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Abstract

The taste describing terms of Monosodium glutamate(MSG) was surveyed by questionnaires, and the sen-
sory threshold value of MSG solution was compared to those of other basic taste substances. The effects
of MSG addition to the other basic tastes were also evaluated.

From the 96 responders, the taste of MSG itself was expressed as greasy(58%) or nauseous(24%), but
the taste expected when MSG was added to food was expressed as sapidity and relish(79%).

From the sensory evaluation, the panel expressed greasy, bitter or sweet at the absolute threshold level
(0.002 M) of MSG solution, but changed to greasy and salty at the recognition threshold level(0.006 M).
When MSG was added to salt solution, it expanded the salty taste, but with citric acid solution it suppressed
the sourness. When MSG was added to sugar solution, it expanded sweet taste at the lower concentration

of MSG(0.01 M), but suppressed the sweet taste as MSG concentration increased.
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Table 1. Taste describing terms of pure MSG itself
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Distribution in the age group(%)

Terms Frequency Peroenb:ge‘_(‘!a) 20 30 40 50 60
‘ (an* (28) (14) (12) @

L7 sH(greasy) 56 58 610 57.0 57.0 50.0 100

o972 sHmauseous) 23 24 244 29.0 14.3 16.7

ZHa 9t (relish) 13 134 120 110 14.3 250

F5¢ 9H(meaty) 1 1 20

7}e} 3k others) 3 . 31 36 143 83

*Numbers in the parenthesis are the number of people in the corresponding age group.

Table 2. The taste expected when MSG was aflded to food

4
%

Distribution in the age group(%)

Terms Frequency  Percentage(%) 20 30 40 50 60
41+ (28) (14) (12) (2)

733 si(relish) 76 79.1 780 89.3 843 86.7 100

71§ sk(greasy) n 115 73 10.7 " 86 6.7

54 9(meaty) 4 42 98

2 gh(salty) 2 2 24 83

71} =t others) 4 42 24 7.1 7.1

*Numbers in the parenthesis are the number of people in the corresponding age group.
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Table 3. The taste describing terms appeared by the concentration of MSG solution
Concentration

Terms 0.00005 | 0.0001 | 0.0002 | 0.0004 | 0.0008 | 0.0016 | 0.0032 | 0.0064 | 0.0128 | 0.0256 | 0.0512 | 0.1030
gok(salty) 0 0 1 2 2 2 3 5 6 8 8 8
L7g 9k (greasy) 1 1 3 3 3 4 5 5 6 6 7 8
@3l (sweet) 0 0 1 2 2 1 0 0 0 0 0 0
o 7 ¢-3t(nauceous)| 0O 0 0 1 1 2 2 3 3 2 3 3
£9k(bitter) 1 2 2 3 1 0 0 0 0 0 0 0
Ful(no taste) 18 17 10 7 3 0
) 7) =% (impact) 1 1 2 2 1 1
Total frequency 20 20 17 18 12 9 1 14 17 18 19 20
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shold concentrations of basic taste substan-
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Absolute threshold  Recognition threshold
Solution (mol) (mol)
NaCl 0.005+ 0.00009 0.014 + 0.006
Citric acid 0.0001+ 0.00009  0.0003+ 0.0002
Sucrose 0.009+ 0.0007 0.03+ 0.01
MSG 0.002+ 0.001 0.006 + 0.003

No. of test : 10 Panel X4 times.
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Table 5. The ANOVA table from the results of sen-
sory evaluations of MSG and basic taste

substances
Source of Degree of Sum of
e F value
variation freedom  squares
Total 1399  5667.55
Solution 2 -2250.15 678.16**
Soln. Conc. 3 83.07 16.83*
Person 6 98.54 10.10**
MSG Conc. 4 12038 1851*
Soln. X Soln. Conc. 6 90.29 9.26**
Soln. X Person 12 103.36 5.30*
Soln. XMSG Conc. 8 662.34 50.92*
**sig. p=0.01
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g o ~
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S 42
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o .
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Fig. 1. Influence of MSG addition on the perceived
saltiness intensity of sodium chloridg.
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Fig. 2. Influence of MSG addition on the perceived
sweetness intensity of sucrose.
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Fig. 3. Influence of MSG addition on the perceived
sourness intensity of citric acid
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