54 Vol. 10, No. 2, May — August 2017 Naresuan Phayao Journal

un@NNUINAN (Review Article)

g13sazIanasnaad (aa1d): Uszinn1sanainniaaese nalnuaiaimisse

A0 YULALUKRAISITINTIA

pwn Ty Inie* lues gnodad
Umami substances: Research history, mechanisms of delicious food taste and

natural sources

Yupa Chanwikrai*, Maitree Suttaijit
Department of Biochemistry and Nutrition, School of Medical Sciences, University of Phayao,
Phayao Province 56000
* Correspondence to: chanwikrai.yupa@gmail.com
Naresuan Phayao J. 2017;10(2):54-56.
UNARED
ﬁfn‘iwmmaw%mm’jﬂmﬁuﬁwumﬁamanauna’au (8u1d - umami) lua']%s"]ﬂﬂwq lutasasaa
NAIIEN 1990 MIIRTIANaNNsaNna NP EnaLLTuIETIGT 5 mazﬁﬂ;u ﬂqiiﬂ LLa:aLu%ﬂWumu’Lmﬁﬁﬂﬁ

Lwiﬂu"lmslg”ﬁi"nﬁaﬁ FIRARADUFRDIGIRTIANANNANLAY 3 AITUTRTIAUTENaUY T1IR1 $2uAU T1R3,

v a s a 3 Q€
mGIluR4 az mGIuR1 ﬂ?‘iﬂﬂﬂ?uﬂ‘izﬂa‘u@’lﬂﬂ“&mﬂ\‘l“ﬂE’J\‘lﬁ’]'i‘iﬁ‘ﬁ']@]ﬂfﬂ&lﬂaﬂﬁJLLazﬂavl.ﬂﬂ’]’iaaﬂf]‘ﬂﬁ

ANFIATY: TIIETIANaUNEIN (9d) NAM WARISIINDNG

Abstract

Umami substances initially found in dry Kombu by Japanese scientists. In the late 1900s, various
umami substances has been long known as the fifth basic taste by mostly Japanese people as well as
Europeans and Americans but not among Thais. These compounds are responsible for delicious taste by
having three umami receptors (T1R1 + T1R3, mGIuR4, and mGIuR1). The review includes the background of

umami substances and their mechanism of action.
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