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Study on free amino acids(glutamic acid) and nucleotide
relating substances of various foods

Jin Won Pyun, and In Kyeong Hwang

Dept. of Food and Nutrition, Seoul National University

Abstract

This study was performed to analyze flavor components of foods, that is, total free amino
acids, free glutamic acid(constituent of MSG) and nucleotide relating substances. Twenty-five
foods popular to Korean were selected and prepared according to recipes of several cooking
books.

The results were as follows;

In contents of total free amino acids, free glutamic acid and total nucleotide relating substan-
ces, similar patterns were shown. The foods which their major food stuffs were meat, fish and
marine products and which a large amount of soy sauce were added to, tended to show high
contents. of those On the other hand, although major foodstuffs had relatively high contents
of those, foods added other many sub-foodstuffs had shown intermediate contents of those. Soups
and watery noodles had low contents of those because of their large water amount. Especially,
foods made of vegetables without addition of soy sauce showed low content of IMP

In foods various ratios of free glutamic acid to IMP were calculated. Thus, the proper usage
of the chemical seasoning containing nucleotide at various contents should be considered for
efficient flavor enhancing effect.
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