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Umami taste: The essence of Japanese cuisine, umami is the essence to maintain healthy gut.
*Hisayuki Uneyama: Umami Wellness Research Group, Frontier Research Laboratories, Institute for Innovation, Ajinomoto Co., Inc., 1-1
Suzuki-cho, Kawasaki-ku, Kawasaki 210-8681; hisayuki_uneyama@ajinomoto.com; Fax: +81-44-210-5893
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