— Umami -

In Japan, / the word umami, / frequently appears on TV / when people comment on
savory food.// But what exactly is Umami, / and how does it emerge / during cooking?//

Umamirepresents the savory / found not only in meat but also in shitake mushrooms,
fish and vegetables.// It was discovered by a Japanese chemist, Kikunae Ikeda / who identified
it in the flavor of konbu (kelp) / in 1908.// Fascinated by dashi, / a type of cooking broth /
commonly used in Japan, / he began researching it / from a young age.// One century later, /
in 2002, / umami was officially added / as the fifth of the then four basic tastes / including
bitterness, sweetness, saltiness and sourness.// It means / that the sense of umami can be
perceived universally / regardless of its Japanese origin.// In order to enhance the taste of
umami, / you can use ingredients / such as soy sauce, ketchup and miso / as they contain
glutamates; / the compounds responsible for umami.// Recent research has also shown / that
umami helps curb cravings / for sweets.// By keeping / the intake of sugar and fat minimum, /
it may lower the risk / of diseases / such as obesity and diabetes.//

Thanks to the groundbreaking discovery / of Kikunae Tkeda, / umami contributes /

not only to a richer dining experience, / but also to the wonderful potential for healthier living.//
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Summary® Fill Blank:

Umami, a taste discovered by Japanese Kikunae Ikeda in , 1s found
in foods like , mushrooms, and _ sauce. Recognized globally in 2002 as one of the five
tastes, 1t flavor and may reduce for sweets, promoting healthier
lifestyles.

Summary® Summary(50 -80 words):

Summary®@ Sample Answer:
Umami, a savory taste discovered by Japanese chemist Kikunae Ikeda in 1908, is found in foods like meat, mushrooms, and soy sauce. Recognized

globally in 2002 as one of the five basic tastes, it enhances flavor and may help reduce cravings for sweets, promoting healthier lifestyles.




