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(57) Abstract: Problem: To provide an off-flavor reducer that reduces off-flavors from bitter substances and seasonings,
and to provide a food or beverage product that has reduced off-flavors as a result of adding the off-flavor reducer. Solution:
Provided is an off-flavor reducer that contains ergothioneine as an active ingredient. A food or beverage product containing
ergothioneine as a bitterness reducer has reduced bitterness, seasonings having a pungent taste have reduced pungency,
and the beany taste of soymilk and the like can be reduced.
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