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The present invention relates to a method
for producing a flavor enhancer containing
3 |glutamate, as a main component, from a
iR | product obtained by hydrolyzing a protein
] or protein-containing substance with
the interaction of a strong acid such as
hydrochloric acid or sulfuric acid.
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The present inventor was the first to
discover that glutamate salts have the
strongest pleasant taste suitable as a
flavor enhancer and that glutamate salts
are the main active ingredient in kelp for
seasoning. In addition, there is no doubt
that glutamate salts are the main active
ingredient in dark soy sauce.
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Accordingly, the objective of the present
invention is to produce a thick, pure, and
inexpensive flavor enhancer that can be
produced by a simple and quick method
instead of the conventional soy sauce
brewing method, which is complicated
and often wastes materials and time, and
that can replace bonito flakes, kelp, meat
extracts, etc., which have relatively few
active ingredients.
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Glutamic acid has been widely known
in the field of chemistry, but it has never
been used in practical applications, and
its value has been completely limited to
academic research. According to a 1907
price list of Karl Baum, a well-known
chemical manufacturer in Berlin, Germany,
the price of one gram is 1.2 marks and the
price of ten grams is 10 marks.

T

INF I VB, (LR TRBIORS HIS s
b0 Iy I yEEAMKIE. 1866 FEITH — I -
Ao =)y "NTEUR, NEY URTET
HBTNT Y OBMKGEY O LIERL T
%o

B BXOHEMNTHEZ I 41E HOXETIZ
[HlEFEiLEN, TN ZFF2DTFRTHAHIR
W] 12D DTH S,

A L2 R L2 E . BIlo ek T,
LBZVEIVBETHL™ s 73I JBIZIZLAED
Ko 2580 OWEEIFAEL TWBHEY, EfRy vty
BOMEKT DI LEORTH L0, 4
HEESNTWET I/ BOKEZLETH S,

[ZVEIVIBTFEYYLA] =F) S G5
BALE L= T e PRSI B I ) 2 FEH
Iy VvEIFY

TV IVIEFPIIAIIESTIE, Z0
FUEIILFSTFICBWTHITE A ERM
Thh., FERLI N2 EiE v,

A8
it A
#RH

With respect to monosodium glutamate,
the properties thereof are largely unknown
in the field of chemistry, and it has never
been used in practical applications.
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The scope of the claim according to the
invention under Patent Act is as follows:

For the objectives described herein,
as described in detail herein, a method
for producing a flavor enhancer, by
neutralizing all or part of a product, with a
base, resulting from hydrolyzing a protein
or protein-containing material with a
strong acid, wherein the main component
of the flavor enhancer is glutamate that
provides a specific favorable taste to solid
or liquid food and beverages as well as
luxury food.
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A method for producing a flavor enhancer,
the method comprising:

hydrolyzing a protein or protein-containing
material with a strong acid to produce a product;
and

neutralizing all or part of the product with
a base,

wherein the flavor enhancer comprises
glutamate as the main component and provides a
specific favorable taste to solid or liquid food and
beverages as well as luxury food.
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