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Research on salt reduction and umami recognition applying umami enhancement
effect of umami of volatile soup stock
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We examined the enhancement effect of the volatile fractions of niboshi soup
stock and salt using a sensory evaluation and functional magnetic resonance imaging (fMRI). The
umami intensity in the volatile fractions of soup stock added with 6 g/L of sodium chloride was
greater than that of the other solutions. The enhancement effect of the umami perception of the
volatile fractions of soup stock and salt might be due to the activation of the dorsolateral
prefrontal cortex, the superior temporal gyrus and the orbitofrontal cortex in the brain.
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