PCT/1B2021/062109

WO 2022/137121

1/33

an

il

SRHIIRME

FIG. 1



WO 2022/137121 PCT/1B2021/062109

2/33

Dose response

100
90

80 /§
70

60 /

50

w el

20 .
10 - /

G 2 4 5 8 10

Sweetness Intensity

Concentration {mg/100 mi)

e RANES

FIG. 2A



WO 2022/137121

3/33

PCT/1B2021/062109

100

Dose response

8Q

80

70

60

K
gt
s,

50

40

30

Sweetness Intensity

20 =5

10

Q 0.5

1 1.5
Concentration {mg/100 mi)

o NG 13

2 2.5

FIG. 2B




PCT/1B2021/062109

WO 2022/137121

4/33

%
3
P4
7
Ypids

bt
7
7.

Yreeds,

[ B S B o v s D
Ty 0B M~ W w6

20
4]

2.5

0.5

Concentration {mg/100 mi}

D28

FIG. 2C



PCT/1B2021/062109
5733

WO 2022/137121

0
~
~
o=
- £
71 8
s ] S
o ~t =
= P
Yprt
; E g
Y =
8 &
- by
& &
& 7
K m \&

o oD o o Q090 Q O Q
M0 M0 "R M N

Aysua3ug sssuyssms

100 -

FIG. 2D



ntensity - DMIZ (N=11)

<



\\\\\\ § IARARAAK

12 < S A

P

fork,

000000
mmmmm




WO 2022/137121 PCT/1B2021/062109

8/33

Color intensity

O eetnes

~"Overall seasoning

~.

Thickness “Tomato taste

s 69% sugar reduction
ofileAmai Ketchup with DM02

FIG. 6



WO 2022/137121 PCT/1B2021/062109

9/33

Color intensity

. fragrance intensity

Aftertaste L

Tingling/spiciness

Saltiness

Qverall seasoning

N

Thickness' “Tomato taste

=fwKetchup 69% sugar reduction
=il sugar

FIG. 7



WO 2022/137121 PCT/1B2021/062109

10/33

Color intensity

«i=Amai’s Ketchup with DMOS

=Fuit sugar
FIG. 8



WO 2022/137121 PCT/1B2021/062109

11/33

Color intensity

LFragrance intensity
S

N

NN O Sweetness

“Saltiness

Qverall seasoning

Tomato taste

«§w=Amal Ketchup with DM28
F1G. 9 wiilemai ketchup with DMOS



WO 2022/137121 PCT/1B2021/062109

odapoado

=sOrne month shelf life
wiiieirosth ketchup

FIG. 10



WO 2022/137121 PCT/1B2021/062109

13/33

Fragrance intensity

S

N
e SN

N el \
T NN

Lingering : 3 Sourness

Creaminess U

QOiliness ™ moothness

«dYogurt with DMOS

«“W=Yogurt with 33% sugar reduction

FIG. 11



WO 2022/137121 PCT/1B2021/062109

14/33

Fragrance intensity

Off-flavor \

S~

Lingering \ Sourness

Creaminess <™.

N Thickness
AN
N SN
\._\
Oiliness ™ Smoothness

=@=Yogurt with DMO9
i ogurt full sugar

FIG. 12



WO 2022/137121 PCT/1B2021/062109

15/33

Color intensity

Off-flavor Fragrance intensity

Lingering Stveetiess

Creaminess ¢

hnes trawberry faste

23]

Thickness
s$=Strawhenry vogun with DM28

o= Strawberty yogurt with DVG9

FIG. 13



WO 2022/137121 PCT/1B2021/062109

16/33

Fragrance intensity

Off-flavor - - Sweetness

Lingering Soumess

AN
Creaminess N~ \\\ S * Thickness
AV
O

e N
Qiliness Smoothness

=§Plain yogurt 2 weeks

ofi=Fresh plain yogurt
FIG. 14



WO 2022/137121 PCT/1B2021/062109

17/33

Sourness
20 .

Off-flavor sy, Bitterness

Lingering ~ Onset

sfStevia+DMO
wilieStevia

FIG. 15



WO 2022/137121 PCT/1B2021/062109

18/33

Sourness
2.0
3B .

Off-flavor «~ - Bitterness

Lingering .

AN

=$=Monk+Sievia+DM09
W=hionk+Stevia

FIG. 16



WO 2022/137121 PCT/1B2021/062109

19/33

Fragrance intensity

A gty

Off-flavor . 02 T, Sweetness

Sourness

N )
Lemon taste ‘Bitterness

«@=Lamon drink with Stevia+DMO9

ofi=! omon drink with Stevia

FIG. 17



WO 2022/137121 PCT/1B2021/062109

20/33

Color intensity

. Fragrance intensity

S Sweetness

Tingling/spiciness ¢

Stickiness \

Thickness ™™ Overall seasoning

Tomato taste
s@Ketchup with DM31

= Ketchup with DMOS

FIG. 18



WO 2022/137121 PCT/1B2021/062109

21/33

Color intensity

Off-flavor

Fragrance intensity

Lingering <

Creaminess N

\\\\\\\\ = Strawberry taste

Thickness

w§wStrawberry yogurt with DM31
“W=Strawberry yogurt with DMO9

FI1G. 19



WO 2022/137121 PCT/1B2021/062109

22/33

Fragrance intensity
Off-flavo e X W

Elastic 4 min i\\\Soumess 30 sec

Sticky to teeth 4 min % Mint flavor 30 sec

Hardness/softness 30 sec

Hardness/softness 4 min “(‘:\\\.\ SO ; ' ‘ Cohesive/crumble 30 sec

Mint flavor 4 min X RN
N

Sweetness 2 min
Sourness 4 min .. Hardness/softness 2 min

Bitterness 4 min Sweetness 4 min

-e-Regular chewing gum
~-Chewing gum with DM09

FIG. 20



WO 2022/137121 PCT/1B2021/062109

23/33

Color intensity

Offflay

S Rifterness

L Peamyt faste
O taste Toasted taste

«f~Peamn buiter 30% reduction + DMO0OS

B=Pepnut butter full sugar

FIG. 21



WO 2022/137121 PCT/1B2021/062109

24/33

Color intensity
s

Off-flavor Fragrance intensity

Lingering

ik faste

‘Bitterness

SOUess

s@elcecoffee 70% sugar reduction with DM ibers

= ce coffes 70% sugar reduction

FIG. 22



WO 2022/137121 PCT/1B2021/062109

25733

Color intensity
2.5

Aftertaste

Bitterness
ssi=Cranberry juice 40% reduction+DM094+ 5tevia
«feCranberry juice full sugar
FIG. 23

Color intensity

Off-flavor

Aftertaste Fragrance intensity

Sweelness

Onset
Sourness

ssfeCranbecey juive with TIM28
“f= ranberry juice with DMOS

FIG. 24



WO 2022/137121 PCT/1B2021/062109

26/33

Color intensity
2D

Oﬁ”_-ﬂavmj

Lingering ‘ Fragrance mtensity

Astringency + Sweetitess

Bitternes NOUIness

séfeeCrantberry juice with DAM31
o Cranbeny juice with DIMOS

FI1G. 25



WO 2022/137121 PCT/1B2021/062109
27/33

Color intensity

Ritternesy

Juiciness Lranberry taste

Hardness/sofiness inside Hardness/softness peel

~HS086 reduction+DMO9 insids and outside (15 min oven)

«@=50% sugar reduction

F1G. 26

Off-flavor

cheawiness

flexibility”

dryness

O significant p50.05 sipePeach leather with DMOS

“PW=Peach leather
FIG. 27



WO 2022/137121 PCT/1B2021/062109

28/33

Color intensity

“Bitternass

Sourness

sdiwice tea 40% sugar reduction with DMOD and Stevia

«fi=ice tea 40% sugar reduction
FIG. 28

Lingering N s hickness
NN ™,
SN
O

Qiliness Smoothness

~ifialabi+ 50% sugar reduction + DM31

=@=Malabi 50% sugar reduction

FIG. 29



PCT/1B2021/062109

WO 2022/137121

29/33

]

remodelin,

FIG. 30A

e .\W\\c\\\\

7~

o sn e
§\

FIG. 30B



PCT/1B2021/062109

30/33
factor averages for domains of interest
h-factor averages for domains of interest

WO 2022/137121

/Ky

FIG. 31A




PCT/1B2021/062109

WO 2022/137121

31/33

b-factor by residue of loop region

o H Fr Y Y

: KN L

L el
T

G51

ESQ

NS

N4Q

g w3 ~ R R S e
o i [ o

31

& DIV:

MOS

D

W 209y

5 w7

W

FIG. 31B



WO 2022/137121 PCT/1B2021/062109

32/33

beaive SN

W

Type I f-tam
&

axxiesdRRE \\
© A

\

FIG. 33A FIG. 33B



WO 2022/137121

33/33

Pepsin

Chymotrypsin
Trypsin

D-31 protein Digested

pepsin

FIG. 34A

PCT/1B2021/062109
& Jactatbumin

50 {contrel}

S M & D

. Digested
pepsin

FI1G. 34B



