- Umami -

In Japan, / people often talk / about “umami’ / on TV / when commenting
on tasty food. // But what is umami, / and how is it produced / in cooking?//

Umamiis a savory flavor / found in foods / like meat, mushrooms, fish and
vegetables.// It was discovered / by a Japanese chemist / named Kikunae Tkeda / in
1908, / who found it / in konbu (kelp) / while studying dashi, / a Japanese soup
stock.// In 2002, / umami was officially recognized / as one of the five basic tastes, /
along with sweet, salty, sour, and bitter.//

Umami is universal, / not just Japanese./ Ingredients like soy sauce,

ketchup and miso / can make the flavor of umami stronger / because they contain

glutamates, / the compounds that create the flavor. // Research shows / that umami

can reduce cravings / for sweets / and help lower the risk / of major diseases / such
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__ [Listen & Fill Blank]  [0&A / A&Q]

In Japan, / people talk about “umamis’ on TV Question 1: What is umami?
when on tasty food. But what i1s umami, and how does
it in ?
Umamiisa _____ flavor found in foods like meat, Question 2: When did Kikunae Ikeda discover umami?
, fish and . It was discovered by
Japanese chemist Kikunae Ikeda in , who
found it in konbu (kelp) while dashi, a Japanese soup

Question 3: To make the flavor of umami stronger, what can we do?

stock. In 2002, umami was recognized as one of the five

, along with sweet, salty, sour, and bitter.

Umami is , not just Japanese. Ingredients
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like , ketchup and miso can make the
of umami stronger because they glutamates, the
compounds that the flavor. Research shows that
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umami can reduce for sweets and lower
the of major diseases such as by limiting
how much people take and fat daily.

Kikunae Ikeda’s has made meals tastier and Ask 3¢ JIEi & XN ENTAH L S

supported living.




Sample Answer 1: Umami is a savory flavor found in foods like meat,

mushrooms, fish and vegetables.

Sample Answer 2: In 1908.

Sample Answer 3: You can use ingredients / such as soy sauce, ketchup and

miso.

Sample Question 1: what does the flavor umami taste like?

Sample Question 2: What effects are expected from umami?

Sample Question 3: What is obesity?




