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Abstract

This study was to investigate the synergistic taste effect between monosodium
glutamate (MSG) and 5-ribonucleotides consisted of disodium 5’-inosinate(IMP)
and 5-guanylate (GMP) as 1:1 ratio. Solvent was distilled water.

Sensory evaluation with 10 panelists was performed by using ratio scaling
method (magnitude estimation).

The results were as follows;

1) Taste intensities were increased, as nucleotides content to MSG increased.

2) Multiple regression analyses were carried out with the taste intensity data
as a function of nucleotides content at three concentrations of seasonings,
0.025%, 0.05% and 0.1%.

3) Predicted taste intensities(Yp) were calculated from the regression equation.
Also taste intensity ratios(Ytr)—Yrtr=Yp/taste intensity of MSG only—were
calculated.

4) The taste intensity ratios(Yrr) at three concentrations of seasonings in the
same nucleotides contents showed about the same. Therefore, instead of above
regression equations, only one multiple regression equation expressing Ye of
nucleotides seasonings could be determined, as functions of nucleotides content

and seasoning concentration.
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Fig. 1. Questionnaire for measurement of taste
intensity using magnitude estimation.

o AR g olddtd A wxw 2 dAgeE
o B2 wtRxe H3A xS SAS(Statistical Ana-
lysis System)!®e] 3t F3HLAIPE AHgste

Astgdet. FIAHEAAA A4 dF gtAdE e
tha] e FE8 o5 MSGUAE ghoz vl 7

B4 2o Aol AR 0 E Fohgen o
% whil et n sy
@A BEAN B0 483 ¢4 MSG 4

A el HE AT WRE 24T A 48R
AL AL BLFAATFE T e o SarReh

o

#at 8l mE

H A A 283 Wy el v &3 £ (magnitude
estimation)!&102. ol 8] FEZHFuky ] Q3
T-7k3 = (category), &&= (rating)s} 7 =&
4 BSiEte v E4AEE M E A EE AT Aes,
AZEZY & FAEE W42 Jebd 4 9o zHx
759} Ao 24z A ZAE7Y DA E
A gebd = vt B¢ Az B=e A4 gl Al

AR ghol Y Bl ARFA AAE EHE F 9
= Aol vk, ubd o] why & uke %’%‘rﬁ_%% 18}
, EFEAR AF e s

LR

K

mlge stEAed %T AT 73

Table 1. Recognized taste intensity of various
nucleotide seasonings at 0. 025%, 0.05%,
0.1% concentratiens
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EERELT A RA=T
0.0 10 13.2  16.4
0.5 140 195 17.9
1.0 148 199 19.7
1.5 14.4 214 233
2.0 19.3 246  30.7
2.5 15.9  26.1  20.7
3.0 18.5 26.5 30.3
3.5 2.2 20.7  36.9
4.0 22.0  30.1 384
4.5 244 31.8  40.8
5.0 25.9 32.2  42.3
6.0 2.1 35.2  44.4
7.0 29.4 3.0 45.9
8.0 31.6 37.5  54.8
9.0 33.6 411  48.9
10.0 28.1 45.5 49.5
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Table 2, Coefficients of multiple regression anal-
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Table 3-3. Predicted taste intensity and taste
intensity ratio of nucleotide seasonings
at 0.1% concentration

Table 3~1. Predicted taste intensity and taste
intensity ratio of nucleotide seasonings
at 0.025% concentration
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10.0 42.63 3.93 Fig. 3. Regression curve for taste intensity ratio

X: nucleotide content(%)
Yrr: taste intensity ratio
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