2018 2021

MSG

Perceptions of food and their transformation: MSG consumption and rejection
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This study aimed to investigate the process of how MSG (monosodium
glutamate) has accepted and spreaded in Thailand, one of the countries with large consumption of
MSG, as well as the phenomenon of rejection of its consumption seen in recent years. As a result of
field work and data analysis, it has became clear that MSG has spread throughout Thailand since the
1970s, and that it has been accepted because of its high taste preference and its meaning and value
attached to MSG as a new foreign seasoning. On the other hand, the rejection of MSG consumption has
existed since at least the late 1970s and this can be analyzed from multiple perspectives, including

perceptions of consumption of food additives and healthiness, consumer movements, and criticism of
the authority of Japanese companies.
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