fl
vegetabl es 5 and hydrol ysed: protei ns. Hydrol ysed proteins which are used(\
as flavouring agents may be either chemically hydrolysed or enzymati.cally
hydrol ysed. Chemi cally hydrol ysed proteinsqda not have the fernmented 10 -
flayﬁyr characteristic of enzymatically hydrolysed proteins because, unlike,
the Tatter, they do not contain alcohols, sugars, lactic acid and acetic

acid. In Orqe%fébéﬁg§ﬁi éghﬁ£§§££5£gg sour note to hydrol ysed plant
protein, acid Id, acetic acid or citric acid are
comonly 15 used. We have found, surprisingly, that by m xing fernented

vegetabl es (Solidl Mreddtl£e1nYehDs GHCPLIALLY B $9EVERLLRY Lbnibilidivaed

proteins an appetizing sour note and a nmeat and vegeta our
i npart ed t her anaxe tpastitulanly ehbanikhyresdcondaindac fergended ysigefables

stronger and dj I nparted by the regul ar acidul ants.
Nbreover,ézfu;%grﬁ%iﬁ%?éiggézgg?%%gﬁéd vegetables with chem cally
hydr ol ysed proteins creates fernented flavours simlar to those of enzy-
matically hydrgl t.el : oLdp.n e I\ i

provi des a flég%%rl g%%ﬁ%%@??f%% %%ﬁ%ﬁié?%gqggﬁi%?uFgggﬁgggPég%g%&F%Q%afb
to 80 % by weikghteidther fehemicallyechprdablyspdi o5 endyfmadicad lyo hy@riplysed.
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m xture. because, unlike the latter, they do not contain alcohols,
sugars, lactic acid and acetic acid..In order to impart an
appetizing sour note to hydrolysed plant protein, acidulants
‘such as lactic acid, acetic acid or citric acid are commonly

2115;74 r. Flavouring'gbnpositions'The present invention relates ¢

15 wused. We have found, surprisingly, that by mi#ing fermented
"~ vegetables (solid or juice) with chemically or enzymatically
hydrolysed proteins an appetizing sour note and a meat and
vegetable flavour is imparted thereto, this flavour enhancing
and modification effect being stronger and different from _
20 that imparted by the regular acidulants. Moreover, the admix-
ture of fermented vegeﬁables with chemically hydrolysed
proteins creates fermented flavours. similar to those of enzy-

matically hydrolysed proteins.

25 Accordingly, the present invention provides a flavouring
compositicn comprising a mixture prepared i
a) from 10 to 80 % by weight of a fermented vegetable
juice and from 20 to 90 % by weight of a hydrolysed pro-
tein based on the weight of the mixture or
30 b) from 2 to 80 % by weight of a dehydrated fermented vegeta-
ble and from 20 to 98 % by weight of a hydrolysed protein
based on the weight of the mixture.

In the flavouring compositions formed from either of the-
35 mixtures a) and b) the hydrolysed protein may be in either

uring conpositions nore particularly to ni'xtures containi ngZﬁrlrﬁﬁ?d ’



I n the fl avouri ng conposi tions forned fron1e|ther of the 35 m xtures a) 1!5
and b) the hydrolysed protein may be in either -2- liquid or rowder N
foyg;/The fernmented vegetabl e'may be any vegetable preserved by lactic acid
fermehtation.fqr exanple, fermented vegetables 5 prepared from cabbage,
cucunber; green tomato, red pepper, nustard,stem nustard green, radish,

tun\ﬁp or squash. The hydrol ysed protein na? be of plant or animal origin:

and ®py be a chemically or enzymatically hydrol ysed protein. For 10

exanple, the hy d prot pbe a chem cal hydrolysa- te prepared
froma pl ant orcgéhggﬁaﬁgnﬂ'éﬁer ut'ol ysed yeast extract from brewer's or

baker's yeast, soy sauce fronlenzy matically degraded soy or soy and
wheat . nlxtures at f.l avours ed_an dr.ol ysed ei ns react

Wt ot her 15 AR deer el FerRARIRCRRY BYCRRY SBReBARIE' BRebSETRINEY

I n one exanpl e cnfaca:jfc:eralﬁm ek rivemtartii opr Epar edahpam,afermentedo{reggpebhes
the flavouring conposi hydro ed proteln I d seasonin

‘whi ch conpr |£ r% ed%nr fc@?’%agﬁ'ng %ﬁé'ge%SF& ] ﬁng%nﬁe hBﬁ?B%Fry
hydr ol ysed pr.ot etustadd stiem pmefstiaaid yrieent,heatdsh, otuanppwder squaphst e.
The m xture preferably contains from15 to 75 % and especially from20 to

70 % by "wei ght of fermented vegetabl e~juice, the remainder being hydrol ysed
prot ei n. -Opt i ondlHey hysirvdiys@d pnogredsi @alys beuolf a@dassl braadimalecriginband

??dﬁisﬁfﬁﬁ”?'thffﬂ&t I LR ShNaenDl 081 208 BELLAA rox
concentr at edt ;indexanipdee hether émﬁmlrygeﬁ lphrqtleonctnem bel Rychemical hydrolysa-

: te prepared from a plant or animal source, an autolysed yeast
extract from brewer's or baker's yeast, soy sauce from enzy-
matically degraded soy or. soy and wheat mixtures, and meat
flavoursrbased.oh hydrolysed proteins reacting with other

15 ingredien£S'such as reducing sugars, thiamine or cysteine.

In one example of a fermented flavour prepared from a mixture
of type a), the flavourlng composition may be a hydrolysed
protein llquid seasoning which comprises a mixture of fer-

- 20 mented vegetable juice and chemically hydrolysed protein
which is preferably in the form of a powder or paste. The
mixture preferably contains from 15 to 75 % and especially
from 20 to 70 % by weight of fermented vegetable juice, the

_ _ -remainder'being hydroiysed'protein.‘Optionally,_other
N, | 25 ingredients such as salt and water may be added depending
' on the desired fermented.flavour intensity and saltiness.
Ifﬁdesired ﬁhe fermenteduvegetable.juice may be concentrated
or concentrated and dried before mixing with the chemically
_ hydrolysed protein. Alternatively, the fermented vegetable
'30 .juice and ohemically hydrolysed protein may be dried, conve-
niently by spray-drying whereby only a small amount of the
'volatile.acids are lost, advantageously at a temperature of

from 85°C to 95°C, and used as a powdered flavouring agent.

35 In another example of a fermented flavour prepared from a



drol ysed protein. Alternatlvely, the fernented vegetable 30 j.uice and
em cal ly hydrol ysed protein may be dried,” conve- niently by spray-drying
- whereby only a small anount of the vol atil e aci‘ds are | ost, advantageougly -
at a tenperature of from85[err]Cto 95[err]C, .and used as a powdered
flavouring agent. 35 In another exanple of a fernented fl avour prepared
froma -3- mixture of type a)= Bhe flavouring conposition may be a &;rj
[iquid seasoning with a fernented. soy sauce flavour characte- ristic v h
conprises a mxture-of fernmented vegetable juice and a reaction liquid
fornedmhtheetpﬁgtgpecgﬁe &he slamaueinqnchmnoehtmonamay bgdaol ysed protein
cont ai h y p e n [ yfrom
53" o J%R)STaschin vidl § ¥arHeRSLaPL0yChauLD PLa0RRLnOERELS
fer rremreetit\i.egmhabhechpceses ahmim:nrer efl §emen’eadewedzqtabbm 15 to 60 %
. and es | Ly 4f 0 0, t of the
'conposﬁgﬁb% %he rgﬁégﬁ 8n gééﬁg&tﬁgkgﬁén%gaFggéﬁ % g}égg ot ei n/ gl ucose
redct i oratiergwiidh axahpmésaéﬂyfbyﬁsniyaedegsoaaie Fqntesninm|©hemhy be ‘used
are- sa e [ 5 p& epar ed
From 2 i Ay 2Pl B EUTRRL Lo BRe e Ip B EPunf oeharALly M B P Serti es
t-he f | &Pod5i gbabwpésht Pﬁoﬁhﬁstp#éiehﬁ@t9lxsﬁémnbvt%hneth%n@m¢@@§ a
- mi xtur AQuar ehrdpatige e&geg diy ab} @gg%ghi powder ed
hydrol$§g§egggteln gggg Q 2 %?agoﬁgﬁﬁaseg on %gé %rolysed :

pr ot ei FXowhd pﬁétépn%néydbéséﬁﬁﬁﬁé&YI?rém eRzpanth- %chlvehghtolysed The

'-_feHTPnE%QeH?Q%t%BEe%e!§ﬁ@ geythe ESﬁBBQKEﬂoHUSﬁﬂédréﬁﬁﬂ&der being

the chemically hydrolysed protein/glucose reaction liquid.
Examples of fermented.vegetable.julces.whlch may: be used
are sauerkraut and fermented cucumber juices. ' e

15 In a flavour prepared from a mixture of type b) having meat,
| vegetable or cooked acid properties, the flavouring composi-
tion is p;eferab1y~a-powaer'which'compriSes a mixture of a
powdered dehydrated fermented vegetable and either a powdered
- hydrolysed protein or a powdered meat flavour'baSed.on_hy-'
20 drolysed protein. The protein may be chemically or enzymati—
B cally hydrolysed. ' .

The fermented.vegetablesrused'may'be'fermented mustard stem, .
mustard green, cabbage, radish or pickled cucumber. The fer-
25 mented vegetables are conveniently dehydrated by vacuum ' ¥

drying, drum drylng or hot air drying. Vacuum drylng may be
conducted.in:shelf-dryers;_The.fermented vegetables may be
in normal or frozen condition and the drying temperature may
. be from 70°C to 90°C under a vacuum of for example, £rom
30 - 25 mm to 30 mm Fg. In hot air or drum drying, the dryin§-
temperature is preferably from 120°C to 150°C. Hot air drying:
can be carried out~in'a-tray or a fluidised bed. Drum drying
- can be carried out under atmospheric or Vaeuum'conditious.
The drying time depends on the moisture content which, after
35 drying, is preferably below 10 % by ﬁeight and especially



rrustard green, cabbage, radish or pick|ed cucunber The fer- 2.5 nented
vegetables are conveni ent:l y dehydrated by vacuum drying, drumdrying or hot
ai r {drying. Vacuum dryi ng may be conducted in. shelf dryers-. The fermented
vegetabl es may be in normal or frozen condition and the drying tenperature
may be from 70[err]C to 90[err] C under a vacuum of for exanple, from30 -25
mmito- 30 mmFg. In hot air or drumdrying, the drying tenperature is
pref&pably from 120[err].C to 150[err] C. Hot 4iY drying can be carried out
in‘a'tray or a fluidised bed. Drum dryi ng can be carried out under

at rmspherl ¢ or vacuumconditions. The dry %tl me depends, on the noisture

content which, 2#ekw35  BYiRLIH: ﬁ’raé?"é%“h LYiBg df PEeheBy e PgRauSRd oL

especi al I'y 4 Pk OVbvpe J0 N MR Oimp MARMEE LMD Wh B ﬁxflwn@_@eb%aus.as@f
the | ower drying tenperatureés used which mininmse the | oss of volatil

acids. After dryPhgrolaelile gttt eAikgF drainse &r*’&ﬁ@‘?f%lteﬁemﬁdv\&éﬁn be-
whi ch s preferaplyudd NEntd tHE Pt WO ?ﬂz‘éf’@é&b@.&‘z gighem cally

hydrol ysed pro- tein fromplant or aninmal sources, autolysed yeast extracts
frombrewer'8 or baker's yeast and soy sauce from enzymati- cally .degraded

SQy ‘or soy and Wﬁ@é“hﬁli‘él&%d ﬂf&@f@tﬁwwm&ﬁd&rﬂ@d h'y'&r@l%*'s@d' dfro-
manner to the fernent'ed vegetabl es. The fernented veg t abl es and

hydr ol ysed pr ot et@&n aﬁ’éo’br%*@%tﬂﬁl Minal SQPERT! P Yisl?énYt‘Piaﬁéd eP‘Gﬁ'éFI"Fér
te forma neat/vegeh ablewsst 08 kof |matear' d nasast e sHie s terba @hzvmat:.-

dehydrat ed fernented veget abl resent i s conveniently from5 to 65 % and
pref-erabl y fron1§®lf5 qﬁéxékiﬂﬂr soy and wheat mixtures. The protein
!’\ 10 may be dried in a similar manner to the fermented vegetables.
- The fermented vegetables and the hydrolysed proteins are
preferably dried separately and then mixed together'to
form a meat/vegetable stock flavoéur ingredient. The amount
15 of dehydrated_férmented vegetable present is conveniently
from 5 to 65 % and preferably from 10 to 60 % by weight
based on the weight of the mixture, the remainder being the
hydrolysed protein. This flavour mixture may be rehydrated -
with hot water to give an instant broth.
20 _ _ _
If desired, however, the fermented vegetables and hydrolysed

’\ - proteins may be dried together to produce a coocked vegetable
B flavour. The amount.of'dehydrated-fermentéd'vegetable_pre—
\; _ ._ _ | sent in such a flavour may be from 5 to 65 % and preferably.
3 ' 25 from 10 to 60 % by weight based on the weight_of the mixtu-
:;1 , T ‘re, thé remainder being the hydrolysed protein. Tﬁis flavour

mixture may be rehydrated with hot water to give a cooked

acid/vegetable flavour that can be used in instant dishes.

130 The follOwing Examples further illustrate the present inven=
~ tion. Parts are expressed by weight.

.35
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- ed on the merght of the ntxture the renai nder being the hydrolysed
ﬁgiteln This flavour mixture nmay be rehydrated with hot-water to give an

i nstant broth. 20 I'f desired, however, the fernented vegetabl es and
hydr ol ysed proteins nmay be drred together to produce, a cooked :veget abl e
flavour. The anount of dehydrated fernmented vegetabl'e pre- 'sent in such a
flavour may be:from5 to 65 % and ﬁreferably 25 from 10 to 60 % by melghL/
based on the melght of the m xtu- re, the remai nder being the hydrolyséﬁ’
protein. This flavour m xture may be rehydrated with hot water to give a

~cooked table flavour that can be used in instant dishes. 30 The
fol |l ow ng Exanples further illustrate the present inven- tion. Parts are
expressed by wei -5- Exanple . 1 38 parts of powdered chem ca

hydr ol VS RELkS & mseeéeﬁeeh cesmesetlshgéae#rzﬁa*&e Farecnanadt Wathi xture was
spray- ¢ farks game&mam SRL&% dtmerth(el mhﬁt:ukewwaéaggfsy-éﬁgé[ err]C.,

outl et

f erdrentidu@ &R S(Hﬁrya@Fé’ﬁrstﬁié‘ &ﬁdtﬁﬂé’eﬁétt}rﬁasgé

tenperature: 32-35[err]C. ) spray dried gé Ce; gggigsnatur?L
s-aks nger an

- that ofteidpeﬁaatré}y@rzdwet 9. bmauegra& abeeangerzae&ahaanaOﬁaLafﬂc acid
fromjuj ce to %ﬁ@aysate as - i ndi cat ed bé the follow ng anal yti cal
resul t bagacferistic gpdck ﬁréﬁdeﬁﬂﬁﬁﬁygéﬁea#%Qder
5.94 gﬁstrongerfiﬁ%nlihat'of SpeniicRll hgdrergeatel beBaTEEAEE the

.15

20

_incorporation of lactic acid from juice to hydrolysate as
10 -

indicated by the following analytical results (5 % solution):
Acidity - pH
Chemical Hydrolysate Powder  5.94 % 5.2
Spray Dried Powder of Chemical ' '
Hydrolysate and Sauerkraut Juice. 7.92 % 4.2
- 'Example 2
10 parts of pOWdered'soy chemical hydrolysete, 10 parté'oft

25

powdered wheat chemical hydrolysate,'3 parts of glucose and
4.6 parts of salt were heated-with 28 parts of water at
80-85°C. for one hour. To this mixture were added 5 further
parts of powdered soy chemicalehydrolysate, 5 further parts
of=powdered wheat chemical hydrolysate and:34.4'parts

' sauerkraut juice. The resultant liquid had a fermented fla-

30

35

vour characteristic similar to that of fermented soy sauce.

Example 3

Liquid'bottle seasoning was. concentrated and vacuum dried
into powder form and 40 parts of this dehydrated bottle
seasoning was added to 60 parts of sauerkraut juice. Compa-
red with regular bottle seasoning, the powdered seasoning
rehydrated with sauerkraut juice had a fefreshing flaﬁour



Fwdrplysate and Sauer kr aut Juice 7. 92 % 4. 2 Exanple 2 20 10 ﬁ@i)
parts-of powdered soy cheni cal hydrolysate 10 parts of, powdered wheat

cheni cal hydrolysate, 3 parts-of glucose and 4.6 parts of salt were heated
mntﬁ‘é8 parts. of water at 80-85[err]C. for one hour. To this miXxture were
added 5 further parts of ‘powdered soy chemnical.. hydrolysate, 5 further

pamL§ 25. of powdered wheat chem cal hydrolysate and 34.4.parts sauerkraut

j ui Ce, The. resultant liquid had a fernented fla- * your characteristic

simlar to that é{%¥%é%£ Soy sauce. Exanple 3 30 Liquid bottle
seasonlng was concen rate nd*vacuum dried into powder formand 40 parts

of this dehydrated bottle seasoning was added to 60 parts of sauerKkraut
juice. Conpa- red with regul ar bottle seasoning, the powdered seasoning 35
rehydrated with sauerkraut juice had a.refreshing flavour 6-
characteristic. Esample 4 5 Fernmented nustard stem was dehydrated into dry
form under vacuum at 80[err]C for 3 hours until the mpisture content was
below 5 % and then ground into fine powder form 50 parts of this powder
was added to 50 Frmmentad poiatans shep yasc dehydragedi vatehdry §oswr knger

m:xt ure. When t h th
Was forrred V\/m ch ic\glng ty |d(/:? %ﬁvo%a%&r :%gltem@Eotst&ég chﬁrtéH’i: 948

below 5 %, and then ground into fine powder form. 50 parts
‘o of this powder was added to 50 parts of powdered soy sauce .
10 to give the flavouring mixture. When this mixture was |
| rehydrated with hot water, an instant broth was formed
which had a typical flavour characteristic of Oriental

fermented vegetable/meat broth.

15-_ﬁxamgle-5

70 parts of sauerkraut (solids and juice) was ground into.

a fine paste and mixed with 30'parts of hydrolysed protein

paste. This mixture was déhydrated.under vacuum at 80°C for
20 4 hours to give a dry form having a moisture content below

5 g and then ground to a fine powder. When this mixture was

rehydrated with hoé—water a cocked acid/vegetable flavour

was produced which could bhe used in instant food dishes.

~ 25 Example 6
}“," - Sauerkraut was dehydrated under vacuum at 80°C to a moisture

content below 5 %. 0.2 g of the dehydrated sauerkraut
(containing 12 % lactic acid) was added to 1.0 g hydrolysed

30 piant_protein-in 170 ml of hot water. The mixture had a
strong appetizing vegetable note.

In cbﬁparison, when a similar process was carried out but
_ using 0.2 g lactic acid powder {(containing 22 % lactic acid)
35 instead of the dehydrated sauerkraut, the flavour was weaker



ment ed veget abl e/ neat br oth 15 Exanple 5 70 parts of sauerkraut (sol | ds
juice) was ground into a fine paste and ni xed with 30 parts of
ydrol ysed protein paste. This mxture was dehydrated under vacuum at ; -

80[err]C for 20 4 hours to give a dry form having ‘a. noi sture cont ent b%w
S5 %and then ground to a fine powder. When this mxture was rehydrated w th
hot water a cooked aci d/'vegetabl e f1 avour was produced which coul d be useg
ininstant food dishes. 25 Exanple 6 Sauerkraut was dehydrated under ‘o<
vacuum at 80[err]C to a noisture content below5 % 0.2 g of the dehydrated
sauer krand - faoritexiynidif ferent fotome hydrdlywes gddet prote@ng Mpdsol ysed 30
pl ant 7 of t stran eti zing
~veget ag{lgéfaéoa{kééq t]haQ: rghfr If&%%u‘éﬂhﬁf €='f-“E'Q(E‘.”tI of H gggt%gs% gflgggout but
usi ng Oreyefkdialst |ic_s amml qmmqtedntsmlmlggbw i%sl datitdcaecd 35 instead of
t he de sauerkraut, the flavour was weaker -7- and not very
di fferent Trom hydrol ysed plant protein. This indicates that the flavouring
ef fect of dehydrated fernented. vegetabl e |s not contrl but ed soI ely by its
. lactic acid content. 8- dains -
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1. A flavouring conposition characterised in that It conpri- ses a mxturef(IE>
prepared ‘5 a) from10 to 80 % by melght of a fernented vegetable juice -
and from20 to 90 % by wei ght-'of a. hydrol ysed protein * based on the weight

of e m xture_or b) from2.to 80 % by weight of a dehydrated ferment ed

veget abl.e and from 20 to-98 % by wei ght of g hydrolysed 10 *  protein
based on the weight of the mxture. 2. A fl&vouring conposition of type a)
ag%n(dlng to claim1 characterised in that it tonprises a mxture

contalnlng from20 to 70 % by wei ght of fernented.vegetable juice and 15
from30 to 80 WéﬁﬁEHEight of chemically hydrol ysed protein powder or paste
based on the weight of the mxture. 3. A flavouring conposition of type a)
according to claim1 characterised in that t fernmente g juice .
and 20 chenically % y%h%ﬂ%ﬁﬁ%P%NGQNQQ$¥£19 €%ﬁd gﬁgdlﬁﬁg EP ggagyﬁﬁ cpgpri
give a powder. 4geg/a fliamaidid Rg-epame@si tion of type a) according toclaiml

h I sed | 'h : d .25 o]
Ui Co.and a5 cacth oam il Ha Gl i et 6 o COEBSRRAL, APAP AT LR 4 ice

chem.cal |y hydrol ysask FHﬁnEIZ’D aptod 1Yy @&eetg‘htalolfyahytg'ﬂab)‘tyeedspyopemnei n
|n ‘an anount from 25 t %%E% §H¥: %f he to al __hydrol ysed protein. 30
57 A flavouring co g'ﬁPf Eﬁgr Eteri- sed in that
the nmixture cont) nsrcfnt (nnt-R:D am %E(bf/mmgkm ‘et aoﬁehgldmameddfeegenabﬂe juice
apd from50. to 80 @6 the cti ed coQ.

of the m xture. %é/tavAﬁﬁg cﬁ C%Orer%c?spté? c?nlbgf %i%ﬁ% gfagcépgf}r%&tg %E
claim1l 10 protein based on the weight of the mixture.

2. A flavouring composition of type a) according to claim 1

o

characterised in that it comprises a mixture containing

“w

from 20 to 70 % by'weight of fermented vegetable juice and
15 from 30 to 80 % by welght of chemically hydrolysed protein
| powder or paste based on the weight of the mlxture.

3. A flavouring composition ef type a) according to claim 1
. characterised in that the fermented vegetable juice and
20 chemically hydrdlysed protein are dehydrated by spray drying
to give a powder.

_ 4. A flavouring composition of type a) according to claim 1
. o ' characterised in that it comprises a mixture of fermented
t:'.' 25 vegetable juice and a reaction liquid formed by heating
glucose and water with a chemically hydrolysed protein
L _ _ containing chemically hydrolysed soy protein in an amount
o from 25 to 75 % by weight of the total hydrolysed protein.

30 5. A fiaVOuring-composition according to claim 4 characteri-
sed in that the mixture contains from 20 to 50 % by weight
of fermented vegetable juice and from 50 to 80 % by weight

of the reaction liquid based on the weight of the mixture.

35 6. A flavouring composition of type b) according to claim 1
. : R —

A



characterised in that

ment ed vegetabl e and either a powdered hydro- |ysed protein or a

powder ed neat flavour based on hydrol ysed protéin,
chem cally or enzymatically 5

accord

hydrol ysed proteins. are dehydrat éd

It conprlses a mxture of powder ed dehydrated

_the protein being
hydrol ysed. 7. A.flavourlng conposi tion

ing to.claim®6 characteri - s%d in that the fermented veget.abl es and-

by vacuumdrying. 10 8. A flavourin
conposition according to claim6 or claim?7 characterised rn that the

~ferment ed vegetables and t he .hydrol
t hen mSREFH

roteins _are_drieq separately and

ed
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dehydr a&@dﬁﬁm\tﬁimée@@dableqetmdef enm 35ther95 %bﬁewedghirdﬁé- hydr ol ysed
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ight of the mixture. 25

7. A flavouring composition according. to claim 6 characterl—'
-sed in that the fermented vegetables and hydrolysed proteins
are dehydrated by vacuum drying. '

8. A.flavouring composition according to claim 6 or claim 7
characterised in that the fermented vegetables and the-
hydrolysed proteins'are dried.separately and then mixed to
give a mikture containing from S to 65 % by weight of

dehydrated fermented vegetables and from 35 to 95 % by weight

of'hydrolysed_protein based on the weight of the mixture. -

9. A flavouring composition according to claim 6 or claim 7

characterised in that the fermented vegetables and the hydro-

lysed proteins are dried together to give a solid mixture
containing from 5 to 65 % by weight of dehydrated fermented
vegetables and from 35 to 95 % by weight of hydrolysed
proteins based on the welght of the mixture. '

U 0

taining fromb5 to 65 % by wei ght of dehydrated fernented
‘'om 35 to 95 % by wei ght of hydrolysed proteins based on

o
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