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Sweetness enhancer

+ Applicant | Korea Food Research Institute
® Korea . i
k r Food Research Inventor | RYU, Mi-ra
Institute +  Patent Registration No.| 10-0991675and 1 more

Ref. | smk_KFRI2016037
Areas of applications

+ Natural sweet enhancer (composite sweetener) for processed meat products, dairy products, instant
food, fermented food, noodles

Technology overview

1)Features

i Food science }

- It offers a composition for enhancing sweetness that includes glycan derived from soy sauce

-Since it includes natural product-derived substance - glycol or glycopeptide derived from Korean
traditional soy sauce aged over a long period of time - as an active ingredient, it solve problems of
conventional chemosynthesized sweetness enhancers e.g. side effects and foul taste.

-The structure of glycan is (Hex)5-(HexNac) 1, wherein Hex is hexose and HexNac is N-acetylhexozamine,
and is represented by the structural formula below.

Hex
e,

HEI/ Hex— HexNac

Hax/

(Structural formula of glycan)

Hex

-Offering composite salt enhancer that involves fractions of peptides with a molecular weight of 500 Da or
below derived from dark vinegar

-The above composite activates ENaC (Epithelial sodium channel) or CaSR (calsium-sensing receptor)
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Technology overview

Intensity of salt taste
B
|

o

: :
0.2% NacCl 3 mg/mil 0.35% NacCl
KKEx

(Intensity of salt taste of NaCl solvent and KKEx-NaCl solution)

2) Effects

-Offering a sweetness enhancer (composite sweetener) that offers a better sweetening effect and at the
same time is lower in calories and has fewer side effects compared to existing sweetness enhancers

-Can also be applied to produce a salt enhancer that adds more salt taste with less sodium
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