‘EP 0.526 837 .Bl1 ‘Description Background of the Invention: 5 [Field of the

I nvention] This invention rel-ates to a tast:e-nodifier conposition whereby
Curculigo latifolia fruits, proceEB&PB2888TBNi go |atifolia fruits or a
conponent containing curculin obtained therefromcan stably and effectively
exert a taste-nodification activity. 10 [Description of the Prior Art] The
pr esent i PRASHRYANS f or mer | y successfully extracted and purified curculin,
which is E\q@?rotg ! hlﬁvhuoq a taste-nodification activity, from Curculigo
latifoli a¥rgPL o BYeaimy to the family Curculigo or to the genus 15

Cur cul i_go y Amaryl | idaceae and fornmul ated the curculin into a
prepar astllg%d(oﬁggg‘&&%'h\]apanese Pat ent Lai d- Qpen No. 104263/1990). Sumrary

of the I nverl GRentidf relates thN$ 1dieFiAMr éompEdoR 'whelbbl 'Cli@lilig6l Qa6iRli REIR, Brocessed

taste- m)dd:t](réuﬁ%o AR WD brO compbieRt contining @redliR AbteiiecPifblbfiten SanCstably AN leflectively
subst ancegg endinédioactvg. gr oup consisting of salts, carbohydrates,

organi gg acids and proteins to Curculigo latifolia fruits, processed

Cur cul i gopestiption bi the PrioklAls Oor a conponent cont ai ni ng curcul i n obt ai ned
therefrom as well as a nethod for stabilizing a taste-nodifier (refer to
Japanese PafThapredoat iovelpre foringrly sRot@ssBiliv &ragted 48 purified dirediindieh ishaeprotein having a
above- mentastemedificationtagtivity diofni Qurculigonigtifelia friiitsrbelongingatorthentgmily Lureliog omig dhegegys ong
t ast e- o@éréuligonefi th famfly Amaryllidapngag and fasmpulatechthp surcylia it 8 Preperation | (ates o fapanese
conposi t i Batent kaid@nen Non10#268/1989%t h for a long time. Further, there is another
problemthat the conposition should be added in a large armunt to a food.
When t he BYsasy ofdhetInVERfiBF t ast e- nodi fier conposition is added to water-based

f ood h d ks, f of..th | i
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t he salt |nalarge am)unt eterloratet e flavor of the
taste- &P TR Ostlobd-shtiblel tﬁe—m&&:eﬁ@@hﬁdsﬂ&b c&rﬁh?m NERARRE hd bt SBRYS faste-
undesi r aanMdl Etﬂ)ﬁq‘f&tttﬂﬁ offstP E&PAst 18 bxéHed (iBssAhd bdhhﬁoytl is h61@ irf 76 rRutAsH I bRy
conmposi t i @, Fhrs!, fheremsl"p?&kh thalt the icBmsbRitieH a6l beddddéd TR a i gdSedidlint tdw/REd. | on
to provide aWhek el sbbvibinRBtidnas tagte-FB6Hid ic6riposifeHDe Stided ad wabr-basadTols BiidhCasaddniGl i N
whi ch canfuRbefhidre, andsi df he lcarsillia-cortetiigi componem isadt dissolved taf fommsst meédipitatg and
enhanciseg She bbovér@srtipnad Iastexseiifiocttimpbsitioh leentairdrigesutaulbnis dissdivied inathé presanye afied
can be easltlof adigt ednchbutratiant inabis cdse.dwwevet, tthei sit amployedin @ 3ygecmourft wolle: deteripsatant
i nvent i onthb davor of\thectasteamodifier bampbsitod peiosst Ib-addititinf the intepspraitingss Lrslesiably etigctsi thy
curcul i n edpregsion of the aetivityeaf theftdstegrnadifier dompesition #gelhi ng and enhanci n 9 a flavor.
The above- néneordnslydit isianobied obthe pregenbineastionito pigvide\an esmpistiad asEoiie cameasiien py
provi dishgoanipiniagmeusyiing iish gan exetsy bio wetp-medificaiosrastidly ©f sistaiping @nd e'am'ecawrfg'eet-
Cur cul i gonasatis Peelipat i ?‘%Tefeﬁm"ﬁf he adiviy anpean bg opsh ba‘fdﬁﬂq gl'qué ‘i’su 4s or

taste- erd a%%&hm Ebvﬁlgtdré%ht i tI'GIh shows [ }Sﬁfén

the form g. @aauoﬁrauvw aﬂ,.s axaeué.ﬁ.n y.reie &Akiggeous i n that it can

easily ad h& fast¥Aobifidt Sorhsteilioh & J%@tﬁfnvﬁm&p;vﬁmls Biloligdetin fﬁb’ﬁ)ﬂn‘d‘“@rbnﬁléﬂﬁds in
a snal | afRkE advabgaBusinl ARt icah BeP&udy: adtiell foVaROI® foBds dnd@x6HTal betbrt iefiétt even when

t ast e- NnDdhdde® In 2CsAaPBRéUni. ON according to the present invention is effective

not only i n wiRh alided g ool fuitkiéadra,ans enuisified tz3te-nmodifi@rdompasiting adchrding keathio presdnd
Det ai | ed [Reshadn iPsfiedtive @bt ohlip én rbtaiviag the eweetnbis/but & ieenbhrming ittediatoast e- nodi fi er
conposition of the present invention will be described in greater detail.
The Curse uPstged Padcrigtioh picthef Inwentios;, processed Curculigo latifolia fruits or a
conponent containing curculin 55 extracted therefromare as follows. It is
pref erabl e tNowuise emuleifipdpiasteemedifion aereftopfiangof dha erasanhinygafioanwill e deseribedip @reiet h a
salt fronfetsle above-nenti oned Curculigo latifolia fruits or rocessed

Curcul i go | 3¢ &E}L‘Q_fm&i Wf%ﬂ%ﬂwéﬂr‘% gr %1§°'PFP?@°'§ éP'tta'
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(heremafter re rred e sal extracted curculin). 1t I1s sfill preféral use the salt-extracted cted curculin

from which the salt used in the extraction has been removed.
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3 .EP 0 526 837 Bl As the above-nentioned Curculigo latifolia fruits or
processed Curculigo latifolia fruits, fresh Curculigo latifolia fruits and
processed ones (for exanple, griERI@52883Btd or frozen Curculigo latifolia
fruits or Curculigo latifolia sarcocarp puree) rray be cited. It is
preferable to use Curculi olatlfollafrwtsf grprR?

rcug_a a frui

e, F‘%""E’E?FI gt poes 36 g
?hcgﬁt P%g_a[ %%Fef%‘s oa? g% ﬁ il é Lfrozer:EICurc I| o atl?bllag?ﬁ%g%

part I CU| nd, s smcgg pc:?:)ls cl ed fr%“é in
the. sha ?h(gl ae r% Fr'l 'Cute H%% %‘ii@g nglrpaqlEMérl‘Qges'trﬂtea It is
r eLgt ' V?& m{‘n ] eﬂm&f tU rcgncfu@ln&}ﬁn Eth ﬁg ﬁfeﬁz%%}mg' Q%EEH\Jdeg & €
met hod Vel 16w BmMBRANE Jatare] (fCurcullgoIatlfollafrwts I's not
particul arrL Blher ﬁ' Fnt' ifVeRtfon, the rﬁe{iﬁ fS?tfrbé}ﬁtg titeeduBierhentisile® \BulcliRe ZdtifdGa fruita [ fbt
f r eezi NGamelibriy Askictbd. A6 o MBtho@MherdRr, Slbw #6bzing,Qapid freefing 4h@ spH-RBENY may Boated. ON,
the ngt hodn T predeht iNeRtdn,! the mdihey for GRrding AResbote-rhéntibried Culcaligd fiatitoliaafriits s b | S
not par tpaGisUisRy restrictodk tivis aRdasirablb,thowdvet, BligreLng akdde distibueie the sacorpo sing theseds
di stri bubed atenich eisadmpomaisp, Since these seeds are rich in oily
conponent sAn ékampia ahtbé eomifonérih eonteingamenin cbtainediire Garcdige datitolafruist brarereesed r om
Cur cul i (purculigbildtiolia feuits isuthet aboermentianee salieuitraClad curtulioyovhich may be fugther pyrifipd by, fort he
abov emsnrerampien desalting: It iseoxafaraplet ie the eresentinventiontp sl sgtroxtiaetocherculinir i f i ed by,
for is exEwepixtactiohowth a safdanay|be qa@leqwtéﬁremww? with e mgthod é’ﬂ%c"'i’%/% f#Rapase t o
use desdiatopid-aigfpen No.t1POROY/ERY1 by, washing Gurculige latifolia fryits or BroCeREe  latifolig, Tuith o
carri ed i waien tojherehyebiainea Rﬁet"Hta’feh@d r?é‘!‘ﬁ’éfﬁ"yd@s?,’?'f“fy@%this r?"?%ﬁ}%%g aAquENe

Lai d- éﬁ'“‘f% “1%8 T@Qﬁ"t 'V% u. (g_l a frui t%

e%’ is arp o mlxture is
p}ggl plstt%:t" ' g: %}g% cP Cw % he hus megggg 61 Qrﬁ rﬁ Hwété:ﬁeo s
sol uti OrF 8 &g gjv}ed §é&ié to rcu$| go Euonzg repeaicf‘uﬁtlh

wat er - wag atlfollafrwts or
sar cozgar P Al )églyﬁs%blb *?h Inb SR IRNORLRIS %?&ocﬁﬂﬁde@ N bddiufr gagssiuhh Ealcmm
super nat'ﬁdahestuﬁ.uﬁmdo oRGphatos U 6l O Pblassith O Balciuh® rhdbResUire GhdD rbriurd, NUS

formed igroafalss tassﬂ.m BHGUH L madResudT §12 aiimonkain, BINESs EtRSUITRI3EoF SbcRini,i Ng
fruits Qlotasshing eaxam megdsluBVeRd aRioRENTBRBE Zhdid8 df eI Peassigm, Bittes of
wat er - Wassiiirl Can@ Pfalcidin] @m| Burhie B, esdlivehn btekated py@blspra®s of Lspdium cdnd ndotassum,

obt ai sehropidhates of sdditergnk otasafumi svdiumaletzosts,abdiem fumatateand pdlysadian emylateic| ude
hydr ochl or Tréeextradtiors @ith eimaqypodsasalti solutioncradyc bai narriatingph o exampladasafiolowni Tarthe
phos phatpesipiidte sitainadnip thectbaesnantigned whterwashingnsigpnie 2ddech an raduegnsrenhitiomef sodium
car bonatobleridsf followed bynihomogenizing iaochgentitubing enfilteriv@gnesi um and ammoni um  sul f at es
and sul fi t Ew sgit -exiergted gyrcylip thys abtaipad reay|bejpurified gﬁg AT AreEAtHTe TR AT CPRpentra-

ni t r atse diopasafiing. spiingeuiyr cyemateg®PAd pot assi um | act ates of soqdi um and

cal ci um al"ut PISERTh invention thes'b?i'm rf?’a??é‘fea't”ém“ 65?[['%‘19%{9@‘5'“8‘? TQB"HF GW 2Rd
pot assi LR§{fo ‘”'ﬂ‘rt 'I'SSHM%

so u odi um
fumarate a 'H'° .2"' tgq"ef'ﬁ%’ : ?"d’h"e rane bu foi a st
salutio orf i ] iting m be rgggb yfég em Untllft Pgn?%ng'inn t €
obt ai ﬁ’eazzrc h:?s ' ga‘;g(ﬁf i °tsa ﬂecfy tFEY i Sadded an aqueou
sol ution"g g LLEQ %E il R dsO 9 Qaém 9 F?iln% 'smateaébq.uﬁ.%nﬁaw patakkind or
filteringos éilumeéﬂlfﬁtacgogi Citfafe 's@du& Whiofia! BirbrRstogiNic l?ﬁnfﬂ%h fa§dbeby a
common  [aRbrkn rbny 3¢ Ckariple, CBHC&%}'\& chtematdgrdphy ﬁs@h%bﬁhgroses 3t tnoRdaifUbievar
chr ongt A@iforiafdyrephy the present invention, the nmethod for concentration is
not parti C‘lﬂeaéohi;ﬁorfeﬁtséohiaﬁi\@@urcﬁf h Whs |obtalﬁay|shﬁfé?ﬁlyf Gsatiatla étatb hof béisy disselvad in f or
exanpl e, watdn okl b tshimb.i THo rodhdentratisresteaueculirdbdition sy pleferabiptringe fbmro.cdas ab%ibgg t o
be used weight, s prefeabBifiom 0005a6 6% by weightio terpsaefipurified enréulin.r estricted, it may be
pr ef er abl y Tief threc tpedfiediictrbulibhas usedchepdin mbéaps a@rodugb bletaines kotiefibojing saltingodd fallowed an
ul t r aéd | byrient exshenge clyoraategrapby. For examglesa buréuliny poduct oxeparsthley shbiseting iarrgecipiiste.he
pr ef er abibjained thrdugh eslting out| with smmanierh [sultaigeto desryehaegn cheametogiaptiyrith GM-Bapharepes hows
no sal t i mayde citeihareferg- out nay be effected with the use of, for exanple
anmoni um s Ter emuisifiee toche 4epd; (| tg@a?’é““b‘ﬂ‘t"&%ﬂ%?ﬁt BRrticulsry rastrictad, For-epmplp.dopithing o
sodi um cahoprat fatyAcid-astars, PANIHP?I fals ac'@?ﬁ?‘?fﬁét‘%@*?é’ﬁﬁlaed BT FPrEitanfalty anid gstee

f ofePQN and gydtuges 4 o&may h h
D . ont AeR ltssgwa%eresew*aaveﬁtt%ga LA a2 e B THe hus.
obt ai ned®®'8 2pPEFEPab| v used in a state of being dissolved in



‘wat er or a -sali.ne. The concentration of the curculin solution may

preferably range from0.01 to 10% by weight, still preferably from0.05 to

5% by weight, in terms of purifie&PAAEETBI The term "purified curculin”

as used herein neans a pr oduct obt ai ned by ef fecting saIt| ng out foll owed

50 by ion exchange chro ral cur c

pr epar ed TE"U '?‘;Hg‘tzP F g"l B’“ QB{"éj F@‘ 'st’ﬁfﬁ?aﬁﬁa' @! ﬁ" ‘P% E’mﬁ
Shd & C?ﬂdorlr%taograp A

anmoni um ?rfa"f ar ose my be

cited thef@ %éle 3 4|e¢ compos ;i;f&gim Mo th@ Eénp %}% ?@Vtﬁ?tfﬁr@l@r bohtaiHOt
particyl aan s a% ng ysgggo atty acid esters,
polygl ycer 0 §pH mrow Br eibwave ﬁ&érﬁbl@%ﬁ@ﬁaﬁwul&@rp@f&% hatd ¥

acid este h%s %@Qaﬂnb r\oain x%ﬁ&éﬂh@%oft INQGAROSodURY diRirdgsflosdphdts @doaium. pribtagy
aqueous p §ﬁ|atBP B&tassiaRd dinfdrbdeRpHasphats N (potabBieit priddary Sphﬂébhaté)ﬁrsiotﬁﬁw diydiryigen-
restrict egyrophésphdid) hofssiunt hydrigerpPopidsihate) SudRinLhétaphdsphate, Fsbditn H@am8Bphokihaibhe
fat conpopstbiuth OndiPhdipieb and potassiuat Reb@NétaphospBald. ilOs pariculdly ppaterdblectolluse bagium
restri ct enbxarhéddphespraig)| potaséilirav hexametaphosphad)| sodiumt dydegdnmyrdpbqspleate ed  dodiasiimand
oi | s and hgdrogenpgeptiobphiete dtierafy be used t herefor. Further, processed fats and
0i |'s are usabwens mampbof the Tiethod fian lpeididingdhe emuisifiodrtagiefmadifiercaomprsiion eserding to
accor di ngthe gresdantinyentooaviltbeigiveent i on may further contain 5 various seasonl ng
conponent s, Thiscemaesitienscan, hel preparsy by TexigsPusevligo latifalia frults; precgssedGurgulige g

t hose havPirgcomppiant,cemiaiaing purculimebtainepl diprefrpra. aﬂre@f"é'f'%tmnéqqus phas 'aﬂett'?eém"hﬂa

pr ef er abl eompenan seaseningp Aag Aker 69 Wgﬂ’"@ ip @ converptig F’E‘gﬁéﬂi %‘Ye 8- 18 8 um
di hydr ogeﬂfﬂnﬁ? "‘E’ §BH‘?'?JM Droiths W Mﬁé‘ﬂﬂh‘t"’éﬁ pB)o‘I' water-in-Gil type) Is not

di hydro 0 ass um ri rmr hos s ge .
pﬂ,bphﬁg SZuIsn er var ﬁ%ﬁ InV téalktge a‘tl PTW%Q%E h:inf:
sodi um hex8s "%B é tOer ﬁ, Eﬂeg& positon is

hexanet ap tﬁe co Io?th Ih n% bJ \Raldlll €as tHJrémulsmed taste-
hexanet apfg SRL assl um hexa ta% osp ate sodi um

hydr Og%lpyr %febuﬁcﬂ% o RdfolifRiits, %&x&s&e&am Jﬁﬂ&]ﬁ%&a&%etdaﬁh?&feﬁrcom&hw one
exanpl e OEur&ﬁi@o Gbﬁéﬁdlﬁ JhiRR thisodinBositionlisTté BY added. It is
conMposi t i payderr ey &iidkgt 1 QpinNBrefBiabip SNib mmmeaﬁm QA thel shnlne bie tginy eNpurilid curculinlhié S
conposi t i egntafmedthBreinpr epared by m xing Curculigo latifolia fruits, processed
Curcul i go | abifiirthbi ibusfrétel ittieSpresent dnvertion Gt following rExarhpiésnand Comparktive E@Mmdsrvddbe

t her ef monyiven enul sifier, an aqueous phase together wth a fat conponent,
seasoni ngs and ot her conponents in a conventional nmanner so as to give an

emul si on. Examptelti s step, the type of the emulsion ,i.e., either OWtype
(oil-in-water type) or WO t (vvater in-oil type), is not restricted. 20
I n the enul Jpfipdg ot fesh Surayige Tuisyrs arded 29 loqfwehé‘f s%ﬁ?durermﬂf?t%m% he
rati o @f xer Vs é@)[?§‘°§1%€§€9 g PPﬂ% f‘f"a‘t’ed&!rf"ﬁ@ﬁfémg aﬁa‘etsﬂ'é’ 'E%’ﬁ'isé?ﬂs °B '"?

emul si fi efddgd 19 tgef \ng W“Wn‘?’is w"l" 'f df)
added. | ns%ﬂb fid ?’ﬂ%"t ‘?ﬁ'"eldaﬁ H‘ gma th sf um
conponent °F iR 2oy Fﬁ° ggwf%m@%"’ Wigthi ‘5 Prﬁ'é'"c%t ant'™o ??13°"§rru Pien ol o
may ra e urculin e Exﬁoq o? gocﬁ h? §r£sf oﬁganm %—folMﬁ Lr{ er
conpos '4?q| It on mem:ih Iar Iﬂg%d%fgi MWRbSACIMEﬁ SASARH
urcul | gog e mer SsoB'Enl aﬁa Q&‘d’h n asweaiecuneatoqwraw oivB 081 Richd8s!
therefrorrbl;;gwm in BARES h,@,gm)on t e food which this conposition is to be

added. It I SI'hQ%n% Eurduli vaPdissoR&ih 18 gl Whterpinﬁﬁﬁﬁ glot dack buierldhd AQ ot RBRYIRerik he
same, 4 beyricholedte Wa ddabe fhor6tdl Antsk hbmogesizing) 8 VAONAR dnlikiTied Giste-hddifiatcompdsition
i 1l ustrat @ad dbinga.esent invention, the foll ow ng Exanpl es and Conparative

Exanpl es W 5% bewaght @f mebbtaih_sdadmbdsitiﬂm Was dddedk © aéhobdlates bf theutfoltowingJambiationfand | a
fruits waproeasskeidn 2 Gontentiénalvadnesr (thel tomtent dh purified¢uroulin inelwctlate ®0 epmon a 35 ni xer
so as to renove seeds and peels, followed by centrifuging. To the solid
matt er sot hus obtai ned, was added 10 | of 0.5 M sodiumchloride and the

m xture was well stirred and centrifuged. Thus a 0.5 M sodi um

chl ori de-extract was obtained. To the renmaining solid matters, was added 10
| of 0.5 M sodium
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‘chl oride and.t he above procedure was repeated twi ce. Thus curculin
extracted with the aqueous sol ution of sodium chloride was obtained. 40
The curculin extracted with the ER@E20:83781 uti on of sodi um chl oride was
concentrated 15-fold with an ultrafiltrati on nmenbrane (fractional nol ecul ar
wei ght: 20, 000) and desalted on a M mﬁa LYZER (ASAH CHEM CAL I ND, CO ,
LTD). 300 m of the desalted sol utior® freeze-dried to thereby give 0.3
g of crude curculin (0.2 gin terns of curculin) he crude curculin was

di ssolved in 10 g of water and 1Rdmgation of ceacalate but t ef and 1 g of

pol ygLycerin 45 pol yri ci ndl ; \ft er honobgeni zing, a
W\Q/t%/pe enul sified taste- s %ﬁtgmt(ﬁ%%@m) pbt ai ned. 5% by wei ght

of the obtained conpositidnsy@s added to a*®*¥ocol at¢ of the follow ng
formul ati on and processed |i @acao ﬁ,gggventi onagg manner (the content of purified
curculin in chocol ate: 90 d- 5 FP—0—5261837 Bl Table 1

For mugat i on of chocol ate  cacad butter " 20 Conponent

Content (% by wei ght) sugdr lecithin 0l9. 56 cagao nass 30

cacao butter 20 1d i N 0.04 0.4 vanillin

0.04 15 Conparative Exarrple_ﬂﬂae—px-bc-ed-u-r-e—'o-f—t—he—dbove Exampl e 1 was
repeat ed except that the enmulsified taste-nodifier conposition was replaced
wi th sugar to thereby give a chocol ate product. 20 Conparative Exanple 2
The pr odemperativeFExamle labove Exanple 1 was repeated except that the

enul sified taste-nodifier co 05|t|on was repl aced with 1% wei ght._ of a
dry Cur cul ThgoPrpeefyre f jtbp ghqye IE et the Q@U'S'E%o@ﬂ? g‘f’éﬂer

product cep '“E’b‘?‘ﬂséﬂa"?ﬂ‘w'f?lff’?afpéﬁf' tgt‘,’ﬁf’lc'?f’c?ﬂeggfg%hl ate: 100 ppm). 1 % by
weight? |d§tertmsEof Lbrlfled curculin is contained in the dry fruit powder.
Exarrpl e Pmagatve Bxam % of pot assi um hexamet aphosphat e was added to 100 ni

2gin E%ggrgi Jiére Rl Thd | rﬁﬁg '1n'):as%£88§a?4du&09d? e GRALRGsHYE GaBmRRdrat i ng

the desg te chﬁ '19oe Ao it w v it tidreBy Give a
di ssogqu: rﬁédﬂct( Wb &ft of i:urﬁetp urbith Yok 100 PpAY 19%1 5} VRtighe I, torfsTof OF

vani | 1y f{eaggguhﬁg chitthifa .,a{ngid,}%;gp@hersoybean oi | were honpgeni zed
therewith. Thus an O Wtype emulsified taste-nodifier conposition was

obt ai nedsxanide 2 5% by wei ght of the obtained conposition was added to 1 1
of a marketed soft creamm x and a soft cream product was produced (the
cont esat of 1 guotipbtassibmChexamdtaphosplinates @ést added M 0036 (0P 1Y in t@os & parified eurgvliadngll e 3
40 “Ehietiop rppaperddi by carfcertiatingathen dasalfer aniptiop oBtainersin rtiespabavec Examplecipty $-foldtandhe
enul si f idisslolted Shepsimifdiitfer. r g aloppvalytard! datty acid esterp P aice yanllin fiavarogelyfonvast JAte &f a
dry Cur caytiegioil wer fhompgenieed therewithwdleus anO/Whigpee pulsified daste-raesifier eq"apaﬁﬂoarwyauct
(the corsbtained.-of purified curculin in soft cream 100 Qt % Dby wei in
t er ms%of p¥hp ib¥ walghtcof the pbtaired compegifion wag added, to hk off a’f“?‘?f{) ST ix anglcp s °%est

Exanpl e cfeam product was produced (the content of purified curculin in soft cream: 90 ppm).

Comparative Example 3

e 40 The procedure of the above Example 2 was repeated except that the emulsified taste-modifier
composition was replaced with 1% by weight of a dry Curculigo latifolia fruit powder to thereby give a soft
cream product (the content of purified curculin in soft cream: 100 ppm). 1 % by weight in terms of purified
curculin is contained in the dry fruit powder.

45 Test Example 1
The intensities of the sweetness and flavor of each of the chocolate products produced in the above
Example 1 and Comparative Examples 1 and 2, and the taste-modification effects on the sweetness of a

highly sour wine, which was taken after these chocolate products had been taken, were examined by ten
50 panelists. Table 2 shows the results.
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-The intensi‘ties 'of the sweetness and flavor of each of the chocol ate
products produced in the above Exanple 1 and Conparative Exanples 1 and 2,
and the taste-nodification effect EPOH261887 Bheet ness of a highly sour wi ne,
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gaod 3%° éﬁé"?mp'ez 1 9 + + + Conp,
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been taken, the 'sugar-free lenon juice tasted sweet. Clains 45 1. An

emul sified taste-nodifier conposition ede®ising Curculigo latifolia
fruits, processed Curculigo latifolia fruits or a conponent cont ai ni ng
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“ The ice cream produced in the above Example 2 had an enhanced vanillin flavor. When a 20% aqueous

~ solution of lemon juice was taken after this ice cream had been taken, the sugar-free lemon juice tasted
sweet.

Claims
1. An emulsified taste-modifier composition comprising Curculigo latifolia fruits, processed Curculigo

latifolia fruits or a component containing curculin obtained therefrom, an emulsifier, an aqueous phase
and a fat component.

% 2, The emulsified taste-modifier composition according to Claim 1, wherein the content of said Curculigo -

Iatifolia fruits, processed Curculigo latifolia fruits or a component containing curculin obtained thersfrom
is at least 1 ppm in terms of purified curculin in said emulsified taste-modifier composition.

3. The emulsified taste-modifier composition according to Claim 1, wherein the weight ratio of the

% aqueous phase to the fat component ranges from 5/95 to 95/5.

4. The emulsified taste-modifier composition according to Claim 1, wherein the content of an emulsifier
ranges from 0.5 1o 5 % by weight based on said emulsified taste-modifier composition.
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* + + +: considerably sweet, +: somewhat sweet, -: not sweet at all.

“ The ice cream produced in the above Example 2 had an enhanced vanillin flavor. When a 20% aqueous

solution of lemon juice was taken after this ice cream had been taken, the sugar-free lemon juice tasted
sweet.

Clalms
1. An emulsified taste-modifier composition comprising Curculigo latifolia fruits, processed Curculigo

latifolia fruits or a component containing curculin obtained therefrom, an emulsifier, an aqueous phase
and a fat component.

%0 2, The emulsified taste-modifier composition according to Claim 1, wherein the content of said Curculigo

latifolia fruits, processed Curculigo latifolia fruits or a component containing curculin obtained therefrom
is at least 1 ppm in terms of purified curculin in said emulsified taste-modifier composition.

3. The emulsified taste-modifier composition according to Claim 1, wherein the weight ratio of the

8 aqueous phase to the fat component ranges from 5/95 to 95/5.

4. The emulsified taste-modifier composition according to Claim 1, whersin the content of an emulsifier
ranges from 0.5 to 5 % by weight based on said emulsified taste-modifier composition.

7



s
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Claim 1, wherein said enulsifier is one or nore sel ected f‘mm“e“ ‘ﬂ [ﬂa\u\
consisting of lecithin, glycerolER@E268HBY esters, pol yol :
esters, sucrose fatty acid esters, sorbltan fatty acid estérs’ and saponi n.
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constituant de graisse. 2. Conposition de nodificateur de goQx dmulsifide
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ponddr al ceomPpasiton 48 dnagificateys de So0t Spwisiide selontla fpyengication d edapg laguellg lBnayr 9%/ 5
40 4. Conpersits fralts dﬂ&"FFH(!HOf 'Fﬁfa'laeﬁwwé FRefigaiiatiiolq Yangfarmée py ﬁoqsauqnb%mané ation
1, dahs | 'él°f'"i$”'1"&°P$ PHofy Pardif, dgs éfe &3¢ meips Joprin de gurguling B't‘f'ﬁfﬁ)f"ﬂ'é | a
base de | & PP%S‘*!BBH?)B icptgyy dg go 'f"' at eur de goCI 6nul sifiee. 45 5.

Composi ti de_mod a_ revendj cation
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45 b. Composition de modificateur de goOt émulsifiée selon la revendication 1, dans laguelle ledit émulsifiant
est un ou plusieurs ingrédients choisis dans le groupe constitué de la lécithine, des esters d'acide gras
et du glycérol, des esters d'acide gras et de polyglycérol, des esters d'acide gras et du sucrose, des
esters d'acide gras et du sorbitane, et de la saponine.
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