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The novel procedure for controlling of umami perception of soup stock using
odorants

Tokunaga, Miki
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The combination of a solution of volatile fractions of soup stock with the
aqueous solution of inosinic acid might cause the stronger umami perception by involving the
dorsolateral prefrontal cortex and frontal pole of the brain. The factor in the recognition of umami

caused by the addition of sodium might be flavor perception, odor perception, sweetness perception
and salt concentration. The glutamic acid contained in kelp might be sufficiently extracted by
soaking it in water for more than 300 minutes.
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