wo 20247024120 A1 | AT ON0 0 KOO O O

Q) FEFBAFWICE D W T LARI W EEEEE
(19) W AEA AR AR éi AT 00 0 0 0

..E FX, $ }% %, 1 .._:E (ﬂ/[\ Eﬁ%—%
T ( 0) -
(4.3) ‘ }llg\/-b\\ 7 j E %

WO 2024/024120 A1
202452 H1H(01.02.2024) WIPO | PCT
(51) BRI 258: BENBEFRGTENE-TEH4E115 37
A23L 27/00 (2016.01)  A23L 11/00 (2021.01) WEB T £ 24K Kanagawa (JP).

A23L 2/00 (2006.01) A23L 11/65 (2021.01) . . . .

A23L 2/56 (2006.01) A23L 27/20 (2016.01) al); T 10;10023; R ‘-?‘ #B 5& X /\F M=—TH
A23L 5/20 (2016.01) C11B 9/00 (2006.01) 8 § 75 WEEIL O M - HE -
FILEEEEFERT Tokyo (JP).
Q@D ERHEES : PCT/JP2022/040383 N _
@D HEE(RRDQRWVWRY, £ TOREOEANR

(22) EFRHREE - 20224F10 828 H(28.10.2022) % AT[HE) : AE, AG, AL, AM. AO, AT, AU, AZ, BA,
25 EBSHEEDEEE - HAE BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL,
. ] CN, CO, CR, CU, CV, CZ,DE, DJ, DK, DM, DO, DZ
S /AEE =S - =
(26) EBRABIDEEE - HAE EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN,
(30) BEIET—4 - HR, HU, ID, IL, IN, IQ, IR, IS, IT, M, JO, JP, KE,
¥FRR 2022-118346  20228F7H26H(26.07.2022) JP KG. KH, KN, KP, KR, KW, KZ, LA, LC, LK, LR,
D HEA: =& B & B T % # % 2 LS, LU, LY, MA, MD, MG, MK, MN, MW, MX, MY,
#f (TAKASAGO INTERNATIONAL CORPO- MZ.NA, NG, NI, NO, NZ. OM, PA. PE. PG, PH. PL.
RATION) [JP/JP|; T 1448721 B #BA A X & PT, QA, RO, RS, RU, RW, SA, SC, SD, SE, SG, SK,
MAETHS3 7% 12 Tokyo (JP). SL, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA,

UG, US. UZ. VC. VN, WS, ZA. ZM. ZW.
(72) XBFE: & HF 4 M B (KAKUMU Yukari); N
F2540073 M| EEIRHHENE—TEH4 & Y BEEEGERTOLVWRY, £ TOERDKLER

1185 SWERNITE£#HKX 244 A Kanagawa &L ATHE) : ARIPO (BW, CV,GH, GM,KE. LR, LS,
@P. WO A & F(YAMAGUCHI Kayoko); MW, MZ, NA, RW, SC, 5D, SL, ST, 52, TZ, UG,
118 SWEHNTE4&R 24 KM Kanagawa TJ,TM), 3—R v /N (AL, AT, BE, BG, CH, CY,CZ,

IT,LT, LU, LV, MC, ME, MK, MT, NL, NO, PL, PT,
RO, RS, SE, SIL SK, SM, TR), OAPI (BF, BJ, CF,

(54) Title: FRAGRANCE COMPOSITION AND FOOD OR BEVERAGE
(54) READ BT . FRHERYS L UM

(57) Abstract: The present invention relates to a technique for masking an unpleasant odor (off-flavor) generated from a
food or beverage. One embodiment of the present invention provides an unpleasant odor (off-flavor) suppressing agent, a
fragrance composition, a food or beverage in which an unpleasant odor (off-flavor) is masked, a production method of the
food or beverage, and a method for masking an unpleasant odor (off-flavor). The present invention makes it possible to
suppress an unpleasant odor (off-flavor) of a food or beverage by using, as an active ingredient, one or more selected from
the group consisting of oleic acid, B-damascenone, 4-methyl-2-phenyl-2-pentenal, menthyl 3-hydroxybutyrate, dimethyl
benzyl carbinyl butyrate and methyl 4-tert-butyl phenyl acetate.
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