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\S (57) Abstract: A method by which the body taste of a food is improved and the taste or flavor thereof is also improved. The method,
which is for enhancing or improving the flavor or taste of a food, comprises adding a long-chain highly unsaturated fatty acid and/or

~= an ester thereof, the acid being an n-3 type fatty acid having 20 or more carbon atoms and 3 or more double bonds or an n-6 type
fatty acid having 18 or more carbon atoms and 3 or more double bonds.
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