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A
umami T, bitter, sour | GluNa-like 1
pGlu-Pro-Glu Glu-Asp-Glu
pGlu-Pro-Ser Asp-Glu-Ser 10—3M
pGlu-Pro Thr-Glu
kokumi T pGlu-Pro-Gin Ser-Glu-Glu
¥ Glu-Cys-Gly Nestle Pat. Fujimaki et al.
7 Glu-Cys-Gly+sugar+heating . i umami, favorable after-taste |
tIFy+ PRIy roundness, creaminess [, ;igic peptide (MW0.5-1kd)
t'3Fy+ oK’ 4y Y + sugar+heating Glu-Glu-Leu Rhyu et al.
pI3.5~5.5 T¥ AR 43+ sugar +heating Leu-Glu-Glu
Ajinomoto Pat. Glu-Lue-Glu GluNa-like, bouillon-like taste T
Lac-Glu Asp-Asp-Asp-Asp
kokumi T Lac-Ala

MW:1~5 kd A’ 744V Firmenich Pat.

MW:1~5 kd M5-FA7° 84

full umami taste T
Glu-Glu+IMP
Glu-Glu-Asn +IMP

Kyowa hakko Pat. Asp-Glu-Glu +IMP
Z< DELS Udaka et al.
Umami, delicious T
Lys-Gly-Asp-Glu-Glu-Ser-leu-Ala
Yamasaki et al.
Hek R
Asp-PheMt
Salty, umami T salty 1
—s Orn- 83 Ala-HCl acidic peptide (0.7-20kd)
107°M Om-Tau-HCl Kyowa hakko Pat.
Okai et al.
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