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Test Medium Component Total Score*
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0.01% IMP *Na, 6
2 Water None 0
0.01% MSG 6
3 0.1%MSG None 0
0.01% IMP *Na, 36
4 0.1% IMP * Na, None 0
0.01% MSG 38

* Scored by twelve members as follows :
0 : 0 =no difference 0: 3 =amarked difference
0: 1 =aslight difference 0 : 4 = a very marked difference
0 : 2 = a significant difference
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u: Conc. of MSG (g/100 ml)
in mixture
v: Conc. of IMP or GMP (g/100 ml)
Y: Equivalent Conc. of MSG alone (g/100 ml)

y : Positive Constant: 1.218 X 10° for IMP,
2.80X10° for GMP
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Umami is beyond the four tastes,

Subtle, Exquisite, and Powerful.

When umami is added, Harmony comes of itself,

in your dish, in your heart.

A couple of umami works together, That is Love.
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5’-GMP umami 0.206 0.0356
2°(3’), 5’-IDP b 0.197 0.1290
6-thio-5’-GMP  umami 0.104 0.0194
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