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O ABSTRACT 0O

This research studied the taste state Om Ami (the savory taste) of a sample of
Tishreen University students for the first, including 152 students (65 males and 87
females). The research was carried out between 2008- 2010 in the teaching staff laboratory
at the department of zoology at the Faculty of Science. The aim of the study was to identify
the taste threshold of monosodium glutamate (Umami taste), and to define this taste as an
independent sense. The taste threshold of glutamate was graphically obtained, and it was
0.0012 g/l.

The study showed that sense differences of the students between the lowest and
highest concentration were 146 times. The ratio of students who sensed the first three
concentrations (0.0011 g/l, 0.0015¢/l, 0.002 g/l) was 80% (121 students). Male students
were more sensitive than females for glutamate.

Keywords: Umami-Taste, The Savory taste, Monosodium Glutamate, Taste threshold,
Taste Sensetivity.
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