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Abstract 
Because of the evolving nature of science, the researchers rarely closed on the studying of various

used extensively for nearly a century. It continues to be examined in light of current scientific knowledge and 

methods of testing. Over the past several years, experts in the fields of pediatrics, allergy, pharmacology, 

medical psychology, toxicology, and food science have reviewed the scientific data on glutamate. The 

international food information council (IFIC) foundation examines the scientific research conducted on 

glutamate and MSG and summarizes the latest findings. 
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