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Interaction between Disodium Succinate and Monosodium Glutamate and Their Hedonic Liking

WANG Jing', LI Bei’, WANG Wenli'?, ZHANG Danni’, LIU Yuan>*
(1. College of Food Sciences and Technology, Shanghai Ocean University, Shanghai 201406, China;
2. School of Agriculture and Biology, Shanghai Jiao Tong University, Shanghai 200240, China)

Abstract: Monosodium glutamate (MSG), a representative umami substance, is widely used to enhance overall food flavor
and palatability in the food industry. Disodium succinate (or WSA for short) is also a widely used flavor enhancer due to
its unique umami taste. Although WSA has been applied in many commercial products, its interaction with MSG and their
hedonic liking have not been reported yet. A total of 12 panelists were trained for sensory evaluation in this study. Paired
comparison test and the nine-point hedonic scale were used to determine the relative umami concentration and to assess the
hedonic liking of 5 mixed solutions containing 0.300 g/100 mL MSG and 0.010, 0.020, 0.030, 0.050 and 0.100 g/100 mL
WSA, respectively. The results showed that umami taste significantly increased with increasing WSA concentration up to a
MSG/WSA ratio of 6:1 and then decreased. Hedonic liking slightly rose with increasing WSA concentration up to a MSG/
WSA ratio of 15:1 and then dropped dramatically. Hence, the optimum MSG/WSA ratio does not exceed 10:1 based on the results
above. The interaction between MSG and WSA found in this study can provide a theoretical basis for the application of WSA.
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BRI SRR BIE/ (g/100 mL)
BEIHAR — fif ik 0.030
B RN fif vk 0.012

KRR IG 79, v PR AE2 £ I (E 0T R
BEHIER NI S R BN TE MRS, R TR
BAFERLS mL, BRSZRE W A B RN DT 7
Syems et PR R AR 1 I 6 R o R AT
W, BEJEREAT R —ANRES . H112 AN AL N R ik
Ta—ite, BEEE—E.

123 BEFARR BNAR ek o i I

ZIEGB/T 12310—2012 (EE 0T mont beisckaag ) »
KOG PO AR 56, AR S 565 7 Sl TG 1) o 9 R Gn 52
PR BB AR N7 5 3 AN AR B FE I R e i
W, ARV IR T B IR B 2 T PR FRS o B eI B . 4>
AR N G BE AL i — A BE BRI S B RN
W15 mLAENRE S, BERSZRE IR S A O T
BEAT AR mh 2 Janh B 2258 — AN FE i I Kk T,
e AR R BRI RE B o K30 SR EEAT T —41RE
WK AR AT Ko G SRR B, I
R FE S50 A IR BT B A ot A LR R

2 FARWNREBRERMNPIHAERIRBRE
Table2 Concentrations of WSA and MSG

e SEBMT RS (/100 mL)

(/100 mL)
0.045 0.040 0.045 0.050
0.050 0.045 0.050 0.056
0.060 0.056 0.063 0.071
0.080 0.075 0.084 0.094
0.100 0.095 0.107 0.120
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0.010 0.030 0.032 0.034
0.020 0.033 0.035 0.037
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0.100 0.410 0.438 0.466
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Fig.1  MSG concentration equivalent to 0.045 g/100 mL WSA
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Fig.2  Standard curve of MSG concentrations equivalent to WSA
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