
2115674 r. Flavouring Compositions The present invention relates to
flavouring compositions more particularly to mixtures containing fermented
vegetables 5    and hydrolysed proteins. Hydrolysed proteins which are used
as flavouring agents may be either chemically hydrolysed or enzymatically
hydrolysed. Chemically hydrolysed proteins do not have the fermented 10
flavour characteristic of enzymatically hydrolysed proteins 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 15   used. We have found, surprisingly, that by mixing 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 vegetables with chemically
hydrolysed proteins creates fermented flavours similar to those of enzy-
matically hydrolysed proteins. 25   Accordingly, the present invention
provides a flavouring composition comprising a mixture prepared 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    -2- liquid or rowder
form. The fermented vegetable may be any vegetable preserved by lactic acid
fermentation for example, fermented vegetables 5   prepared from cabbage,
cucumber, green tomato, red pepper, mustard stem, mustard green, radish,
turnip or squash. The hydrolysed protein may be of plant or animal origin
and may be a chemically or enzymatically hydrolysed protein. For 10
example, the hydrolysed protein may be a chemical 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 flavours based on hydrolysed proteins reacting
with other 15 ingredients such as reducing sugars, thiamine or cysteine..
In one example of a fermented flavour prepared.from a mixture of type a),
the flavouring composition may be a hydrolysed protein liquid 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 hydrolysed
protein. Optionally, other 25  ingredients such as salt and water may be
added depending on the desired fermented flavour intensity and saltiness.
If desired the fermented vegetable juice may be concentrated or
concentrated and dried before mixing with the chemically 



hydrolysed protein. Alternatively, the fermented vegetable 30 j.uice and
chemically 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[err]C to 95[err]C, and used as a powdered
flavouring agent. 35  In another example of a fermented flavour prepared
from a    -3- mixture of type a), the flavouring composition may be a
liquid seasoning with a fermented. soy sauce flavour characte- ristic which
comprises a mixture of fermented vegetable juice and a reaction liquid
formed by heating glucose and 5  water with a chemically hydrolysed protein
containing chemi- cally hydrolysed soy protein in an amount generallyfrom
25 to 75 % by weight of the total hydrolysed protein. The amount of
fermented vegetable juice in the mixture is conveniently from 15 to 60 %
and especially from 20 to 50 % by weight 10  based on the weight of the
composition, the remainder being the chemically hydrolysed protein/glucose
reaction liquid. Examples of fermented.vegetable juices. which may be used
are sauerkraut and fermented cucumber juices. 15  In a flavour prepared
from a mixture of.type b) having meat, vegetable or-cooked acid properties,
the flavouring composi- tion is preferably a powder 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- cally hydrolysed. The
fermented vegetables used may be fermented mustard stem, 



mustard green, cabbage, radish or pickled cucumber. The fer- 2.5 mented
vegetables are conveniently dehydrated by vacuum drying, drum drying or hot
air drying. Vacuum drying may be conducted in. shelf dryers-. The fermented
vegetables may be in normal or frozen condition and the drying temperature
may be from 70[err]C to 90[err]C under a vacuum of for example, from 30 -25
mm to 30 mm-Fg. In hot air or drum drying,  the drying temperature is
preferably from 120[err]C to 150[err]C. Hot air drying can be carried out
in a tray or a fluidised bed. Drum drying can be carried out under
atmospheric or vacuum conditions. The drying time depends on the moisture
content which, after 35  drying, is preferably below 10 % by weight and
especially    4 below 5 % by weight. Vacuum drying is preferred because of
the lower drying temperatures used which minimise the loss of volatile
acids. After drying, the vegetables may then be ground into the powder
which is preferably fine. 5 The hydrolysed protein may be a chemically
hydrolysed pro- tein from plant or animal sources, autolysed yeast extracts
from brewer's or baker's yeast and soy sauce from enzymati- cally degraded
soy or 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 flavour ingredient. The amount 15 of
dehydrated fermented 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 cooked vegetable
flavour. The amount of dehydrated fermented vegetable pre- sent in such a
flavour may be from 5 to 65 % and preferably 25 from 10 to 60 % by weight
based on the weight of the mixtu- re, the remainder being the hydrolysed
protein. This flavour mixture may be rehydrated with hot water to give a
cooked acid/vegetable flavour that can be used in instant dishes. 30  The
following Examples further illustrate the present inven- tion. Parts are
expressed by weight. 35    -5- Example 1 38 parts of powdered chemical
hydrolysate were mixed with 62 parts sauerkraut juice and the mixture was
spray-dried 5   in a Niro spray dryer (inlet temperature: 88-93[err]C.,
outlet temperature: 32-35[err]C.). The spray dried powder had a natural
fermentedflavour characteristic and the acid taste was also stronger than
that of chemical hydrolysate because of the incorporation of lactic acid
from juice to hydrolysate as 1  -indicated by the following analytical
results (5 % solution): Acidity        pH Chemical Hydrolysate Powder
5.94 %         5.2 15       Spray Dried Powder of Chemical 



Hydrolysate and Sauerkraut Juice  7.92 %          4. 2 Example 2 20  10
parts-of powdered soy chemical hydrolysate, 10 parts of, powdered wheat
chemical hydrolysate, 3 parts of glucose and 4.6 parts of salt were heated
with 28 parts of water at 80-85[err]C. for one hour. To this mixture were
added 5 further parts of powdered soy chemical. hydrolysate, 5 further
parts 25. of powdered wheat chemical hydrolysate and 34.4 parts sauerkraut
juice. The. resultant liquid had a fermented fla- *  your characteristic
similar to that of fermented soy sauce. Example 3 30 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 35
rehydrated with sauerkraut juice had a refreshing flavour    6-
characteristic. Example 4 5 Fermented mustard stem was dehydrated into dry
form under vacuum at 80[err]C for 3 hours until the moisture content was
below 5 %  and then ground into fine powder form. 50 parts 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 Example 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 dehydrated under vacuum at
80[err]C for 20  4 hours to give a dry form having a moisture content below
5 % and then ground to a fine powder. When this mixture was rehydrated with
hot water a cooked acid/vegetable flavour was produced which could be used
in instant food dishes. 25  Example 6 Sauerkraut was dehydrated under
vacuum at 80[err]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
plant protein in 170 ml of hot water. The mixture had a strong appetizing
vegetable note. In comparison, 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    -7- and not very
different from hydrolysed plant protein. This indicates that the flavouring
effect of dehydrated fermented. vegetable is not contributed solely by its
lactic acid content.    8- Claims 



1. A flavouring composition characterised in that it compri- ses a mixture
prepared 5   a) from 10 to 80 % by weight of a fermented vegetable juice
and from 20 to 90 % by weight of a.hydrolysed protein * based on the weight
of the mixture or b) from 2 to 80 % by weight of a dehydrated fermented
vegetable and from 20 to 98 % by weight of a hydrolysed 10     protein
based on the weight of the mixture. 2. A flavouring composition of type a)
according to claim 1 characterised in that it comprises a mixture
containing from 20 to 70 % by weight of fermented.vegetable juice and 15
from 30 to 80 % by weight of chemically hydrolysed protein powder or paste
based on the weight of the mixture. 3. A flavouring composition of type a)
according to claim 1 characterised in that the fermented vegetable juice
and 20  chemically hydrolysed protein are dehydrated by spray drying to
give a powder. 4.. A flavouring composition of type a) according to claim 1
characterised in that it comprises a mixture of fermented 25   vegetable
juice and a reaction liquid formed by heating glucose and water with a
chemically hydrolysed protein containing chemically hydrolysed soy protein
in an amount from 25 to 75 % by weight of the total hydrolysed protein. 30
5. A flavouring 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    



9- characterised in that it comprises a mixture of powdered dehydrated
fermented vegetable and either a powdered hydro- lysed protein or a
powdered meat flavour based on hydrolysed protein, the protein being
chemically or enzymatically 5   hydrolysed. 7. A flavouring composition
according to claim 6 characteri- sed in that the fermented vegetables and
hydrolysed proteins are dehydrated by vacuum drying. 10 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 mixture containing from 5 to 65 % by weight of 15
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- 20 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 weight of the mixture. 25    


