspartame, AcekK, PSUMEPaII0ODE]687

mal t odextrol, polyols, neohesperidin di hydrochal cone, naringin

di hydr ochal cone, rebaudi oside A, stevioside, mannitol, erithrytol, xylose,
rhammose, Luo Han 20 Guo extract, nogrisige V (or |o han kuo extracts),
stevia extract, thaumatin, inositol, cyclamate, nonatin, and tril obatin.
Conpound AxdiRy nﬁ&c@ﬁj %@n L4984 & c? %Smmngblg reRE cbﬁ’(aﬂrngeét EQst as{m%eg-tastin
flavour accord i1n and of 1tsel However, ‘nore rcalfly, 1t wou & adted
to a consuyprBbgnProduct already contalnlng 25 one or nore flavour
ingredients and It would be used to nodify an existing flavour accord. The
conmpound A can be used to nodify all manner of flavour accords. However, it
is particularly WO 2011/067313PCT/ EP2010/ 068687 4 useful in the

nodi fi cat iTpg &éco@@@%fdﬁ?rbﬁléﬁtsltﬁéﬂ sHmecre e GRS 0uF abéR8s of Mldify %taetrr{gyﬂavour
caranel, and/or fruity flavours including strawberry and/or apricot

fl avour s. acdera®istlbNeuyse, benalicBAittis pattialila®NBRRFicRMHowel &€ ifaniiSgrediontipdesbsaes
met hod of nodifying the flavour of a 5 consunmabl e product conprising the

addi tion afie prppay Rl shettfess SEHAPLEAON sPHROWEEID GREPE B rdtlicRdn NSRS lanfiift of
flavour ingredient. Conpound A may be added to consunabl e products within

wi del y varygarg traditiorzdlg etegeyedi irg certaihheorzainable plodudte, panisulamb lfeodatue ughd
on the effect desired, on the nature and quantity of 10 any ot her

conponent $evéragdre lidandaemivued traddheb campound A Benmploypdae acdweatithstegrihhecer in
conmpound A to a consunabl e product. Fl avour nodifying amounts of conpound
A may be abosumabBOpiogwats coraprising 4. I€dst pperswest-tpsting icompaund ihEotdtarambantads dlod
50 ppmto about 0.01 ppm in some particul ar enbodi mrents 15 about 10 ppnn
to aboutl Bwepkiestingtdespognd bregeidn thebdossynaide otoduSvweet be rdtaned y5%to RAts iof
conmpound A may be about 1 ppmto about 20 ppm nore particularly about 1
ppm t o ab&amerhegiments ke tol@he. consunmabl e product .

Typically sweet-tasting compounds will be present in a consumable product in a concentration
from 0.01% to 99%.
15
Examples of sweet-tasting compounds include, but are not limited to, fructose, glucose,
sucrose, lactose, maltose, saccharin, aspartame, sucralose, neotame, sorbitol, xylitol,
Aspartame, AceK, sucralose, maltodextrol, polyols, nechesperidin dihydrochalcone, naringin
dihydrochalcone, rebaudioside A, stevioside, mannitol, erithrytol, xylose, rhamnose, Luo Han
20 Guo extract, mogriside V (or lo han kuo extracts), stevia extract, thaumatin, inositol, cyclamate,

monatin, and trilobatin.

Compound A may be added to a consumable product in order to create a flavour accord in and
of itself. However, more typically, it would be added to a consumable product already containing
25 one or more flavour ingredients and it would be used to modify an existing flavour accord. The

compound A can be used fo modify all manner of flavour accords. However, it is particularly



20 These proportions are neant to be in no way limting, and it is possible
and perm ssible for the skilled person to work outside these limts, in
order to wohlnawe7yarticul ar effects. Conpound A can be &du&®2410/068687 manner
of consumabl e products. 25 Exanples include, but are not limted to,
foodstuffs of all kinds, confectionery products, baked products, sweet
products, savory products, dairy productg, beverages and oral care
products. WD 2011/ 067313PCT/ EP2010/ 068687 5 Exenpl ary foodstuffs include,
but are naefull il the tnbdicatitn | bedccoRRCHSt irRWRB!chaRElatsa¥eHE, TORC kRem, 'ddidmel,
snacks, chips/crisps, extruded snacks, tortilla/corn chips, popcorn,

pret zel s, apndbsfuigtibesurs WeRting BflaBiB G A dfod aphdot fisldaK bars, granol a bars,

br eakfast bars, energy bars, fruit bars, 5 other snack bars, nea

repl acenent products, slimmng products, conval escence drinks, ready neals,
canned ready neals, frozen ready neals, dried ready neals, chilled ready
nmeal s, di Absordingly.cis a partzrianempbad@entcthield ie @rqvided a, méthopof mediiping t1sOAEYour of a
dehydrat ed soup, instant soup, chilled soup, uht soup, frozen soup, pasta,
canned pastrasumadbleegrquast apmpiibing ¢l faddiibn pefs t@mpounddAes, apkansunraded pesiuct

i nstant noodl es, cups/bow instant noodl es, pouch instant noodles, chilled
10 noodl esomprsirgkatierstibreesavdurn iegtefliontd, dessert ni xes, sauces, dressings and
condi nents, herbs and spices, spreads, jans and preserves, honey, chocol ate
spreads, nut-based spreads, and yeast-based spreads. Exenplary
confectionery products include, but are not Iimted to, chewi ng gum (which
i ncl udes £8mpogpd Afeay kpuadded dg apnsumableguiaguctuwithin virsly aryingatownis Beperging) ,
centerfill confections, chocol ate and ot her chocol ate confectionery,

medi cat ed©@ & Battieodfdbs congumpblegergduct.ai) e sifepldasired, «f theingtuse asd ghaigitbdof
mnts, power mnts, chewy candies, hard candi es, boiled candies, breath and
ot her dPaPMether gampanents of fhe Gensuraahie pradusicand andhe pymese ofadsingelse cpeppyngs
fudge, caranel, ha&%ﬁand soft panned goods, toffee, taffy, |iquorice,

gel atin cAd@p&sns IRIPTBAYCt el Iy 20 beans, nougats, fondants, conbinations
of one or nore of the above, and edible flavour conpositions incorporating
one or nore of the above. Exenplary baked products include, but are not

limted t | faj o , b d, Kk d/ i ndustri,al .
br ead, unp HEYAPAPTIR. AR SLEOTERTH ATk PB0M: 190 08 Ieupka O4cBRES 1
particular embodiments about 50 ppm to about 0.01 ppm, in some particular embodiments

15 about 10 ppm to about 1 ppm of the total consumable product.

Sweet-enhancing amounts of compound A may be about 1 ppm to about 20 ppm, more

particularly about 1 ppm to about 10 ppm of the total consumable product.

20 These proportions are meant to be in no way limiting, and it is possible and permissible for the

skilled person to work outside these limits, in order to achieve particular effects.
Compound A can be added to all manner of consumable products.

25 Examples include, but are not limited to, foodstuffs of all kinds, confectionery products, baked

products, sweet products, savory products, dairy products, beverages and oral care products.



25 unpackaged/ arti sanal cakes, cookies, chocol ate coated biscuits, sandw ch
biscuits, filled biscuits, savory biscuits and crackers, and bread

substi t utwe.201We73A611/ 067313PCT/ EP2010/ 068687 6 Exenpl argTare@h/opgedTiuct s

i nclude, but are not limted to, breakfast cereals, ready-to-eat ("rte")
cereals, famly breakfast cereals, flakes, nuesli, other ready to eat
cereals, children's breakfast cereals, and hot cereals. 5 Exenplary savory
products include, but are not limted to, salty snacks (potato chips,
crisps, nuts, tortilla-tostada, pretzels, cheese snacks, corn snacks,

pot at o- snacks, ready-to-eat popcorn, nnicrowaveabl e popcorn, pork rinds,

nuts, cra@&s@?gﬁ@e Bffs ﬁe@&;ﬁ%m QLe?ﬁ&fliﬂﬁtredQ&rc?ﬂigggnm:[%% ég%%%av&%ﬁgcks,

nmeats (ham uncheon/br eakf ast neats 0gs, cuts,

sausage) , fuRNgNaekL AECHShs, FRIHGHRK SHickd a8 /cdH i dhfs; pé%éﬁrbﬁ%ﬁéa nG€NBRdr

cream instant, UHT),canned vegetables, and pasta sauces. el ry dairy
products ispebtigfd sty 8R&KEOdndck MatLQrdrdia &S, Gle8REdt bbby Eé”s,cfr@itaghrs,

single portion dairy ice cream single portion water ice cream nulti-pack
dairy i Ge ofie@Rack B, medpldce mant Srodid€ SHfnfig %rbadf&s, ROARaIdseBNE &S, ready
t ake-hone dairy ice cream ice creamdesserts, bulk ice cream take-hone

wat er i ce ndahaBhniddagady Mesd Uoken Afatll SRR diidtPredeABAls iIEY rddIES dinmet K,
fresh/ pasteurized mlk, full fat fresh/pasteurized mlk, sem Sskinmed

f r esh/ pastrgixgd, ZiederiThizka, chie@ pizzh,eddubt cdrineld solip! dehf@btddast@p! ink@htsdupichited
sem skimred long life/uht mlk, fat-free long lite/uht mlk, goat mlk,
condensed/sevapdtt abep, fdzek,sopp apasta; madred padtevadear gdseq chillbdifredH pa@sr @sbdled)
functional and other condensed mlk, flavoured mlk drinks, dairy only

f | avour ed phait looddiesk instaht areodies, deups!bowti ringtkd naddlesf poudh jinskare, naddies mMchied
sour mlk drinks, fernmented dairy drinks, coffee whiteners, powder mlKk,

f | avourléd npoglesrsnatck koatlésnkised frodadessedghives, saptesi diensitgs ahd yorgliraetts, herbs
flavoured yoghurt, fruited yoghurt, probiotic yoghurt, drinking yoghurt,
regul ar drenglepicgs.apggadst jamsradi presesvass ihakeyh ghgaotpiel spreadshinut-bakedrapreads, and
shel f-stabl e desserts, dairy-based desserts, and soy- 25 based desserts.
WO 2011/ 06%33tdresd sPodis0/ 068687 7 Exenpl ary beverages include, but are not
limted to, flavoured water, soft drinks, fruit drinks, coffee-based
drinks, tea-based drinks, juice-based drinks (includes fruit and

veget abl e), m | k-based drinks, gel drinks, carbonated or non-carbonated
drinks, pcﬁ?ﬁ@@rp@ﬂﬂ’ ernfepkisnery PEHeiF inclute. hgrara nebiaieaddo geheming gum (which includes

15 sugarized gum, sugar-free gum, functional gum and bubble gum), centerfill confections,
chocolate and other chocolate confectionery, medicated confectionery , lozenges, tablets,
pastilles, mints, standard mints, power mints, chewy candies, hard candies, boiled candies,
breath and other oral care films or strips, candy canes, lollipops, gummies, jellies, fudge,
caramel, hard and soft panned goods, toffee, taify, liquorice, gelatin candies, gum drops, jelly

20 beans, nougats, fondants, combinations of one or more of the above, and edible flavour

compositions incorporating one or more of the above.

Exemplary baked products include, but are not limited to, alfajores, bread, packaged/industrial
bread, unpackaged/artisanal bread, pastries, cakes, packaged/industria! cakes,
25 unpackaged/artisanal cakes, cookies, chocolate coated biscuits, sandwich biscuits, filled

biscuits, saveory biscuits and crackers, and bread substitutes.



5 Conmpound A nmay be added al one to a consumabl e product to create or nodify
flavour. Alternatively, it my be enployed as part of a flavour conposition
cont ai ni lyoavhiew73iBavour i ngredi ents, off note bl ocki ngPoT/EPaGIkIOGESS7
ingredients that block or mask the off tastes of known 10 sweeteners, and
commonl y enpl oyed exci pients, such as solvents and the like. In this
manner, conpound A may be added to a congumabl e product as part of a
flavour conposition. A typical flavour conposition will conprise conpound
A, and one or nore ingredients selected fromsweet-tasting conpounds,
sweet-taste enhancers, off note bl ocking or masking ingredients, flavour

: i rs, | ; . : . ! ”
whose 1 arsePRyEbaRhas e bah ot G IR B RAGFH A e
an overal 'cerfe%g}’% iy B%%K’l%gfgceréﬂsﬁﬁg%%?ﬁ{ueglﬁ B Cr)%sﬂ]?rtg ehScdi Y ke Rs H&%}(%E{

conposition tor the creation or I catii on |'avour 1 n’a consuna
product CQ&%EES&ﬂﬂyﬁQQEQHPd A. In particular enbodi nents, the flavour
conposition s useful in the enhancement of the sweetness of a consumabl e
product 520 containing a sweet-tasting conpound. If conpound A is enployed
in a flavour conposition for use in a consumable product, it may be

enpl oyed ERemplkf $dvBNOMHIGHTIRRIE] BIt drd nBt FARKERL Salky SihckaHiAtY Hps! BrigpRout
99.99% in %a?t ﬂcul ar enbodi nment s fror% about O. OOf%yup tco g‘%jout Q%FQQ(gﬁby

wei ght of ntilde thhida@Eaddd pp@b@®S chde@B. snabls 204k QRckd 3RETNEERRL/ AERH8I <8t

Compound A may be added to a flavour conposition or a consunmable product in

neat f or mpogdorn, imic@watabi Fdpabme fork Minds, Satsy eratkers torfdker HackE HreakkRE bseds,
for exanple it may be entrapped with an entrapnent material, for exanple
pol yner s, neaps usel, coiedr oRaps (Hads, bavdn) clapcidhaBreakiap HHesS (hqdaSU coll Suts,
filmformers, absorbents, such as for exanple by using carbon or zeolites,
cyclic 19 ehusggspdahatoi pleducts)dmangsting, geahhiebetf, sarp (deanpyaredc beaing dhdtynt,
bound to substrates which are adapted to rel ease flavour ingredients upon
appl i cat i thiTofarmedarogablesisind pasialsascesuch as |ight, enzynes, or the |ike.

Exemplary dairy products include, but are not limited to, ice cream, impulse ice cream, single
portion dairy ice cream, single portion water ice cream, multi-pack dairy ice cream, multi-pack
15 water ice cream, take-home ice cream, take-home dairy ice cream, ice cream desserts, bulk ice
cream, take-home water ice cream, frozen yoghurt, artisanal ice cream, dairy products, milk,
fresh/pasteurized milk, full fat fresh/pasteurized milk, semi skimmed fresh/pasteurized milk,
long-life/uht milk, full fat long life/uht milk, semi skimmed long life/uht milk, fat-free long life/uht
milk, goat milk, condensed/evaporated milk, plain condensed/evaporated milk, flavoured,
20 functional and other condensed milk, flavoured milk drinks, dairy only flavoured milk drinks,
flavoured milk drinks with fruit juice, soy milk, sour milk drinks, fermented dairy drinks, coffee
whiteners, powder milk, flavoured powder milk drinks, cream, yoghurt, plain/natural yoghurt,
flavoured yoghurt, fruited yoghurt, probiotic yoghurt, drinking yoghurt, regular drinking yoghurt,
probiotic drinking yoghurt, chilled and shelf-stable desserts, dairy-based desserts, and soy-

25 based desserts.



O f note blocking or masking ingredients that may be used with conpound A,
in flavour 10 conpositions and consumabl e products, nay be any known off
not e bl ocwOngliaw73raski ng i ngredi ents known in the art, ROM/HPROM068687
exanpl es of which include, chlorogenic acid and 4-
(2,2,3-trimethyl cycl opentyl) butanoic acid. Qther flavouring ingredients
that nmay be used with conpound A in flawour conpositions and 15 consumabl e
products, include, but are not limted to, natural flavours, artificial

| nor ed onC2OREY pEVRRRRE Afe. BlEak oSS o dBIRUS hetere al Bk u dinpor
Coaves 1 ofar by ShRRY 62 b%gdsé"t'*a 8 pa 'ﬁﬁ‘gﬁ?@@%sgﬁ%ép@j VeI e
one of the, %éH Sﬂrfkb Gel FREX SNt e%ﬁ Jrlrﬁuy%lafbo ét’eﬁ o'nﬁg% Lb%ﬁ/dglréﬁatfrm(%]tacl)ﬁhloﬁc or

ci nnanon ol W Nt érgreen Icylate pepperm n

Japanese rﬁbﬁtalcghélrco‘ﬁh%’e oil, bay oil, anise oil, eucalyptus oil, thyne
oil, cedar leaf oil, oil of nut neg, al | spi ce, oi | of sage, nmace, "oil of
b|tter gl nonds, and cassia oil; useful flavouring agents include
artificial, natural and synthetic fruit flavours such as vanilla, and
citrus 25 uhd‘ﬁ'n‘t’eﬁﬂH%dd@@ﬁl&neﬂf@@&%umlabﬁ%mcﬂt&%%frééfé br m&ﬂﬁ/tﬂavéﬂdacm
and fruit essences including apple, pear, peach, grape, blueberry,
strawberry, raspberry, cherry, plum prune, raisin, cola, guarana, WD
2011/ 067313PCT/ EP2010/ 068687 9 neroli, pineapple, apricot banana, nel on,
apricot, wiemathedy, rity may aspb@poyed Bb KOS & Yiavdur @Ripabitién Ubﬁtalnl?ﬁ?rtﬂﬁer flavour
mangost een, ponegranate, papaya and so forth. Additional exenplary flavours
i mpart ed Ingradiérits\offutotenplodidenér maskingdagradights khdt IbloeR bF magk et dfttasth a¥ Rebfwn @
cheese flavour, a creamflavour, and a yogurt flavour; a vanilla flavour;

t ea or l@ofsveetehidravararcmnsanbhe mplogedeepierts 3udh 44 sohaunts arathe tke mgtHise@danner,
flavour, a tea flavour, a cocoa flavour, a chocolate flavour, and a coffee
fl avour; wrbmpodridady owayde asidedhices censpapplerpmduct 44 parbofra flavespeanpusitibn fA gpial |
and a Japanese mnt flavour; spicy flavours, such as an asafetida flavour,
an aj owan flavaw gampositiorawiliseonfiprise cxpmpoand Mngetiae 61 e ingregisngnsaéctéd deour |,
an allspice flavour, a cinnanon flavour, a chanomle flavour, a mnmustard
flavour, &weelrtaelifensomnounds. S\ﬂ@ebﬁﬁmvtancereogﬂf note bloaking fof anasking ingredients,
flavour, a 10 pepper flavour, a coriander flavour, a sassafras flavour, a
savory fl 0¥uF ingeediants awkercipients dihedlarouniegredients mayibel ingrefigoiswyhose fipvaw jser
berry fIavou i nger flavour, a star anise flavour, a horseradish

f1 avourl? a"qdﬁvﬁevgwa ond A.or they mayhe meraldart of an ayarell #avayerackage. capsi cum
flavour, a nutmeg flavour, a basil flavour, a marjoramflavour, a rosemary
fIavour, a bayl eaf fIavour and a wasabi (Japanese hor seradi sh) flavour; a

nut flavour s n,al npnd 0 ut
lIln anétﬁer aspec thereng prowdeal L1’[51\/our composﬁllon for the creation or modification of
flavour in a consumable product comprising compound A. In particular embodiments, the
flavour composition is useful in the enhancement of the sweetness of a consumable product

20 containing a sweet-tasting compound.

If compound A is employed in a flavour composition for use in a consumable product, it may be
employed in said flavour composition in a congentration ranging up to about 99.99%, in
particular embodiments from about 0.001% up to about 99.99% by weight of the flavour

25 composition.



15 flavour, a macadam a nut flavour, a peanut flavour, a pecan flavour, a
pi stachio flavour, and a wal nut flavour; alcoholic flavours, such as a w ne
fl avour, woOwhigley31Bl avour, a brandy fl avour, a rum fl| aveamr/EP201gioss86BT avour ,
and a liqueur flavour; floral flavours; and vegetable flavours, such as an
onion flavour, a garlic flavour, a cabbage flavour, a carrot flavour, a
celery flavour, mushroom flavour, and agtomato flavour. 20 In sone

enbodi ments, said other flavourant ingredients include al dehydes and esters

such as CicRRRBYd AGRlyHeSadded Wﬂﬁogﬁéﬁﬁ%utﬁh BF élc ﬁguﬁ{amé §&Ic®ly neat ];‘oor & it on

dlhydrocarvyl acetate, eugenyl 49 fornmate, p- y am s and so

be used. R taefissENEATR §§o|@:.fnt at mgwgeeﬁ.émea'faeaahm |P%%Y%8%hﬁéﬂa%ﬁ¥nﬁtﬁa

(appl e), benzal dehyde (cherry, al'nond), anisic aldehy I corice, anise

25 ci nn?%ﬁtr@n@h#ﬁ%n@ﬂd’#%@ﬁﬁﬁ!ﬁpoF}lfansabaps'ule% mlc?dcﬁbﬁﬂé?s' hér?dcaﬁiﬁé@ﬁposbhw@@)
neral, i.e beta-citral (lenon, Iinme), decanal (orange, |enon),

vani I lin bke@msbisamm:foemms, abﬁrbéﬂtsf QPEh ak -f6r exaﬁdﬂ,ﬁb)@ﬂ@lh? cWBon or zeolltes cycllc
2011/ 067313PCT/ EP2010/ 068687 10 (vanl |la, creanm), vani (vanill a,

crean) , Sablfvsacomtidesi antamituiehdrof sRiitiay b@lchymfchlﬁrvwmha)to sbbstiatea| ekt de
(butter, cheese), valeral dehyde (butter, cheese), citronellal (nodifies,

many typesdaptetbasibsd fdvoutimgietightspon abgieayisleoiGriexogéhdud stimuls tsSih as light,
al dehyde C-9 (citrus fruits), aldehyde G 12 (citrus fruits), 2-ethyl

but yr al debydenesharthy lifer ui t s), hexenal, i.e., trans-2 (berry fruits), tolyl
5 al dehyde (cherry, alnond), veratral dehyde (vanilla),

2,6-di met hyl-5-heptenal, i.e., nelonal (nelon), 2,6-dinethyloctanal (green
fruit), and 2-dodecenal (citrus, mandarin), and the |ike. Furt her

exanpl es ©ff petadriodkingvoiuriasiing ringrediemnttbatcaay dee Lisadhdith reoh@oend dalis flasedr i n
Food Processing", publication 1274, pages 63-258, 1965, by the Nati onal
Acadern}0oﬁo@‘?séﬁ’@é33“d1@ﬂ3h@éb|pd?falﬂt@¢‘ﬁ eayeba ay knstwer efi ot Ploeking v guasking
conposi tions and consumabl e products may al so include one or nore

i ngr edi enthgragients kouneintise @gnoetmiinaergmplse @f whichedudel ablowoetio meidisand 4ns
or consumabl e products, for exanple carrier materials and other auxiliary
agents cokoRitYMEiBYeyciapentyd buiapoic ggift abl e

Other flavouring ingredients that may be used with compound A, in flavour compositions and
15 consumable products, include, but are not limited to, natural flavours, artificial flavours, spices,
seasonings, and the like. Exemplary flavouring ingredients include synthetic flavour cils and
flavouring aromatics and/or oils, olecresins, essences, distillates, and extracts derived from
plants, leaves, flowers, fruits, and so forth, and combinations comprising at least one of the
foregoing.
20
Exemplary flavour oils include speamint oil, cinnamon oil, oil of wintergreen (methyl salicylate),
peppermint oil, Japanese mint oil, clove oil, bay oil, anise oil, eucalyptus oil, thyme oil, cedar
leaf oil, oil of nutmeg, allspice, oil of sage, mace, oil of bitter almonds, and cassia oil; useful
flavouring agents include artificial, natural and synthetic fruit flavours such as vanilla, and citrus
25 oils including lemon, crange, lime, grapefruit, yazu, sudachi, and fruit essences including apple,

pear, peach, grape, blueberry, strawberry, raspberry, cherry, plum, prune, raisin, cola, guarana,



15 excipients for flavour conpositions are well known in the art and

i nclude, for exanple, without limtation, solvents (including water,

al cohol , wohanalé7318i | s, fats, vegetable oil, and m gl yolPCI/Hr2OIGO68587

di luents, disintegrants, lubricants, flavouring agents, coloring agents,
preservatives, antioxidants, enulsifiers, stabilisers, flavour-enhancers,
anti-caking agents, and the like. 20 Exanples of such carriers or diluents
for flavour conpositions and consunmabl e products may be found in for
exanpl e, "Bl HiRBad MO0 t eri~al ur e TMal =18
Ed. E | 2855t hD N&.‘@?’ %g‘% Hina el dortkt, Wi e ity @af"ﬁéﬁ’a‘%%a'
Ar ct ander g fed |marlgotebh,: pdthd AL S Bh e G GOHEP AcRflo R,

USA, 1_994;rui ol évngaljrgionges"’,pE. d%%g‘?édré laa_¥|d W] % eg?erﬁﬁtgﬁg)?x%ﬂg/-ﬁ%fa?@
Veei nhei m ik 88d B avbdiy dRAMBELGe & Rk A8l RRta SRRARARKT a chele MVl 2Kl S
(ed.), 1st ed., The Cosnetic, Toiletry and Fragrance Association, [nc.,

Washi ngt omavck?88nd a\WagaR ¥ibiO&7 313N/ aPe @1 L8868k ldaveliReEucuhd abhBeRRsh

desirabl e i ngredients of flavour conpositions and consumabl e products are

descri bed flavos! #N6@6Y fel flSoursaltdy Rivouriandbapiavelr, lachesbbiedlavédieBhd alcofiee
Additives", ed. M and |I. Ash, 2nd Ed., (Synapse 2000). 5 Conmpound A (CAS

No. 5845 126uud) mins flévokifs) Bl AR QEpskrae fisdir ks faarhinefdve B af€ aQUaphRG et fint
met hods known in the art. A synthesis nethod is disclosed in Yanato,

Masat oshi flatashsgakilavolidNskeh adJanisshfetidal fkiiothizn owak Aveour,| dlk@ise Bakdur, an
Nori ko; Koyama, Takaji. Chem cal structure and sweet taste of isocounmarin
and r el at edgeloaflevnasa fevihel faheur aaklishiceHavomce ¢inngmbn BeNdugta ehagriodiie)flavour,
23(12), 3101-5. CODEN: CPBTAL | SSN: 0009-2363. CAN 84:99154 AN 10 1976: 99154
CAPLUS. Thi musteciularodr, a cardacenpiaated deaeaynfldvpur, &f @mandavoutheclevefavour, a
follows a series of non-limting exanples that serve to illustrate the

pr esentlOmpeppeidlagewt, o codarces flavbsr, EBxsaspafems iftavairs b saeemiflawdtiron Zefthewigouria A
A 1% sol ution of conpound A was prepared in ethanol. This 1% sol uti on was
t hen furt Hayoudi putesitie flasourg aniiniper bey deeaureaagingerpiayeen|ausiaomnisgoflaoparee|
of trained experts was then asked to evaluate the taste of this sanple

sol uti on dABefasispolavew adfiyaeaylayeusya tarsmaoniflavews a dihBavanrta eansiosint Bavedr.ta

have the follow ng flavour attributes: 25 Sweet upfront, spicy, phenolic,
eugenol . nutmeg flavour, a basil flavour, a marjoram flavour, a rosemary flavour, a bayléaf flavour, and a

wasabi (Japanese horseradish) flavour; a nut flavour such as an almond flavour, a hazelnut
15 flavour, a macadamia nut flavour, a peanut flavour, a pecan flavour, a pistachio flavour, and a
walnut flavour; alcoholic flavours, such as a wine flavour, a whisky flavour, a brandy flavour, a
rum flavour, a gin flavour, and a liqueur flavour; floral flavours; and vegetable flavours, such as
an onion flavour, a garlic flavour, a cabbage flavour, a carrot flavour, a celery flavour, mushroom-
flavour, and a tomato flavour.
20
In some embodiments, said other flavourant ingredients include aldehydes and esters such as
cinnamyl acetate, cinnamaldehyde, citral diethylacetal, dihydrocarvyl acetate, eugenyl 49
formate, p-methylamisol, and so forth can be used. Further examples of aldehyde flavourings
include acetaldehyde (apple), benzaldehyde (cherry, almond), anisic aldehyde (licorice, anise),
25 cinnamic aldehyde (cinnamon), citral, i.e., alpha-citral (lemon, lime), neral, i.e., beta-citral

{(lemon, lime), decanal (orange, lemon), ethyl vanillin (vanilla, cream), heliotrope, i.e., piperonal



WO 2011/ 067313PCT/ EP2010/ 068687 12 Exanple 2: [so intensity Measurenent of
2- met hoxy- 5- (phenoxynet hyl ) phenol A 1% sol uti on of conpound A was prepared
i n et hanoWo 20h/®731% sol uti on was then further diluted, ®ETEP20¥Q068687t O
create a 5ppm sanpl e solution of conmpound A. 5 To determi ne the

I sointensity of this solution a panel of trained experts was then asked to
evaluate the taste (in particular the swget taste) of this sanple solution
in conparison to 0.5% 1% and 1.5% sanpl e sucrose solutions. Panel testing

d ' ' - Twent v o Ui L | , h
sanpl oo wivefile, biail it Q8. Ry, alphe i Snfiddenidd 9 Bt ale)
Wllian ' ' t Ry St S Jb. 8
Fepl | cat; Sugialdsnaf b Geh oSl WIcHluHBE (BRI chodt®) PARTIYIET Tofifbs Wy

| ut | - Ret: - ] ) 1§ 0S
Then cal ouPaPia BRs! RS FLidPalBRe LB Rirus [URE ehMEY Slhb TR ol e,

sol uti on, carg _((?ﬁf&‘sﬂfnﬂfs),tdjﬁhﬁ Wﬁd% & W‘g&mitgi ih@f@naﬁ Q.eg’%hn%%é?%@rfﬁm%)é *n%?oe/()s

to determine if they were significantly different from eac
uliat edelonal

were deg ngldewdgn'(d‘hbtﬁﬁnblmbn@),f {&h@etybie PEaRIMD, Red-MRRMI-59epRhA

R-i ndex val ues and e critical valué range of 35%to 65% An R-index

si gni fi cafbdiyn)gz 8afiméthyibaand! (Bedi intil) Ctld XddddBerdA RERIsREAGarini 3hd tkgike onpound
A sanple solution is significantly [ ess sweet than the sucrose sanple. An

R-index significantly 20 below the |lower critical value range indicates

that the conpound A sanple solution is significantly sweeter than the

sucr ose sBmptee .exaMiPlesd O lothy ARBLSINGEH/ kAR 0iROls OBOEY folidd in “Chemicals Used in Food
Processing”, publication 1274, pages 63-258, 1965, by the National Academy of Sciences,

10 incorporated herein by reference.

The flavour compositions and consumable products may also include one or more ingredients
or excipients conventionally used in such flavour compositions or consumable products, for
example carrier materials and other auxiliary agents commonly used in the art. Suitable
15 excipients for flavour compositions are well known in the art and include, for example, without
limitation, solvents (including water, alcohol, ethanol, oils, fats, vegetable oil, and migiyol),
binders, diluents, disintegrants, lubricants, flavouring agents, coloring agents, preservatives,

antioxidants, emulsifiers, stabilisers, flavour-enhancers, anti-caking agents, and the like.

20 Examples of such carriers or diluents for flavour compositions and consumable products may be
found in for example, "Perfume and Flavour Materials of Natural Origin®, S. Arctander, Ed.,
Elizabeth, N.J., 1960; in "Perfume and Flavour Chemicals”, 8. Arctander, Ed., Vol. | & II, Allured
Publishing Corporation, Carol Stream, USA, 1994; in “Flavourings”, E. Ziegler and H. Ziegler
(ed.), Wiley-VCH Weinheim, 1998, and “CTFA Cosmetic Ingredient Handbook”, J.M. Nikitakis

25 (ed.), 1st ed., The Cosmetic, Toiletry and Fragrance Association, Inc., Washington, 1988.



Results are detailed in Table 1. R-index Critical Value Range Experinental

Significantly different (p<0.05) Conmpound Sweetness 45.5 35.0%to 65. 0% No
| so- sweetwB2001/@8%310% t 0 65. 0% Yes Less sweet 96.7 PCT/EP2010/068687

10

15

20

25

11
Other suitable and desirable ingredients of flavour compositions and consumable products are

described in standard texts, such as “Handbook of Industrial Chemical Additives”, ed. M. and |.

Ash, 2" Ed., (Synapse 2000).

Compound A (CAS No. 58451-96-0) is a known compound and can be synthesised according to
methods known in the art. A synthesis method is disclosed in Yamato, Masatoshi; Hashigaki,
Kuniko; Uenishi, Junichi; Yamakawa, lkuko; Sato, Noriko; Koyama, Takaji. Chemical structure
and sweet taste of isocoumarin and related compounds. VI.  Chemical & Pharmaceutical
Bulletin (1975), 23(12), 3101-5. CODEN: CPBTAL ISSN:0009-2363. CAN 84:99154 AN

1976:99154 CAPLUS. This document is incorporated herein by reference.

There now follows a series of non-limiting examples that serve to illustrate the present methods

and products.

Example 1: Taste evaluation of compound A

A 1% solution of compound A was prepared in ethanol.

This 1% solution was then further diluted, using water, to create a 10 ppm solution.

A panel of trained experts was then asked to evaluate the taste of this sample solution and to

comment on any flavor attributes.

The sample was found to have the following flavour attributes:

Sweet upfront, spicy, phenolic, eugenol.



35.0%to 65.0% Yes Less sweet 5 Based on these results it was determ ned
that the 5 ppm conpound A sanple solution was perceived to be iso-sweet to
t he 0. 5%wocerose78anpl e sol uti on, and was perceived to PeT&PgI0OGEHaNt | y

| ess sweet than the 1.0% and 1.5% sucrose sanple solutions (the cal cul ated
R-i ndex val ues exceeding the critical values at p<0.05). WD

2011/ 067313PCT/ EP2010/ 068687 14 Exanple B Sweet taste enhancenent of in
sugar water by conpound A A 1% et hanol sol ution of compound A was added

into a 7%ExH@bRIL I8 it MebSiréent bRbndhd:§ S phEthxyMefhyifhenbct 0Se wat er
sanpl e solution containing 5 ppmof conpound R. To ' detéfmne its

isointensity a panel of trained experts was then asked to evaluate the

taste (inapapLbekbPst coRoSWER ab BRi8ledaf efhs, Sanpl e sol ution in conparison
to sanple water solutions containing 7% 8% 9% and 10% sucrose but not

compound A. 10 Panel testing was carried out in the follow ng way: Twenty

mililit remsof%%ﬁmoﬁfwagnﬁeéﬁfﬁ%ﬁdmdﬂtqu\gf@@é t&%fe%%o%%g#p{.@gpgggmhat of

random order to 20 sweet sensitive pane ions (over
1 sessionkompaiRlAsts were asked to rank the solutions fromleast sweet 15
to nost sweet. The data was then subjected to an R-index anal ysis as
described in exanple 4. Results are detailed in Table I1I.

5 To determine the isointensity of this solution a panel of trained experts was then asked to
evaluate the taste (in particular the sweet taste) of this sample solution in comparison to 0.5%,

1% and 1.5% sample sucrose solutions.
Panel testing was carried out in the following way:

Twenty millilitres of each of the samples was presented blind and in counter balanced order

10 following a William's Latin square design, to 20 sweet sensitive panelists.

In two replications (over 1 session), panelists were asked fo taste and rank the solutions from

least sweet to most sweet.

The R-index statistics were then calulated between the 5Sppm 2-methoxy-5-
(phenoxymethyl)phenol sample solution, and each of the sample sucrose solutions (0.5%, 1%,

15 and 1.5%) to determine if they were significantly different from each cther.

Samples were deemed significantly different if p<0.05 between the calculated R-index values

and the critical value range of 35% fo 65%.

An R-index significantly greater than the critical value range means that the compound A
sample solution is significantly less sweet than the sucrose sample. An R-index significantly
20 below the lower critical value range indicates that the compound A sample solution is

significantly sweeter than the sucrose sample.



WO 2011/ 067313PCT/ EP2010/ 068687 15 Table 11: Sweet enhancenent of 5 ppm
conpound A in sugar water. Solutions conpared 7%ucrose+5 conpoundAvs.
sucrose MWOLrorigweH3 conmpoundAvs. sucrose 7%sucrose+5 CcORpPOEPANVD6868TICT OSEe
7%ucr ose+5 conpoundAvs. sucrose

13

Results are detailed in Table 1.

Table 1: Iscintensity data for 5 ppm compound A sample solution.

Significantly Experimental
Sclutions compared R-index Critical Value Range different (p<0.05) Compound
PV gweetness
5 ppm compound A g 35.0% to 65.0% No lso-sweet
vs. 0.5% sucrose
5 ppmo compound A 820 35.0% to 65.0% Yes Less sweet
vs. 1.0% sucrose
5 ppm compound A 4 35.0% to 65.0% Yes Less sweet

vs. 1.5% sucrose

5 Based on these results it was determined that the 5 ppm compound A sample solution was
perceived to be iso-sweet to the 0.5% sucrose sample solution, and was perceived to be
significantly less sweet than the 1.0% and 1.5% sucrose sample solutions (the calculated R-

index values exceeding the critical values at p<0.05).



ppm 7% ppm 8% PPm 9% ppm 10% R-i ndex 29.2 17.5 56.9 83.9 Critical Value

Range 35.

10

15

0%to 65.0% 35.0%to 65.0% 35.0%to 65. 0%
WO 2011/067313 PCT/EP2010/068687

14

Example 3: Sweet taste enhancement of in sugar water by compound A

A 1% ethanol solution of compound A was added into a 7% sucrose water solution. This

resulted in a 7% sucrose water sample solution containing 5 ppm of compound A.

To determine its isointensity a panel of trained experts was then asked to evaluate the taste (in
particular the sweet taste) of this sample solution in comparison to

sample water solutions containing 7%, 8%, 9% and 10% sucrose but not compound A.

Panel testing was carried out in the following way:

Twenty millilitres of each of the sample solutions was presented blind and in random order o 20

sweet sensitive panelisis.

In two replications (over 1 session), panelists were asked to rank the solutions from least sweet

to most swest.

The data was then subjected to an R-index analysis as described in example 4.

Results are detailed in Table Il.



35.0%to 65.0% SignificantlyExperinental Conpound different (p<0.05)

Sweet ness More Yes sweet More Yes sweet Nol so sweet YesLess sweet Based
on these wo=0l1t®7318 was determ ned that the 7% sucrose PCHEPRM0O6S8DMPOUN
A solution 5 was perceived to be significantly nore sweet than 8% sucrose,
significantly | ess sweet than 10% sucrose, and isosweet to 9% sucrose.
Consequently it nmay be concluded that compound A is behaving as a sweet

fl avour enhancer.

Table II: Sweet enhancement of 5 ppm compound A in sugar water.

- Experimental

Solutions compared R-index Critical Value Range S_lgmﬂcantly Compound

different (p<0.05) Sweetness
7% sucrose + 5 ppm More
compound A vs. 7% 29.2 35.0% to 65.0% Yes sweet
sucrose
7% sucrose + 5 ppm More
compound A vs. 8% 175 35.0% to 65.0% Yes sweet
sucrose
7% sucrose + 5 ppm
compound A vs. 9% 569 35.0% to 65.0% No Iso sweet
sucrose
7% sucrose + 5 ppm Less
compound A vs. 10% 839 35.0% to 65.0% Yes sweet
sucrose

Based on these results it was determined that the 7% sucrose + 5 ppm of compound A solution
5 was perceived fo be significantly more sweet than 8% sucrose, significantly less sweet than

10% sucrose, and isosweet to 9% sucrose.

Consequently it may be concluded that compound A is behaving as a sweet flavour enhancer.

10 Example 4: Taste_evaluation of flavours comprising compound A
A 1% ethanol solution of compound A was added into a cola flavoured solution. This resulted in

a cola solution containing 5 ppm of compound A.

A panel of trained experts was then asked to evaluate the flavour of this sample cola solution
15 against a cola solution not containing compound A, and to comment on any perceived flavour

attribute differences.



10 Exanpl e 4: Taste evaluation of flavours conprising conpound A A 1%

et hanol solution of conpound A was added into a cola flavoured sol ution.

Thi s reswoeadiviw7aadcol a sol uti on containing 5 ppm of coRrpE®EPAI1N068687 panel

of trained experts was then asked to evaluate the flavour of this sanple
cola solution 15 against a cola solution not containing conpound A and to
comment on any perceived flavour attributg differences. WO

2011/ 067313PCT/ EP2010/ 068687 16 The experinent was then repeated for cherry
and cara t. I le Ill. 5Table
il Sanpr?hggkﬁ%%&%?meﬁ %%%%@3%6’3%‘8@}&9 E:@ElJOEgpg\%lﬁ%d sol ution Mre
musty cinnanon flavour was increased Cherry + 5 ppm of conpound A vs Cherry
flavoured solution Mire spicy benzal dehyde |ike flavour Caramel + 5 ppm of

conmpound AR At dBRliled Ihagple gd sol ution Less creany nore spicy and toffee
flavoured

5 Table Il

Sample Comments

Cola + 5 ppm compound A vs Cola flavoured . ,
uti More musty cinnamon flavour was increased
solution

Cherry + 5 ppm of compound A vs Cherry | More spicy benzaldehyde like flavour
flavoured solution

Caramel + 5 ppm of compound A vs Caramel .
. Less creamy more spicy and toffee flavoured
flavoured solution

Although the embodiments have been described in detail through the above description and the
preceding examples, these examples are for the purpose of illustration only and it is understood
1¢ that variations and modifications can be made by one skilled in the art without departing from
the spirit and the scope of the disclosure. It should be understood that the embodiments

described above are not only in the akkernative, but can be combined.



Al t hough the enbodi nents have been described in detail through the above
description and the precedi ng exanpl es, these exanples are for the purpose
of illustweatnormwesdiBy and it is understood 10 that vari aPCOEP2@0M68687

nodi fications can be nade by one skilled in the art wthout departing from
the spirit and the scope of the disclosure. It should be understood that

t he enbodi ments descri bed above are not pply in the alternative, but can be
conbi ned. WD 2011/ 067313PCT/ EP2010/ 068687 17 A nethod of enhancing the
sweet ness @fin@ consunabl e product containing at |east one sweet-tasting
conmpound by addlng t heret o 2-rnet hoxy-5-(phenoxynet hyl ) phenol. A nethod
according to claim1l wherein the at | east one sweet-tasting conpound is

sel ected firom Tﬁhﬁet%d)b'fpe%gﬂéhﬂrferkﬂve%fne%é'ﬁfQE&!SUF-[?B% Suct 9&%&Rrﬁ§’at BL{ §RE

| act ose, sucral ose, AceK, Aspartane, Neotane, re 1osid evi a
extract, neohe8yestitzgting ceampgddyasrive H@retﬁérmﬁﬁpw-@mbﬁd@@mﬁﬁﬁwﬁbh@d
tril obat5| n, cycl amate, saccharl n, sorbitol, xylitol, maltodextrol, polyols,

st evi 0Si dg, manni itgr% | ose, rharmose thaurratl n, inositol, m)natl n, Luo
Han Guo e%tracf, MawgH @gwémw|°8?'fﬁah“1bef?'rémerafcie§5t @Twﬁwqtﬂﬁtmaﬁempoum is

conbi nati ons tb@éa@d froﬁq Rt BRp 2tk g 8f s0crasl] MictddBe gRIESE dhatbsE] ?dch?,e
wherein the cons %% %uct is eI ected fromthe grou consi sti ng

f oodst uf f s, coﬁ‘lI FRATAEES! eﬁtﬁﬁ‘@drﬁ?ﬁ‘%‘ﬁ%@%" Wﬁ@teXH?GdD%Q@SP%"%ry
pr odugts dai ry.hmrodmuose, hwragmljmﬁhlwr@l tmaﬂiaﬂlnﬁrc%iatﬁét% sécdmhhoelorbltol
accor di g to a r wherei n the consu

cont ai 107 at °1 oRist et BT e oS PEUPHFR. TGt ragmose. thetmtin, oS,

2- met hoxy- 5 (phenabcerrwat hlyh)Gpmmxtrhct Anageddided Vade ot kgp teatradtsi anythrivdiesirel n
the at | east Oﬁcﬁ.aéhﬁ\égg e#ébgredl ent fornms an accord of cherry, cola or

caranel . A net accor I'ng to any of the preceding claims wherein
2- met hoxy-5- (phenoxynet hyl ) phenol is present in the consunmabl e product in

amount s ofz aboyt., :
sweet ness 3of aﬂco%rs](tgjhlng%}&&rﬁwm;@% @ mo\ghé}% Eiﬁ@ pr eceaﬁeﬁﬁ LIICt i
wher ei A32- met h#glgeted frgm é'?ﬁﬁ(yhmwisym @frfmdatté‘fsmtéﬁenﬂ@nam ptddectem%aﬁamdgcts
product in anpypies pﬂfduét@oéﬁvoér?he &u@tsa@é?HtpréthE%”be\éréEeEgﬂe oﬁa(FEQJ’eq;'r&ﬁhcfso any

of the claims 1 to 7 wherein sweet -tasti ng conpound I s present
consunmabl e product in a concentration from about 0.01%to about 99%

4, A method according to any of the preceding claims wherein the consumable product
contains at least one flavour ingredient in addition fo 2-methoxy-5-(phenoxymethyl)
20 phenol.

5. A method according to claim 4 wherein the at least one flavour ingredient forms an
accord of cherry, cola or caramel.

25 6. A method according to any of the preceding claims wherein 2-methoxy-5-
(phenoxymethyl)phenol is present in the consumable product in amounts of about
0.01ppm to about 100ppm.

7. A method of enhancing the sweetness of a consumable product according to any of the
30 preceding claims wherein 2-methoxy-5-(phenoxymethyl)phenol is present in the
consumable product in amounts of about 1ppm to about 10ppm.

8. A method according to any of the claims 1 to 7 wherein the sweet-tasting compound is

present in the consumable product in a concentration from about 0.01% to about 99%.



WO 2011/ 067313PCT/ EP2010/ 068687 18 The consunabl e product conpri sing

2- met hoxy- 5- (phenoxynet hyl ) phenol and at | east one sweet-tasting conpound.
The consuwwelkba/@raduct according to claim9 wherein theprat/Hre@siocssBe
sweet-tasting conpound is selected fromthe group consisting of sucrose,
fructose, glucose, nmaltose | actose, sucral ose, AceK, Aspartame, Neotane,

r ebaudi osi de A, stevia extract, neohespeg%dine di hydrochal cone, naringin

di hydrochal cone, trilobatin, nonatin, cyclamate, saccharin, sorbitol,
xylitol, maltodextrol, polyols, stevioside, mannitol, xylose, rhamose,
thaumatin, inositol, Luo Han Guo extract, nogroside V, |o han kuo extracts,
eryt hri t o. and Thesbhswmabien prott rceutorisimg &-wethexmetihenptyortvl)pharobaod g Idast

any of clainms 9.4 g?,%%tgggﬁég?l? JJpg. consunabl e product is selected fromthe
0

group consi sting confectionary products, baked products,
sweet products, savoury products dairy products, beverages and oral care

product . 44he ?ﬁ’é‘%Hﬁ@Ha%le%r%Q&tﬁtac@&ﬁ%%%uﬁ]% %éére%fth%'é}'l t%n&%wlal\t i N

t he consumabl e product contains at [east one flavour iIn |ent i n addi t on
to 2-net hoxy SCOTB(P%‘Hd%Wr]é“EtﬁSJ/FWWHB%@FOUW%‘S@U?%QMET%S ﬂ@éﬂ?@t glHeessy maH@SGto
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11.  The consumable product according to any of claims 9 to 10 wherein the consumable

product is selected from the group consisting of foodstuffs, confectionary products,

15 baked products, sweet products, savoury products, dairy products, beverages and oral
care products.

12. The consumable product according to any of claims 9 to 11 wherein the consumable
product contains at least one flavour ingredient in addition to 2-methoxy-5-
20 {(phenoxymethyl)phenol.

13.  The consumable product according to any of claims 9 to 12 wherein the at least one

flavour ingredient forms an accord of cherry, cola or caramel.

25 14. The consumable product according to any of claims 9 to 13 wherein 2-methoxy-5-
{phenoxymethyl}phenol is present in the consumable product in amounts of about

0.01ppm to about 100ppm.

15.  The consumable product according to any of claims 9 to 14 wherein 2-methoxy-5-
30 {(phenoxymethyl)phenol is present in the consumable product in amounts of about 1ppm
to about 10ppm.



