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Formation of Glutamic Acid, Umami and Kokumi Taste Compounds during Fermentation/Aging
of Animal-Derived Food
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Lipolysis

Starter culture

. Exogenous enzymes o .
Food proteins - N Triglycerides
Glycolysis
Carbohydrate
Protemn fragments & polypeptides Free fatty acids
Organic /

Small peptides
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Proteolytic compounds

i Aroma components (volatile)
Free amine acids

carboxylic acids

@

Flavour characteristics

Beta ¢

Fatty acids oxidation

v

Volatile compounds

Taste active compoenents (non-volatile}

‘ Amino acid catabolism (Enzymatic and nonenzymatic)
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Glutathione (y-Glu-Cys-Gly) was isolated It's a flavor modifier

9} ZHAutate] A7 AFE vt doh(Istigamah, from garlic as kokumj substance Itis NOT a sixth taste
Lice, & Adawiyah, 2019) 1 9o Eojzom AE oA »Qr 1,

NH,

Yol Th mAE oAb SIS 15 i 2
ASE2= 714 ofnlicito] ARt FEj¢ lactoyl
amino acids, succinyl amino acids, pyroglutamate
peptides L&l Zu} STt HEpo]EF0] AefA
Ak, SHARE o] 59 ARt 15| hofl tigt 7|&=

Sa ltyYSweet

Ueda et al. (1990, 1997)

+ Kokumi Y
substance [ salty | Sweet
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and Glutamate dehydrogenase

Meat protein degradation L-Glutamic acid (Umami taste)

l In the presence of Glutamate decarboxylase

Gamma-amino butyric acid (Kokumi taste)
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