TASTE- | MPROVI NG AGENT FOR FOODS AND DRI NKS Abstract Provided are a
taste-inproving agent for foods and drinks, a nethod of inproving the taste
of a food or a drink, and a food or a drink having an inproved taste. A
taste-inproving agent for foods and drinks which conprises a | ong-chain

hi ghly unsaturated fatty acid and/or an ester thereof and a sterol and/or a
sterol ester; a nethod of inproving the taste of a food or a drink which
conprises adding the taste-inprovi ng conponent as descri bed above; a food
o 5 dri FRSTReIMRBOY NG ARENT FR BOSTDS AMHSRRINKS t he above net hod: and
use of a conbination of a long-chain highly unsaturated fatty acid and/or
an ester thereof with a sterol and/or a sterol ester as a taste-inproving
agent fofPPkBels and drinks. (no suitable figure)

Provided are a taste-improving agent for foods and drinks, a method of
improving the taste of a food or a drink, and a food or a drink having an
improved taste. A taste-improving agent for foods and drinks which comprises a
long-chain highly unsaturated fatty acid and/or an ester thereof and a sterol
and/or a stercl ester; a method of improving the taste of a food or a drink which
comprises adding the taste-improving component as described above; a food or
a drink the taste of which has been improved by the above method; and use of
a combination of a long-chain highly unsaturated fatty acid and/or an ester
thereof with a sterol and/or a sterol ester as a taste-improving agent for foods
and drinks.

(no suitable figure)
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