Bibliography

Araujo, L E. T., M. L. Kringelbach, E. T. Rolls & P.
Hobden. Representation of umami taste in the
human brain. J. Neurophysiol 90,313-319,2003.

Ardo, Y., B. V. Thage & J. S. Madsen. Dynamics of
free amino acid composition in cheese ripening.
Austr. J. Dairy Technol 57,109-115, 2002.

Bachmanov, A. Umami: Fifth taste? Flavor en-
hancer? Perfum. Flavor. 35, 52-57, 2010.

Barham R, L. H. Skibsted, W. L. Bredie, M. B.
Frost, P. Moller, J. Risbo, P. Snitkjaer & L. M.
Mortensen. Molecular gastronomy: a new
emerging scientific discipline. Chem. Rev. 110,
2313-2365, 2010.

Bartoshuk, L. M. The biological basis of food per-
ception and acceptance. Food Quality and Prefer-
ence 4, 21-32,1993.

Belitz, H.-D., W. Grosch & P. Schieberle. Food
Chemistry. 3. Ed., Springer, New York, 2004.

Bellisle, F. Glutamate and the umami taste: sen-
sory, metabolic, nutritional and behavioural con-
siderations. Neurosci. Biohehav. Rev. 23,423-438,
1999.

Blumenthal, H. The Fat Duck Cookbook. Bloomsbury
Pubi., London, 2008.

Blumenthal, H., P. Barbot, N. Matsushisa & K.
Mikuni. Dashi and Umami: The Heart ofJapanese
Cuisine. Eat-Japan, Cross Media Ltd., London,
20009.

Booth, M. Sushi and Beyond: What the Japanese
Know About Cooking. Jonathan Cape, London,
2009.

Brillat-Savarin, J. A. The Physiology of Taste. Pen-
guin, London, 1970.

Cambero, M. L, C. I. Pereira-Lima, J. A. Ordonez
& G. D. Garcia de Fernando. Beefbroth flavour:
relation of components with the flavour devel-
oped at different cooking temperatures. J. Sci.
FoodAgric. 80,1519-1528, 2000.

Chandrashekar, J., M. A. Hoon, N. J. Ryba & C. A.
Zucker. The receptors and cells for mammalian
taste. Nature 444, 288-294, 2006.

Chandrashekar, J., C. Kuhn, Y. Okal, D. A. Yarmo-
linsky, E. Hummler, N. J. P. Ryba & C. S. Zuker.
The cells and peripheral representation of so-
dium taste in mice. Nature 464, 297-301, 2010.

Chandrashekar, J., D. Yarmolinsky, L. von Buch-
holtz, Y. Oka, W. Sly, N. J. P. Ryba & C. S. Zuker.
The taste of carbonation. Science 326, 443-445,
2009.

Chaudhari, N., A. M. Landin & S. D. Roper. A novel
metabotropic glutamate receptor functions as a
taste receptor. Nature Neurosci. 3,113-119,2000.

Chen, X., M. Gabitto, Y. Peng, N. J. Ryba & C. S.
Zuker. A gustotopic map of taste qualities in the
mammalian brain. Science 333,1262-1266,2011.

Cross Media (ed.) Umami the World: The Fifth Taste
ofHuman Beings. 2ed. Cross Media Ltd., Tokyo,
2007.

Curtis, R. Garum and Salsamenta: Production and
Commerce in Materia Medica. E. J. Brill, Leiden,
1991

Delwiche, J. Are there ‘basic’ tastes? Trends. Food.
Sci. Technol. 7, 411-415,1996.

Dermiki, M., R. Mounayar, C. Suwankanit, J.
Scott, O. B Kennedy, D. S. Mottram, M. A. Gos-
ney, H. Blumenthal & L. Methven. Maximising
umami taste in meat using natural ingredients:
effects on chemistry, sensory perception and
hedonic liking in young and old consumers. J.
Sci. FoodAgric. 13, 3312-3321, 2013.

Drake, S. L, M. E. Carunchia, M. A. Drake, P.
Courtnet, K. Flinger, J. Jenkins & C. Pruitt.
Sources of umami taste in cheddar and Swiss
cheeses. J. Food. Sci. 72, S360-S366,2007.

Fernstrom, J. D. (ed.) 100th Anniversary Sym-
posium of Umami Discovery: The Roles of



Glutamate in Taste, Gastrointestinal Function,
Metabolism, and Physiology. Amer. J. Clin. Nutr.
90, 705S-885S, 20009.

Fujii, M. The Enlightened Kitchen: Fresh Vegetable
Dishes From the Temples ofJapan. Kodanska Int.,
Tokyo, 2005.

Fuke, S. & Y. Ueda. Interactions between umami
and other flavor characteristics. Trends. Food. Sci.
Technol 7, 407-411,1996.

Galindo, M. M., N. Voigt, J. Stein, J. van Leng-
erich, J.-D. Raguse, T. Hofmann, W. Meyerhof
& M. Behrens. G-protein-coupled receptors in
human fat taste perception. Chem. Senses 37,
123-139, 2012.

Galindo-Cuspinera, V. & P. A. Breslin. The liason of
sweet and savory Chem. Senses 32,221-225,2006.

Giacometti, T. Free and bound glutamate in natu-
ral products. GlutamicAcid: Advances in Biochemis-
try and Physiology (L. J. Filer, Jr. etal., eds.) Raven
Press, New York, pp. 25-34, 10Y3-

Grocock, C. & S. Grainger. Apicius. Prospect Books,
Devon, 2006.

Halpern, B. P. Glutamate and the flavor of foods.
J. Nutr. 130, 910S-914S, 2000.

Hoskin, R. A Dictionary of Japanese food. Tuttle
Pubi., Boston, 1996.

Ikeda, I. New seasonings. Chem. Senses 27, 847-
849, 2002. [Translated from J. Chem. Soc. Japan
30, 820-836,1909.]

Ismail, A. A. & K. Hansen. Accumulation of free
amino acids during cheese ripening of some
types of Danish cheese. Milchwissenschaft 27,
556-559> 1972.

Jyotaki, M., N. Shigemura & Y. Ninomiya. Multiple
umami receptors and their variants in human
and mice. J. Health. Sci. 55, 647-681, 2009.

Kasabian, A. & D. Kasabian. The Fifth Taste: Cook-
ingwith Umami. Universe Publishing, New York,
2005.

Kawai, M., H. Uneyama & H. Miyano. Taste-active
compounds in foods, with concentration on

234 Bibliography

umamicompounds. J. Health Sci. 55,667-673,20009.

Kawamura, Y. & M. Kare. Umami: A Basic Taste:
Physiology, Biochemistry, Nutrition, Food Science.
Marcel Dekker Inc., New York, 1986.

Komata, Y. Umami taste of seafoods. Food Rev. Int.
6, 457-487,1990.

Krebs, J. R. The gourmet ape: evolution and human
food preferences. Am. J. Clin. Nutr. 90,707S-711S,
2009.

Kremer, S., J. Mojet & R. Shimojo. Salt reduction
in foods using naturally brewed soy sauce. J. Food
Sci. 74, S255-S262, 2009.

Kuninaka, A. Studies on taste ofribonucleic acid de-
rivatives. J.Agric. Chem. Soc. Jpn. 34,487-492, i960.

Kwok, R. H. M. Chinese restaurant syndrome. New
Eng. J. Med. 278, 796,1968.

Lanfer, A., K. Bammann, K. Knof, K. Buchecker, P.
Russz, T. Veidebaum, Y. Kourides, S. de Henauw,
D. Molnar, S. Bel-Serrat, L. Lissner & W. Ahrens.
Predictors and correlates of taste preferences
in European children: The IDEFICS study. Food
Quality and Preference 27,128-136, 2013.

Li, X., L. Staszewski, H. Xu, K. Durick, M. Zoller &
E. Adler. Human receptors for sweet and umami
taste. Proc. Natl. Acad. Sci. USA 99, 4692-4696,
2002.

Léliger, J. Function and importance of glutamate
for savory foods. Amer. Soc. Nutr. Sci. 130, 915S-
9208, 2000.

Maga, J. A. Flavor potentiators. Crit. Rev. Food Sci.
Nutr. 18, 231-312,1983.

Marcus, J. B. Culinary applications of umami. Food
Technol. 59, 24-30, 2005.

Maruyama, Y, R. Yasyuda, M. Kuroda & Y. Eto.
Kokumi substances, enhancers of basic tastes,
induce responses in calcium-sensing receptor
expressing taste cells. PLOS ONE 7,634489,2012.

McGee, H. On Food and Cooking: The Science and
Lore ofthe Kitchen. Scribner, New York, 2004.

Mouritsen, O. G. Sushi: Food for the Eye, the Body
& the Soul. Springer, New York, 2009.



Mouritsen, O. G. Umami flavour as a means to
regulate food intake and to improve nutrition
and health. Nutr. Health 21, 56-75, 2012.

Mouritsen, O. G. Seaweeds: Edible, Available & Sus-
tainable. Chicago University Press, Chicago, 2013.

Mouritsen, O. G,, L. Duelund, L. A. Bagatolli & H.
Khandelia. The name of deliciousness and the
gastrophysics behind it. Flavour 2:9, 2013.

Mouritsen, O. G. & H. Khandelia. Molecular
mechanism of the allosteric enhancement of the
umami taste sensation. FEES J. 279,3112-3120,
2012.

Mouritsen, O. G., L. Williams, R. Bjerregaard &
L. Duelund. Seaweeds for umami flavour in the
New Nordic Cuisine. Flavour 1:4, 2012.

Murata, K., H. Ikehata & T. Miyamoto. Studies on
the nutritional value of tempeh. J. Food. Sci. 32,
580-586,1967.

Nakajima, N., K. Ishikawa, K. Kamada & E. Fujita.
Food chemical studies on ~-ribonucleotides. Part
I. On the ~-ribonucleotides in foods (1) Determi-
nation of the 5-ribonucleotides in various stocks
by ion exchange chromatography. J. Agric. Chem.
Soc. Jpn. 35, 797-803,1961.

Nature Outlook. Making sense of flavour. Nature
486, 21 June 2012, S1-S48, 2012.

Nelson, G., J. Chandrashekar, M. A. Moon, L. Feng,
G. Zhao, N. J. Ryba & C. S. Zuker. An amino-acid
taste receptor. Nature 416,199-202, 2002.

Ninomiya, K. Natural occurrence. Food. Rev. Int.
14,177-211,1998-

Ninomiya, K. Umami: A universal taste. Food Rev.
Int. 18, 23-38, 2002.

O’Mahony, M. & R. Ishii. A comparison of English
and Japanese taste languages: Taste descriptive
methodology, codability and the umami taste.
British J. Psychol. 77,161-174,1986.

Oruna-Concha, M.-J., L. Methven, H. Blumen-
thal, C. Young & D. S. Mottram. Differences in
glutamic acid and 5'-ribonucleotide contents
between flesh and pulp of tomatoes and the re-

lationship with umami taste. J. Agric. Food Chem.
55, 5776-5780, 2007.

Osawa, Y. Glutamate perception, soup stock, and
the concept of umami: the ethnography, food
ecology, and history of dashi in Japan. Ecol. Food
Nutr. 51, 329-355, 2012.

Otsuka, S. Umami in Japan, Korea, and Southeast
Asia. Food. Rev. Int. 14, 247-256,1998.

Prescott, J. Taste Matters: Why We Like the Food We
Do. Reaktion Books, London, 2012.

Rhatigan, P. The Irish Seaweed Kitchen. Booklink,
Co Down, Ireland, 2010.

Roberts, M. Secret Ingredients: The Magical Process of
CombiningFlavors. Bantam Books, New York, 1988.

San Gabriel, A. M., T. Maekawa, H. Uneyama, S.
Yoshie & K. Torii. mGIuRi in the fundic glands
of rat stomach. FEBS Lett. 581,1119-1123,2007.

San Gabriel, A. & H. Uneyama. Amino acid sens-
ing in the gastrointestinal tract. Amino Acids 45,
451-461, 2013.

Schiffman, S. S. Sensory enhancement of foods
for the elderly with monosodium glutamate and
flavors. Food Rev. Int. 14, 321-333,1998.

Shepherd, G. Neurogastronomy. Columbia Univer-
sity Press, New York, 2011.

Shurtleff, W. & A. Aoyagi. The Book of Miso. Ten
Speed Press, Berkeley, California, 2001.

Soldo, T., I. Blank & T. Hofmann. (+)-(S)-Alapyri-
darne—a general taste enhancer? Chem. Senses
28, BTA-bT9> 2003.

Steiman, H. Essentials of Wine: A Guide to the Basics.
Running Press, Philadelphia, 2000.

Stevenson, R. J. The Psychology ofFlavour. Oxford
University Press, Oxford, 2009.

Temussi, P. A. Sweet, bitter and umami receptors:
a complex relationship. Trends Biochem. Sci. 34,
296-302, 2009.

This, H. Molecular Gastronomy. Columbia Univer-
sity Press, New York, 2002.

This, H.KitchenMysteries-.Revealingthe Science of Cook-
ing. Columbia University Press, New York, 2007.

Bibliography 235



Tsuji, A. Japanese Cooking: A Simple Art. Kodansha
Intl., Tokyo, 1980.

Ueda, Y., M. Sakaguchi, K. Hirayada, R. Miyajima
& A. Kimizuka. Characteristic flavor constitu-
ents in water extracts of garlic. Agric. Biol. Chem.
54,163-169,1990.

Uneyama, H., M. Kawai, Y. Sekine-Hayakawa &
K. Torii. Contribution of umami substances in
human salivation during meal. J. Med. Invest. 56
Supplement, 197-204, 2009.

Ventura, A. K., A. San Gabriel, M. Hirota & J. A.
Mennella. Free amino acid content in infant for-
mulas. Nutr. Food Sci. 42, 271-278, 2012.

Watanabe, K., H. L. Lan, K. Yamaguchi & S. Ko-
nosu. Role of extractive components of scallop
in its characteristic taste development. J. Jpn.
Soc. Food Sci. Technol. 37, 439-445,1990.

Williams, A. N. & K. M. Woessner. Monosodium
glutamate allergy: menace or myth? Clin. Exp.
Allergy 39, 640-646, 2009.

Winkel, C., A. de Klerk, J. Visser, E. de Rijke, J.
Bakker, T. Koenig & H. Renes. New develop-

236 Bibliography

ments in umami (enhancing) molecules. Chem.
Biodiver. 5,1195-1203, 2008.

Wrangham, R. Catching Fire. Basic Books, New
York, 2009.

Wrangham, R. W., J. H. Jones, G. Laden, D. Pil-
beam & N. Conklin-Brittain. The raw and the
stolen. Curr. Anthropol. 40, 567-57-, 1999.

Yasuo, T., Y. Kusuhara, K. Yasumatsu & Y. Ninomi-
ya. Multiple receptor systems for glutamate de-
tection in the taste organ. Biol. Pharm. Bull. 31,
1833-1837, 2008.

Yamaguchi, S. & K. Ninomiya. What is umami?
FoodRev. Int. 14,123-138,1998.

Yamaguchi, S. & K. Ninomiya. Umami and food
palatability. J. Nutr. 130, 921S-926S, 2000.

Yoshida, Y. Umami taste and traditional season-
ings. Food Rev. Int. 14, 213-246,1998.

Zhang, F. B., B. Klebansky, R. M. Fine, H. Xu, A.
Pronin, H. Liu, C. Tachdjian & X. Li. Molecular
mechanism for the umami taste synergism. Proc.
Natl. Acad. Sci. USA 105, 20930-20934, 2008.



