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Abstract

The present invention is directed to a novel 2S cocoa albumin protein that has now
been isolated, purified and identified from cocoa beans. The present invention is further
directed to flavor precursors generated from the enzymatic hydrolysis of this novel protein
and to use of the flavor precursors to form a cocoa flavor useful in making chocolate
flavored compositions.
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What is claimed is:
1. A polypeptide comprising an amino acid sequence which is identified by SEQ ID NO:1 or
a flavor precursor fragment thereof, said flavor precursor fragment having an N-terminus
comprising SEQ ID NO:2, SEQ ID NO:3, or SEQ ID NO:4, wherein the precursor fragment
has a chocolate flavor when reacted with a reducing sugar.
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2. The polypeptide of claim 1, wherein the flavor precursor fragment has an N-terminus
comprising the sequence identified by SEQ ID NO:2, SEQ ID NO:3, or SEQ ID NO:4.
admanudenedns 1 179 Tudinansramud 1 niua1anauia N- terminus 4

dsznavlildneanau Segnanuunaiinlag SEQ ID NO:2, SEQ ID NO:3, 7@ SEQ ID NO:4,

3. A chocolate flavored composition comprising the isolated polypeptide of claim 1.

dnutlsznavdeinandaninuan Usenauludas awdnsdludanadng 1

4. A chocolate flavored composition comprising the isolated polypeptide of claim 2.

dnutlsznavdeinandaninuan Usenavlidag wawdng anudanadns 2

5. A chocolate flavored composition comprising a polypeptide identified by SEQ ID NO:2,
SEQ ID NO:3, or SEQ ID NO:4.
daqudsznavdsiinaudenlnuan Usznevludae nawdng Mgnanuunafindae

a

SEQ ID NO:2, SEQ ID NO:3, or SEQ ID NO:4.

6. The composition of claim 5, wherein the composition contains both the polypeptides
identified by SEQ ID NO:2 and SEQ ID NO:3.
doutlsznaumndanedns 5 114 doudszneufluniiawawldnsngnauuniag

SEQ ID NO:2 uazInaidndngnanuunsag SEQ ID NO:3.

7. The composition of claim 5, wherein the composition contains a polypeptide identified by
SEQ ID NO4.
davlsznaumndenedns 5 119 daudszneuniinandndngnaiuunsay SEQ ID

NO:4

8. A polypeptide heterodimer comprising a first subunit having an amino acid sequence

identified by SEQ 1D NO:2, SEQ ID NO:3 or SEQ ID NO:4.
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Heterodimer Miflutwaidng dsznaulildae wisausniiadunsnesiiugagn

AT41NeRe SEQ ID NO:2, SEQ ID NO:3 %178 SEQ ID NO:4.

9. The polypeptide heterodinier of claim 8 wherein the first subunit is identified by SEQ
IDNO:2.
Heterodimer MflulnawlUIndmudetednd A Nae wiseusnldgnauunatindas SEQ

ID NO:2.

10. The polypeptide heterodimer of claim 9, further comprising a second subunit identified
by SEQ ID NO:3.
Heterodimer Milulnawunsndnanaluda 9 % wdaeh 2 A ldgnauunsae SEQ 1D

NO:3.

11. The polypeptide of claim 1 wherein the amino acid sequence is subjected to proteolytic
degradation by an endopeptidase or in combination with an exopeptidase to obtain the
chocolate flavor precursors.

A Indnudefiadnd 1 7de arsunssezdluazgneenlnaeulsfosllsfivain

endopeptidase MW lAdiurasnandanlnian

12. A chocolate flavored composition comprising the isolated polypeptide of claim 1

ansiszneunaudeninuan Usznausae popypeptide Nuanldanndanadns 11
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