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Description 

The  present  invention  relates  to  novel  compounds  which  exhibit  taste  modifying  properties.  In  particular, 
aminomethylsulfonic  acid  containing  aryl  ureas  and  physiologically  acceptable  salts  thereof  inhibit  sweet 

5  and/or  bitter  tastes.  The  present  invention  also  relates  to  compositions  containing  these  novel  compounds 
and  to  methods  of  inhibiting  sweet  and/or  bitter  tastes  in  foods,  beverages  and  pharmaceuticals. 

Sweetness  inhibitors  are  known  in  the  art  and  are  useful  in  food  products  where  sweetness  intensity 
needs  to  be  lessened.  Sweetness  inhibitors  are  known  to  inhibit  the  sweet  taste  of  natural  and  high  potency 
sweeteners  including  sugar,  other  carbohydrate  sweeteners,  sugar  alcohols,  high  fructose  corn  syrup, 

io  proteins,  dipeptides  (aspartame,  alitame),  saccharin,  acesulfam  K  (Ace-K)  and  trichlorogalactosucrose 
(TGS). 

European  Patent  Application  86109045.4  (published  7  January  1987  as  publication  number  0  207  515) 
discloses  alkali  metal  and  alkaline  earth  metal  salts  of  heptyl  sulfonate  and  octylsulfonate  as  sweetness 
inhibitors.  UK  Patent  Application  GB  2,139,470  A  discloses  aryl  carboxylic  acid  salts  as  sweetness  inhibitors 

75  of  sugar  or  sugar  alcohols.  US  Patent  4,544,565  discloses  arylalkyl  ketones  as  sweetness  inhibitors.  US 
Patent  4,642,240  discloses  substituted  benzoic  acids,  benzenesulfonic  acids,  benzenephosphonic  acids  and 
benzeneboronic  acids  as  sweetness  inhibitors.  UK  Patent  Application  GB  2,180,534  A  discloses  bensoylox- 
yacetic  acid  derivatives  useful  as  sweetness  inhibitors.  Ethers  and  thioethers  of  acetic  acid  derivatives  are 
disclosed  as  taste  modifiers  and  sweetness  inhibitors  of  sugar  and  sugar  alcohols  in  European  Patent 

20  Application  85302546.8  (Publication  No.  0  159  864  published  30  October  1985).  Likewise,  the  sweetness  of 
sugars  and  sugar  alcohols  is  inhibited  by  phenylalkanoic  acid  salts  as  disclosed  in  European  Patent 
Application  84302496.9  (Publication  No  0  125  049  published  14  November  1984). 

Many  of  the  known  sweetness  inhibitors  have  a  bitter  taste. 
In  Lebensmittel-Untersuchung  und  Forschung,  Vol.  175,  No.  4  (1982)  p.  266-268  aryl  urea  compounds 

25  are  disclosed  having  different  sweetening  capacity.  However,  none  of  the  compounds  mentioned  therein  is 
described  as  being  useful  as  an  agent  inhibiting  or  suppressing  the  sweet  taste  of  compositions  caused  by 
other  compounds. 

Since  many  of  the  known  sweetness  inhibitors  have  a  bitter  taste,  it  is  very  much  desired  to  get  an  at 
least  tasteless  sweet  inhibitor. 

30  The  present  aryl  urea  taste  modifiers  are  tasteless  at  use  levels  and  inhibit  both  sweet  and  organic, 
bitter  tasting  substances. 

Summary  of  Invention 

35  Briefly,  in  accordance  with  the  present  invention,  N-(sulfomethyl)-N'-arylureas  inhibit  or  suppress  bitter 
and  sweet  tastes  when  added  to  sweet  and/or  bitter  tasting  compositions.  The  N-(sulfomethyl)-N'-arylureas 
(aryl  ureas),  are  added  to  sweet  and/or  bitter  tasting  compositions  in  amounts  of  from  about  0.01  to  about 
10  weight  percent  of  the  composition.  Food,  beverage  or  pharmaceutical  compositions  which  are  overly 
sweet  and/or  bitter  can  be  made  more  palatable  by  the  addition  of  the  present  aryl  ureas. 

40  Of  particular  interest,  N-(sulfomethyl)-N'-(4-cyanophenyl)  urea,  N-(sulfomethyl)-N'-(4-carbamoylphenyl)- 
urea,  N-(sulfomethyl)-N'-(4-formylphenyl)urea  and  physiologically  acceptable  salts  thereof  are  added  to 
overly  sweet  and/or  bitter  foods,  beverages  or  pharmaceuticals  in  order  to  make  them  more  palatable. 

Detailed  Description  of  the  Invention 
45 

In  practicing  the  present  invention,  the  present  aryl  ureas  are  added  to  foods,  beverages  or  drugs  to 
inhibit  or  lessen  sweet  or  bitter  tastes.  The  aryl  ureas  are  added  to  the  foods,  beverages  or  pharmaceutical 
compositions  in  amounts  effective  to  inhibit  the  desired  amount  of  sweetness  or  bitterness  in  the  unmodified 
composition.  Usually,  this  is  from  about  0.01  to  about  10  percent  by  total  weight  of  the  composition  and 

50  preferably  0.1-5  weight  percent.  The  desired  amount  of  aryl  urea  to  be  added  in  a  given  application  is 
readily  determined  by  one  skilled  in  the  art  by  conducting  routine  sensory  experiments.  All  or  a  portion  of 
the  sweetness  or  bitterness  can  be  inhibited  by  these  aryl  ureas.  The  present  invention  also  includes 
physiologically  acceptable  salts  of  the  aryl  ureas  which  is  their  preferred  form.  Preferred  salts  include  the 
alkali  metal  salts  and  the  alkaline  earth  metal  salts  of  the  aryl  ureas,  i.e.,  K,  Na,  Ca. 

55 

2 
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The  present  aryl  ureas  are  compounds  of  the  formula: 

wherein 
X  represents 
H, 
CHO, 

75  CN, 
COC1-C3  alkyl, 
CONH2, 
CONH(Ci-C3  alkyl), 
COO(Ci-C3  alkyl), 

20  COOH, 
Br, 
C1, 
F, 
I,  or 

25  NO2,  and 
physiologically  acceptable  salts  thereof. 
Suitable  physiologically  acceptable  salts  include  the  alkali  metal  salts  and  the  alkaline  earth  metal  salts 

such  as  Na,  K,  Ca,  Mg. 
The  present  aryl  ureas  are  prepared  by  the  well-known  standard  procedures  used  to  prepare  ureas.  An 

30  aryl  isocyanate  in  an  organic  solvent  is  treated  with  an  alkaline  salt  of  aminomethylsulfonic  acid  dissolved  in 
water  or  a  mixture  of  water  and  an  organic  solvent  to  afford  the  desired  N-sulfomethyl-N'-aryl  urea.  This 
reaction  is  characterized  as  follows: 

35 

wherein  M  represents  Na,  K,  Ca,  Mg  or  the  like. 
The  present  reaction  is  conducted  in  an  organic  solvent  such  as  acetonitrile,  acetone,  or  ethyl  acetate 

and  water.  The  temperature  and  pressure  at  which  this  reaction  is  conducted  is  not  critical  but,  preferably, 
45  ambient  temperature  and  pressure  conditions  are  employed.  Once  synthesized,  the  aryl  ureas  are 

recovered  and  purified  employing  well-known  recovery  and  purification  techniques.  The  aryl  isocyanates  are 
commercially  available  or  can  be  prepared  via  standard  known  chemical  procedures. 

The  present  aryl  ureas  are  added  to  foods,  beverages  and/or  pharmaceutical  preparations  to  inhibit  or 
suppress  the  sweetness  and/or  bitterness  of  such  compositions.  Undesirably  sweet  products  include  sweet 

50  soft  frozen  confections  and  infused  vegetables  where  the  high  sugar  levels  (overly  sweet)  are  necessary  to 
provide  the  desirable  soft,  frozen  or  infusion  properties  of  these  food  products.  The  present  aryl  ureas  are 
added  in  amounts  necessary  to  inhibit  the  desired  amount  of  sweet  taste.  All  or  a  portion  of  the  sweet  taste 
can  be  masked. 

The  present  aryl  ureas  are  added  to  products  which  contain  undesirably  bitter  organic  compounds  such 
55  as  pharmaceuticals  in  amounts  necessary  to  inhibit  the  desired  amount  of  bitterness.  Usually  the  aryl  ureas 

are  added  to  foods,  beverages  or  pharmaceuticals  in  amounts  of  from  about  0.01  to  about  10  percent  by 
weight  of  the  formulated  end  food,  beverage  or  pharmaceutical  product  and  advantageously  from  about  0.1 
to  about  5  weight  percent  and  preferably  from  about  0.2  to  about  2  weight  percent.  The  optimum 

3 
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concentration  of  aryl  urea  in  any  given  application  is  readily  determined  by  one  skilled  in  the  art  by 
conducting  routine  sensory  experiments.  The  aryl  ureas  are  incorporated  into  the  food,  beverage  or 
pharmaceutical  employing  standard  blending  and  mixing  techniques.  Mixtures  of  aryl  ureas  are  also 
optionally  employed.  The  present  aryl  ureas  inhibit  the  bitterness  of  organic  compounds  and  surprisingly  do 

5  not  inhibit  the  bitterness  of  the  inorganic  chemical  KCI. 
The  following  examples  illustrate  the  practice  of  the  present  invention,  but  should  not  limit  its  scope. 

Example  1  :  N-(Sodiosulfomethyl)-N'-(4-cyanophenyl)urea. 

To  a  stirred  solution  of  4-cyanophenyl  isocyanate  (0.400  g,  2.78  mmol)  in  5  ml  of  acetonitrile  was 
20  added  a  solution  of  aminomethylsulfonic  acid  (0.308  g,  2.77  mmol)  and  sodium  hydroxide  (0.111  g,  2.78 

mmol)  in  1  .5  ml  of  water.  The  reaction  mixture  was  stirred  for  4  days,  then  concentrated  in  vacuo.  The 
residue  was  slurried  in  water,  and  filtered.  The  filtrate  was  concentrated  in  vacuo,  slurried  in  acetonitrile  and 
filtered  to  afford  0.67  g  (99%)  of  crude  product.  The  crude  product  was  purified  by  recrystallization  from 
ethanol/water  to  afford  0.423  g  (62%)  of  the  desired  urea.  Analytical  results  are  given  below. 

25  1H-NMR  (DMSO-Dg)S  9.37(s,  1H),  7.57(d,  2H,  J  =  9.0  Hz),  7.52(d,  2H,  J  =  9.0  Hz),  7.23(t,  1H,  J  =  6.0  Hz), 
3.99(d,  2H,  J  =  6.0  Hz).  13C  NMR(DMSO-DG)S  154.1,  145.0,  132.9,  119.5,  102.3,  64.9,  55.9.  M.P>250°C. 
IR(KBr)cm_1  3600(b),  3580,  2240,  1720,  1600,  1560,  1520,  1420,  1180,  1060. 

Calcd.  Anal,  for  CgHsNgO+SiNai:  C,  38.99;  H,  2.91;  N,  15.16. 
Found:  C,  38.93;  H,  2.86;  N,  15.09. 

Example  2:  N-(Sodiosulfomethyl)-N'-(4-nitrophenyl)urea. 
35 

40 02N N-C-N-CH2S03-Na+ 

i  I 

H  H 

45  To  a  stirred  solution  (trace  of  solid  present)  of  4-cyanophenyl  isocyanate  (8.20g,  50.0  mmol)  in  150  ml 
of  acetonitrile  was  added  a  solution  of  aminomethyl  sulfonic  acid  (5.56  g,  50.0  mmol)  and  sodium  hydroxide 
(2.00  g,  50.0  mmol)  in  50  ml  of  water.  The  reaction  mixture  was  stirred  for  3.5  hours  and  then  partially 
concentrated  to  remove  the  acetonitrile.  The  reaction  slurry  was  diluted  with  400  ml  of  water,  stirred  for  0.5 
hours  and  filtered.  The  filtrate  was  concentrated  and  the  residue  slurried  in  200  ml  of  acetonitrile.  The  slurry 

50  was  filtered  and  the  solid  washed  with  acetonitrile  and  dried  to  afford  9.2  g  of  crude  product.  The  crude 
product  was  recrystallized  from  water  to  yield  6.76  g  (45%)  of  the  desired  urea.  Analytical  results  are  given 
below. 
1H  NMR  (DMSO-Dg)A  9.63(s,  1  H),  7.98(d,  2  H,  J=  9.1  Hz),  7.55(d,  2  H,  J=  9.1  Hz),  7.51(m,  1  H),  4.65(d,  2 
H,  J  =  6.0  Hz).  13C  NMR  (DMSO-Dg  )A  154.0,  147.2,  140.3,  124.7,  117.0,  55.9. 

55 

4 



EP  0  417  256  B1 

Example  3:  N-(Sodiosulfomethyl)-N'-(4-carbamoylphenyl)urea 

0 

5 

Hydrogen  peroxide  (30%,  3.9  ml,  34.2  mmol)  was  added  to  a  stirred  suspension  of  N-(Sodiosulfomethyl)-N'- 
(4-cyanophenyl)  urea  (3.0  g,  10.83  mmol)  in  ethanol  (7.5  ml),  water  (7.5  ml),  and  sodium  hydroxide  (6N, 
2.38  ml,  14.01  mmol).  The  reaction  mixture  was  stirred  for  1  hour  at  room  temperature.  Stirring  became 

75  difficult  after  15  min  and  10  ml  of  water  was  added  at  this  point.  Sodium  bisulfite  (2  g)  was  added  to  the 
reaction  mixture  to  destroy  excess  hydrogen  peroxide.  The  reaction  mixture  was  then  filtered,  washed  with 
cold  water  (5  ml)  and  dried  to  afford  2.90  g  of  the  desired  sodium  salt  of  the  urea.  This  crude  product  was 
recrystallized  in  hot  water  to  afford  2.5  g  (78%)  of  the  pure  desired  material.  1H-NMR  (DMSO-DG)A  3.99  (d, 
2H,  J  =  5.9  Hz),  7.02  (t,  1H,  J  =  6.0  Hz),  7.13  (s,  1H),  7.44  &  7.73  (AB  quartet,  4H,  J  =  8.6  Hz),  7.79  (s,  1H), 

20  9.1  (s,  1H).  13C  NMR  (DHSO-Dg)A  56.4,  117.0,  126.9,  128.8,  143.8,  154.8,  168.2. 

Example  4:  Sweetness  Inhibition. 

The  taste  modifier  made  in  Example  1  was  dissolved  in  a  sucrose  solution  of  known  concentration. 
25  Three  concentrations  of  the  inhibitor  were  used  (2,  3,  and  4  mg/ml  of  solution).  These  three  solutions  and  a 

sucrose  solution  containing  no  inhibitor  were  evaluated  by  each  judge  during  each  panel  session.  The 
solutions  were  presented  in  a  random  order  and  the  results  of  each  panel  session  were  replicated  three 
times.  Sucrose  references  were  tasted  prior  to  each  panel  session  (2%,  5%,  7.5%,  10%,  15%  sucrose). 
These  references  were  used  to  rate  each  sample. 

30  The  results  of  an  inhibitor  study  are  shown  below.  The  inhibitor  used  in  this  set  of  experiments  was  the 
sodium  salt  of  N-(sulfomethyl)-N'-(4-cyano-phenyl)  urea. 

Con.  of  Inhibitor  Used  Weight  %  of  Weight  %  of  Sucrose  Weight  %  of  Weight  %  of  Sucrose 
Sucrose  Used  Perceived  Sucrose  Used  Perceived 

0.0  mg/mL  5.6  6.0  7.5  8.5 
2.0  mg/mL  5.6  3.6  7.5  4.9 
3.0  mg/mL  5.6  2.1  7.5  4.2 
4.0  mg/mL  5.6  1.3  7.5  3.3 

In  similar  embodiments,  various  compounds  of  Formula  I  and  mixtures  of  those  compounds  are  added 
to  sweet  tasting  foods,  beverages  and  pharmaceutical  compositions  to  inhibit  the  sweet  taste. 

Example  5:  Bitterness  Inhibition. 

The  taste  modifier  made  in  Example  1  was  dissolved  in  a  caffeine  solution  of  known  concentration.  Two 
concentrations  of  the  inhibitor  (3  and  4  mg/ml  of  solution)  were  used.  These  two  solutions  and  a  third 
solution  containing  only  caffeine  were  evaluated  by  each  judge  during  each  panel  session.  The  solutions 
were  presented  in  a  random  order.  Caffeine  references  (0.05%,  0.08%  and  0.11%)  were  tasted  prior  to 
each  panel  session. 

Cone,  of  Inhibitor  Used  Weight  %  of  Caffeine  Used  Weight  %  of  Caffeine  Perceived 

0.0  mg/mL  0.11  0.11 
3.0  mg/mL  0.11  0.07 
4.0  mg/mL  0.11  0.05 

5 
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In  similar  embodiments,  various  compounds  of  Formula  I  and  mixtures  of  those  compounds  are  added 
to  bitter  tasting  foods,  beverages  and  pharmaceutical  compositions  to  inhibit  bitter  tasting  organic  com- 
pounds  present  therein. 

5  Claims 

1.  A  compound  of  the  formula 

H 

wherein 
20  X  represents 

H, 
CHO, 
CN, 
CO2C1-C3  alkyl, 

25  COC1-C3  alkyl, 
CONH2, 
Br, 
C1, 
F, 

30  I, 
N02, 

and  physiologically  acceptable  salts  thereof. 

2.  The  compound  of  Claim  1  wherein  X  represents  CN,  CHO,  NO2  or  CONH2. 
35 

3.  The  compound  of  Claim  1  wherein  X  represents  CN  (cyano). 

4.  The  compound  of  Claim  1  which  is  the  sodium  or  calcium  salt. 

40  5.  A  method  of  inhibiting  the  sweet  taste  of  a  food,  beverage  or  pharmaceutical  composition  having  a 
sweet  taste  which  comprises  adding  to  the  food,  beverage  or  pharmaceutical  composition  one  or  more 
compounds  of  Claim  1  in  an  amount  effective  to  inhibit  all  or  a  portion  of  the  sweet  taste  thereof. 

6.  The  method  of  Claim  5  wherein  said  compound  is  N-(Sodiosulfomethyl)-N'-(4-cyanophenyl)urea. 
45 

7.  The  method  of  Claim  5  wherein  said  compound  is  N-(sodiosulfomethyl)-N'-(4-carbamoylphenyl)urea. 

8.  The  method  of  Claim  5  wherein  said  compound  is  N-(sodiosulfomethyl)-N'-(4-nitrophenyl)urea. 

50  9.  A  composition  comprising 
(a)  a  sweet  or  bitter  tasting  food,  beverage  or  pharmaceutical  preparation;  and 
(b)  one  or  more  compounds  of  Claim  1  in  an  amount  effective  to  inhibit  all  or  a  portion  of  the  sweet 
or  bitter  taste  of  (a). 

55  10.  The  composition  of  Claim  9  wherein  said  compound  is 
(a)  N-(sodiosulfomethyl)-N'-(4-cyanophenyl)urea; 
(b)  N-(sodiosulfomethyl)-N'-(4-nitrophenyl)urea;  or 
(c)  N-(sodiosulfomethyl)-N'-(4-carbamoylphenyl)urea  or  mixtures  thereof. 

6 
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11.  A  method  of  inhibiting  the  bitter  taste  of  a  food,  beverage  or  pharmaceutical  composition  which 
contains  a  bitter  tasting  organic  compound  which  comprises  adding  to  the  food,  beverage  or  phar- 
maceutical  composition  one  or  more  compounds  of  Claim  1  in  an  amount  effective  to  inhibit  all  or  a 
portion  of  the  bitter  taste  of  the  organic  compound. 

5 
12.  The  method  of  Claim  11  wherein  said  compound  is 

(a)  N-(sodiosulfomethyl)-N'-(4-cyanophenyl)  urea; 
(b)  N-(sodiosulfomethyl)-N'-(4-nitrophenyl)urea;  or 
(c)  N-(sodiosulfomethyl)-N'-(4-carbamoylphenyl)urea  or  mixtures  thereof. 

10 
Patentanspruche 

1.  Eine  Verbindung  der  Formel 

15 
0 

20 

H 

25  worin 
X 
H, 
CHO, 
CN, 

30  C02Ci-C3-Alkyl, 
COCi-C3-Alkyl, 
CONH2, 
Br, 
CI, 

35  F, 
I, 
NO2  bedeutet 
und  physiologisch  vertragliche  Salze  derselben. 

40  2.  Die  Verbindung  nach  Anspruch  1,  worin  X  =  CN,  CHO,  N02  oder  CONH2  ist. 

3.  Die  Verbindung  nach  Anspruch  1,  worin  X  =  CN  (Cyano)  ist. 

4.  Die  Verbindung  nach  Anspruch  1  ,  welche  das  Natrium  oder  Calciumsalz  ist. 
45 

5.  Ein  Verfahren  zur  Hemmung  des  sussen  Geschmacks  eines  Nahrungsmittels,  Getranks  oder  einer 
pharmazeutischen  Zusammensetzung,  welche(s)  einen  sussen  Geschmack  aufweist,  welches  Verfahren 
die  Zugabe  einer  oder  mehrerer  Verbindungen  gemass  Anspruch  1  zu  einem  Nahrungsmittel,  Getrank 
oder  einer  pharmazeutischen  Zusammensetzung,  in  einer  Menge  umfasst,  die  wirksam  ist  urn  den 

50  ganzen  oder  einen  Teil  des  sussen  Geschmacks  desselben  oder  derselben  zu  hemmen. 

6.  Das  Verfahren  gemass  Anspruch  5,  worin  die  Verbindung  N-(Natriumsulfomethyl)-N'-(4-cyanophenyl)- 
harnstoff  ist. 

55  7.  Das  Verfahren  gemass  Anspruch  5,  worin  die  Verbindung  N-(Natriumsulfomethyl)-N'-(4-carbamoylphe- 
nyl)harnstoff  ist. 
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8.  Das  Verfahren  gemass  Anspruch  5,  worin  die  Verbindung  N-(Natriumsulfomethyl)-N'-(4-nitrophenyl)- 
harnstoff  ist. 

9.  Eine  Zusammensetzung  enthaltend 
(a)  ein  suss  oder  bitter  schmeckendes  Nahrungsmittel,  Getrank  oder  pharmazeutisches  Praparat; 
und 
(b)  eine  oder  mehrere  Verbindungen  gemass  Anspruch  1  in  einer  Menge,  die  wirksam  ist  den 
ganzen  oder  einen  Teil  des  sussen  oder  bitten  Geschmacks  von  (a)  zu  hemmen. 

10.  Die  Zusammensetzung  gemass  Anspruch  9,  worin  die  Verbindung 
(a)  N-(Natriumsulfomethyl)-N'-(4-cyanophenyl)harnstoff; 
(b)  N-(Natriumsulfomethyl)-N'-(4-nitrophenyl)harnstoff;  oder 
(c)  N-(Natriumsulfomethyl)-N'-(4-carbamoylphenyl)harnstoff  oder  Mischungen  derselben  ist. 

11.  Verfahren  zur  Hemmung  des  bitteren  Geschmacks  eines  Nahrungsmittels,  Getranks  oder  einer  pharma- 
zeutischen  Zusammensetzung,  welche(s)  eine  bitter  schmeckende  organische  Verbindung  enthalt, 
umfassend  die  Zugabe  von  einer  oder  mehreren  Verbindungen  gemass  Anspruch  1  zum  Nahrungsmit- 
tel,  Getrank  oder  zur  pharmazeutischen  Zusammensetzung,  in  einer  Menge,  die  wirksam  ist,  den 
gesamten  oder  einen  Teil  des  bitteren  Geschmacks  der  organischen  Verbindung  zu  hemmen. 

12.  Verfahren  gemass  Anspruch  11,  worin  die  Verbindung 
(a)  N-(Natriumsulfomethyl)-N'-(4-cyanophenyl)harnstoff; 
(b)  N-(Natriumsulfomethyl)-N'-(4-nitrophenyl)harnstoff;  oder 
(c)  N-(Natriumsulfomethyl)-N'-(4-carbamoylphenyl)harnstoff  oder  Mischungen  derselben  ist. 

Revendicatlons 

1.  Compose  de  la  formule  : 

dans  laquelle 
X  represente 

H, 
CHO, 
CN, 
COalkyle  en  C1-C3, 
CONH2, 
CONHalkyle  en  C1-C3, 
COOalkyle  en  C1-C3, 
COOH 
Br, 
CI, 
F, 
I  ou 
N02 

et  leurs  sels  physiologiquement  compatibles. 

2.  Compose  suivant  la  revendication  1,  caracterise  en  ce  que  X  represente  un  radical  CN,  CHO,  NO2  ou 
CONH2. 

0 

H H 
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3.  Compose  suivant  la  revendication  1  ,  caracterise  en  ce  que  X  represente  le  radical  CN  (cyano). 

4.  Compose  suivant  la  revendication  1,  caracterise  en  ce  qu'il  est  le  sel  de  sodium  ou  de  calcium. 

5  5.  Procede  d'inhibition  de  la  saveur  douce  d'un  aliment,  d'une  boisson  ou  d'une  composition  pharmaceuti- 
que  possedant  une  saveur  douce,  caracterise  en  ce  que  Ton  ajoute  a  cet  element,  cette  boisson  ou 
cette  composition  pharmaceutique,  un  ou  plusieurs  composes  suivant  la  revendication  1,  en  une 
proportion  efficace  pour  inhiber  la  totalite  ou  une  partie  de  la  saveur  douce  de  cet  aliment,  cette 
boisson  ou  cette  composition  pharmaceutique. 

10 
6.  Procede  suivant  la  revendication  5,  caracterise  en  ce  que  le  compose  est  la  N-(sodiosulfomethyl)-N'-(4- 

cyanophenyl)uree. 

7.  Procede  suivant  la  revendication  5,  caracterise  en  ce  que  le  compose  est  la  N-(sodiosulfomethyl)-N'-(4- 
15  carbamoylphenyl)uree. 

8.  Procede  suivant  la  revendication  5,  caracterise  en  ce  que  le  compose  est  la  N-(sodiosulfomethyl)-N'-(4- 
nitrophenyl)uree. 

20  9.  Composition,  caracterisee  en  ce  qu'elle  comprend  : 
(a)  un  aliment,  une  boisson  ou  un  preparation  pharmaceutique,  a  saveur  douce  ou  amere,  et 
(b)  un  ou  plusieurs  composes  suivant  la  revendication  1  en  une  proportion  efficace  pour  inhiber  la 
totalite  ou  une  partie  de  la  saveur  douce  ou  amere  de  (a). 

25  10.  Composition  suivant  la  revendication  9,  caracterisee  en  ce  que  le  compose  est  I'un  des  produits  qui 
suivent  : 

(a)  N-(sodiosulfomethyl)-N'-(4-cyanophenyl)uree 
(b)  N-(sodiosulfomethyl)-N'-(4-nitrophenyl)uree 
(c)  N-(sodiosulfomethyl)-N'-(4-carbamoylphenyl)uree  ou  leurs  melanges. 

30 
11.  Procede  pour  inhiber  la  saveur  amere  d'un  aliment,  d'une  boisson  ou  d'une  composition  pharmaceuti- 

que  qui  contient  un  compose  organique  a  saveur  amere,  caracterise  en  ce  que  Ton  ajoute  a  cet 
aliment,  cette  boisson  ou  cette  composition  pharmaceutique,  un  ou  plusieurs  composes  suivant  la 
revendication  1  en  une  proportion  efficace  pour  inhiber  la  totalite  ou  une  partie  de  la  saveur  amere  du 

35  compose  organique. 

12.  Procede  suivant  la  revendication  11,  caracterise  en  ce  que  le  compose  est  I'un  des  produits  qui  suivent 

(a)  N-(sodiosulfomethyl)-N'-(4-cyanophenyl)uree 
40  (b)  N-(sodiosulfomethyl)-N'-(4-nitrophenyl)uree 

(c)  N-(sodiosulfomethyl)-N'-(4-carbamoylphenyl)uree  ou  leurs  melanges. 

45 

50 

55 
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