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Fig 4 Relationship between the subjective
taste intensity and the concentration
of MSG or IMP
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Table 2 Synergistic effect of IMP and MSG
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% % . % % wl %

0.3 0.0 0.3 : 1. 0|

0. 005 0. 005 0.010 - 50. 0 30.0 60+
0.0145 10.0015 10.016 9.4 18. 8 200~
0.0229 10.0011 1[0.024 4.9 12. 5 273-
0. 0461 10.0009 [0.047 1.9 6.4 333.
0. 05445 |0. 00055 0. 055 1.0 5.5 546

in 1.2% NaCl NaCl
Ref.: Kuninaka, A., Kibi,M., Sakaguchi, K., Food
Technal., 18, 291(1964)
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11 0.04 0.01. 4.0
10:1 0. 06 0.016 3.75
1001 0. 086 0. 024 3.58
5011 0.12 0. 047 2.55
100:1 0.15 0. 055 ‘ 2.73
MSG alone 1 0.3

0.3% MSG or nucleotide % in 1,2% Nacl-
Ref.: B4 @ HESH, 59,656 (1964)
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