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2 to 30 percent of the aliphatic groups being ferably carried out at
tenperatures ranging . _ ,unsaturated; and shallot flavor m xtures from
from about O[err] to about 100[err]C When quanti - 10 to 30 percent

met hyl groups, 70 to 90 tics of thiosulfate not greatly in excess of
percent three carbon atom groups with from stolchionetric are used, it
is generally found 5 40 to 60 percent of the aliphatic groups being that
substantial di sappearance of thgsififo- 70 unsaturated. ,
sutfat-e—i-ndicates-that—the-Bu +s—have—————--From—the—f-er-egoi ng
descr iptioopircedt o ane BigphatRegsup 0inE dicrably carrdP RPLEEGY &h@datﬁﬂﬁﬁ'&am&th@-Lr m xt ures
accor dinmgpratel; and shglipe flaoh eixBusntfeons alrers alazmeO Lks @bbu $00S€. ¥ han qganti- t he present
i nvent 1ot EaRCriRoREY ERRb Nt Fbnic Haberiar T Cprgfef‘H mﬁ poeesbes of this

ercent thr carbon 5 frm stoichios tnc 'er use 3
' nV@“MoQE‘so ccntztﬁrtIQ: alibh asﬁ Lt EUS &ika Jf %f %11}:‘!5)’7@" e first

di spenmeeira¢d. di ssol ved in an 75‘> sulfaebﬁdtcafdce‘tabethd’]giuntte hlileehaﬁ)al’ bon atom
al i phat From é} ereeme rdssguipion rit \Welhb?cl @ert:@ oups. O the

t 1
t hr ee R nﬁ%t V‘”qbe n@ S tomanaBd aptsed ﬁ“ ’?‘? e@?iti%*f’%‘t“hﬁe N ’t‘%b' eto
di sper$s w 50 pe’ic!é éthyd NHroudd @itk At WEAL d%r§t0d1§§rsédomcg 19k¢dS & a:br75dl ssol ve the
Bunt e takhd Sbeiing thhae dathat Laitaan aliphatic  4q0@unG@mon MehickRecompBible Ofithsthe™® ONi on Or

| eek &7 Fﬁ c‘Pfet r {hese  qagpom bt B@Ppsoffct%fsaltlizg efn‘taft pirahlg to dibpgors up to 100

d

per cerfph GREITERCY) S oY | e Ui B DAL, AR, FHE de used, based

15 flavo é/\@p €A (90 Per @htOFT} gzﬁ}li‘( of] Odd[ige. 3@ suld@Ofed, tbhved qsentity  of
Bunt e bal t"sboptae:sneaittyl groups caas@gh bn Rl the Gauamtyl bii @gntt Osal@optfeent, a parti cuI ar
angess o q““‘f"‘%‘“ﬁ‘é‘&i N v e
| esih fcréé tBHEh, | aaangﬂ%r o é% Fk“t.ﬁﬁ%ale té &t red range of
aboett cent of sucH twy cfabdata®id Bferla. WYL MAQarWémRrioh ansumae e kvill bel Wi@erMOSAN
pr oporthqsomstemﬂls aBuyrtde them brk subbtentigite P@d tha them thesBimby saloare deorlpeh- at om
nat er i flyssatugaped 2 P! [ ti oningfi &g II“f‘£ qeactipn opafife 23d alkpljer - 85

these sl ares aeiLiop! ARACMEOTmEly Tl e ealfor aliee B ULCh the Bunte

sal s aadyE afdg ek lene halfddd bid sabldaliat &. non-aqueons solvent to leave aqueous 90 in situ
from tftfreal rtbta%tfat@nThsftYﬂ’?aMddIeomrmn%I Rhtign. The SOIVCHtF f¥high erar bej used] far pref erred
sspect ORI SIRAPLIGN (dle (RIS RIENGY 1o sent
i nventd@nare bRRrablyahd tbEidd] B idedbs M&R coBvErs. vikch saly’ €3k Wi th sul fide
af t & isdidepihalpaoikul@Shalidel caosell or fadnk ieetquodsab’undedt whdoxahy pdrkafa any
whde srpayagns ofteach| & é“sa'&@Feo‘dé“ CQB‘C“"“ LZA sul fate. The type
1

non- a
tal
and pr[ Ef?f‘t‘ff‘ﬁ of 30 10 horeTERO1 s “SRLERG iEed .08 of
or gannﬁauglat@u@%eahes QS Qiffede®. PRQVI aurﬁatm@ss prt det toa@atdyenuare general ly
al i Phabd contbjrdriaps of iodidgsand niddideatmid abdino Wéhile ﬂiwﬁrpwamntlmf avlfideabn d8& car bons,

chl or |°h’§‘ dc ‘thl’F g&‘éF{p‘Hﬁ‘% B Progyidy. be usedydipd mb*F’;{?det Re chloride,

resent 1n at ii% s{0ic] mmcmc

br omi d8 e e T SN e s Wi C TRl ST o ae e Sthe3dis i odi de, the
parti G\Hﬂyal‘.c Ialind@dhr] pdasgigSe puti-o bef Es@M It he pREHED St Bldnshmddsad t solution by

par® é@g@ Saﬁ}t, an@d?fmstqdegd;%ge]%e eeefopti ons! ibfmesste! dom O Stpeice mpladd 05 t i t i on
eXt ra f!‘ ccause o t g Cc S The
he alk T Yt The t at which th d
al kal indTRisa geé‘uetldldés:ouae 2L BB aeberormed e eet i 086 ki 605+ O AT B6. two or more
st art lategpn nhaisst i jutilivpd asStbdltearmipn poiclas Spetumres ®olf thilespge ﬁﬂdeactlon beat eri al s can be
5s &g %lﬁdchfFf"el‘@FﬂY adpingd thh}gtfduqmeutdnt»dé sw etéterrérw e 4O ready

ava | AR is alied CHE @P baﬁ‘tt’é‘ fadrodicib, I g 1. %ﬁs coreol Loy Y. While

smal | @fon Gt Ndel xtetees&i 4f Tdg sran ind B8 the reack Qibesuliadl i0ps° de and chl ori de,

and brfcmddeat dodeagtse doichitmas: ghewnt abrfee toneentritioe of thk fBucte setitem the and chl ori de

c an b fate be used, and it is desuablc to 1c1F fetlalg scht t ric

gttt e i b ol LRSI B O Ll e

up to 28Cersai t&ﬂcc@&hﬁﬁﬂitc A% GR8SbRaEN su‘ts ma cywil s lof H]xicltm/huﬁQﬁhsum pot assi um

or I ubllpon tht%enqsfsfed sulfide. S r eferr edaetrhatvectlﬁ"ée sagkef wfcbenctmraﬂ;@ usefi um salt, and

€n 0 in O a )y
the i;g Sl%)él?Y E’rr?f g& %‘ltlgl di S‘O?f% r@(c:%ggnci %]rat OIl 1§ 1oUr oFﬁcrnrﬁ)a e- t6 5 per Cent
Bumc salt cﬁl\ﬁ@e %@e@ll Ibk ¥nore con- E€XCESS.

V\hen tuh‘ne thd bajdr rtaazﬁmdagralttdtstlhasmml fcaxttatcarean about fhe rh(& ema:txglf e at which the

suI qﬁfxoarvehldes sy%‘% fen épg( _‘;IH‘Ht epd Biv gegggewtl%tgtd té %; Fe- . formed can
ot éef"‘i’,f'i“ferte e R b 00 o R4S G d g Zed as the

react o ehBAI Bl t£ning Hﬁ{( Hes bel oVeont ot $He Sonfra#3 0o trfae- ReasdoliOshe DE- 45 The

haI | desT:as,a@hd Bitntensalt edn eadmd(edztw tHalf tnfvlar c@mmstxonmddlpscferrsd ow, while higher

e dggirabls é}l&?heatm“ tbfetggceqne aachaehtctﬁen iftfe Ptle uihe defe a}ﬁt‘chy “afbehio-  ures

can cétﬁcge FEtPrE R thee reac"tldfnCl © &7 P ok & P%I t hough t he
order of addi- vehicle. The preferred tenperature for carry- tion may
be reversed if desired. It is pre- ing out the reaction to form sulfides
is 25[err]C. ferred that at | east a stoichionetric anount The

concentratlon of the Bunte salt |n the 50 of th| osulfate be used and it

o v . Y a A r—-



1, 247,515 3 It is not
generally desirable to exceed a pH of stuff, while a flavor-enhancing
conposition is 11 and consequently the preferred range of one

capabl e of reinforcing one or nore flavor pH is from about 7 to 12.
Preferred pH s notes of a natural or other food materi al are those
of about 11. _ © which is deficient in such flavor
note. 5 The tine of the reaction is dependent upon A

fl avor - enhanci ng conposition would be 70 51Sthe tenperature. The
formati on of tHhe-Bunte one useful for | n‘nr’n\l’l Hgt he fl avor of say, a

salt takes place Wyis QeI GesitBR & Qﬂc&@dlpﬂ ofd%mﬁdﬁlﬂfc %dﬂagﬁlemn&{g%ﬁﬁgmlo& he
flavor of which™ 11 and adin&:,qu@tby tHa airefovive Nragpe [t 0XohdT@bolcyof Stiffbreiig OReedr more@slor

been di m ni shed oPHal tf@ime Eé%llﬂabtlegf"bypfls notey of umﬁtri!ltwesth@f food material

thiosul fate are; ud%g, don ENEoSERY At |“’(5‘Kihﬂ§9rfq tlﬂ} g@‘?‘%?‘éssl
It 10 tion beCOﬂﬁ& eﬁ@ﬂie Vﬂﬂ@ﬁﬁ?xﬂ&fﬁn eﬁﬁ)@ B%gﬁ?t@ lofte GsOXR f‘c:!I; Whprdvin " “ordr% 7
under stood that tkpdt thkes-placgDy consumjpk eﬁhe thlaéhﬁ- s dthmfetcwmhdm pta’ruyt, the tﬂmoif bt\/wanch

m nutes closed sfis$ m@awﬂms Qxingagely ? i ¢iminished or @lt nfigsigably by

0Vhe el i) 'ﬁbd/ﬁ’&f T ai“fﬁ'égdlif

dEpend| ng upon lbhrﬁlc;nglg ¢ rea com-I év iP
carriers and pletenEhlhalnb Gl\lﬂl WH L Grom musnmua:ls Yos Qmﬂfu&y le e&: AmiNegWig! €
to form conposi t0| tmnlsous upmmig@wrdhe alkyl or atkyll- C lother rﬂamring Oimgtettiems, peogyd  and
hal i de. eflerey x? a ! }1dct160vxdéﬁh qg'lql n%)rq: | G/ 1tcmlﬁ suit: tgt;r Eor
The time for faqs na'fl"h@@m‘@ for ‘ht%xa%(hﬂ ﬁh‘:esufﬂie(muc- OI] rﬁ (0 lﬁf{ ﬁ \foopéf vl.}e s’tlo;? 80
f ood conposition, wrBWaries accoidlihg o VtEd’ b&2ScuBE GOIF dbﬂflgsu'&mfota&leonﬁaad”ﬁohﬁ daghe ods
and such food co s4;§twlh31ng1d éqwgg%?eanm Wbmﬁul for i)rlezdlangjlth;ftnr |at9ualsoo Rorgt@wpiaredd.
Quantities of tri s~ cbtgﬁ Y;g: %‘Wﬁ“ﬁlslo gont

fides are formed ArmdihfriRoHdudidG: & tfﬂaﬁ%fs"é‘é 2L ff:vormg‘“éfﬁa“ °s it Efi;’bﬁ{&;‘i‘é

t hese can react wprb¥idestht fdistifdei (AncardmegWheriastehe exiding Iﬁd\&rsmn}('bﬂfoeﬁroﬂﬁc B efitire

i nvention 20 foﬁlﬁé@ﬁu s i arrgrepesd] diem| g regdtion héaVP!r 11®Eﬂ58ﬁqnd631 foglstuffirthe mixveksi n
{Tavor i ng composi glum% PR b e S
Accor di ngl Y, t BB frek$ k@btant ﬁ§tén’ﬂﬂeo IQIB Shotr§), gI ‘101 O jfu@ig ‘if r?ean@ (gnéar}; 90

the trisulfides ade@endegmyca hd wiguifide fdiselphidacitis Onlcohbl, @15, tmhﬁs&mmndsomchal-
foodstuff, the m ghe S“bsm?‘ﬁa%! disEntaneps gr ealge%ldqhsiet hed rka“?qw lefrones, cyclic

trisulfide to ﬁﬁﬁvn"#dﬂ I e IIFE{\E e, E’S"Z’H‘F SHELY de.
The time can ae@:cwe ,rag Y 138rovsdtioh,Cbford atfdltign oﬁau}hli’dﬁ\x d ﬁﬁ&ﬂ&%ﬂt« fur-8ifin. 95

am no acids, 25 tlhc @mlsmbtslt whide. al | y I nstant an@gusatdrigls tivuding Uthisls aad chahis,

i ncl uding primary P’t° Q'jl"XFm“’Q(Pml‘f’i‘ges mj p@‘ﬁ %e‘ éﬁdst’ [gtrbohydrates, and so-
Ies, contalmung irisu es €

trisul fide/disul pgﬂﬁq € ndi rE cbro c§Q q tionCoi L the S glu lg? gﬂr{; ill %%?foﬁlﬁa{ﬁm

desired. The seabsBait sadth lwithi dlisti NAIAS isf @<  typdd GndhB@AY Q€ Sa &QNREm 100

| act ones, cycl i c moved framtth*t)ﬁ:atrnsn autiire \Pe xtag cd!vefprlegmglgtgxelpaqule@c:snd @pon the

tign recise di th
organi c materi al si9E ﬁpqllftlcv%lar %ﬁéuﬁﬁm e r ‘E Sirgchingthe

| ayer of trisulfi ‘dvenszééh as isd Hxd g&éhe %:GMEBsﬂugrﬁ ~Cl néefﬁg}‘rcg es,
30 vent, e.g.40 alcdwdh«man lmnm o b;elfmtcraey aidtskama oftavat, wilpyadry d:l:d’mﬁﬁg nalﬂd O A S o H

ot her suI fur- Coné}‘ ﬁg}gﬁg %1;@ rrelaoc;uplhgn rst}%l' E tﬁlgrcé]as;% f!;yqjend arémlga are to be unp}artgd
ing materials in ‘gﬂ 8 E 5 ogde,
i nvention provi d&ﬁaté’fiaxsuch ds G Bydrdas Q(EdﬂinﬂSulfa e(j pm?é&fﬁ&%@%&lﬁ toh %%xyats@hatyl%tég
tures contai ni #g rdwrgbdsivdi sulfeindr terléigu | chlpgdes andT hgropyt ghllae dead Iba\ndatcd pfcxt el 1adjorigo
such as nonosodi u‘Pﬁ dried saligpt is (jBenpiempygd F‘?‘d ugad o, feﬁceafe@l n the dlavoring
glutamate. It wi I,‘j" ’Qef e evaéorat,;bﬂé’ ocesf ﬁucg %j ngp e SR RC |f|°° SRR

metal sulfide isS r®&he reyipRg nitt eaJltTEMﬁHeS lsoniaenrrat Ak |natkds ahﬁ,QJ @Che alsdf BeOdBhirab1d QO

o

noved from th® riedhst Pmﬁecffnbxtduvlém ew@moacor tntﬁlee fczunegcvr rtgxclgnm hws| gum 115
depend upon t he the hketa efgﬁr eeh 0 car 51'f1 ig ] thyl
. fide is carried out,b la co ol, wa er or ropylene glyc

preci se organol ephiuemC Sbrasl) n1| carrlcr co él élulsﬁ i E y

al i phatic organi dess.sol - fi n| shed roduct an OoomP& i exCIca’.ﬁ dlsy comaih hﬁulﬁﬁ:ssesu

vents, such as?5i s opes EOaCHECE ¢ )@aﬁgh - asf forbitelr riqlti atwa‘ smonoermd udied20
a riers o

to enhance ot her é& t1]1£e %B %E ?g&W%’g g%hysxca fgg of e comf

flavors, wll vargibRCenédisng itn@ar 5 1!~14L fy sitigh ca;l} prepared.CR RO 14 Ninder O

t he reacti on m Xtacwos aggdmlpptm xmpmmoashtot fvedsf bravmd and 11arxmmfareabfethtsdmlaﬁmn can
i mpart ed. 60yiother soife IR daxs dhe GExtHife wssg. feray iged, npaeatsdniles
material s such a Efé,‘;’i ol oy AbH2hcid ompostior ‘“‘I‘h :1\4% a“i bie‘ Wi liéf? E}]‘ a
sui tabl e and fr esihwas8er{idod SQEIN EHata S g adn-butiyd a 50 uced am;?et &Tih b mb&'quﬁ
anhydr ous sodi umpostu)hﬁsameCapaltwmm@ytalalasieﬁnete, buthydiizt edredisndy oxiptto heremds walnd
45 ~magnesi um 555 PRt B4PT oo EFEIRT OF AlRR forrs, S d By heyaitaref Bnnse 130

added for their adju- 110 the dried solvent is then renoved conveni -
vant or preservative effects on the flavoring -ently by an evaporation
process such as the conpositions or upon the final food conposi - use

of a turbofilm evaporator. ; t|on |tself The

I I o T 1 o -, S o o -



position is one capable of inparting a definite, wth other ingredients
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W th anhydr&uhyl dxeﬂ%"r ature of OBOO[erﬁm]olr%;i saupdis @bingt.  t enper at ure
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