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Abstract: Umami is one of five basic tastes, which has been playing.an increasingly important role in the selection of food products.
Peptides are primary tastants composed of amino acids with several tastes. Peptides with significant umami taste could be produced through
proteolysis. An umami peptide was isolated and purified 'ffrom wheat gluten. fermentation broth by ultra-filtration (UF), gel filtration
chromatography (GPC), reverse phase high-performance’ liquid chromatography (RP-HPLC), and sensory evaluation. The sequence and
molecular weight of the umami peptide were identified by matrix-assisted laser desorption/ionization- time-of-flight - mass spectrometry
(MALDI-TOF-MS). The identified peptide was synthesized and taste dilution analysis (TDA) was conducted to evaluate taste characteristics of
the peptide. The umami peptide was:identified to be Asp-Cys-Gly (DCG) and the molecular weight was 293.15 Da. TDA results showed that the
umami taste threshold of the peptide was 200 mg/mL, which was one third of MSG. DCG can enhance the umami taste of 1+G at a concentration
of 200 mg/L, but no similar effect. was found with.MSG.
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Fig.1 Flow chart of the separation and purification of WGFL
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Fig.2 Sensory characteristics of the fermentation liquor
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Table 1 Basic taste effect of the hydrolysates and their fractions obtained by ultrafiltration

aFE5Hiku WGFL WGFL- I >10 WGFL-115-10 WGFL-III3-5 WGFL-IV<3
stk 10° 5.8340.76" 9.0340.45° 12.5340.45° 15.6740.51°
A 10% 8.030.45° 9.1020.36° 10.9340.70° 13.8740.71°
ok 10° 8.100.36™ 8.6740.35 10.530.45° 7.50240.55°
BRvk 10° 7.3340.49° 11.1740.76° 9.1740.35° 8.100.36"
ok 10 11.4740.45° 8.80+40.36" 6.8740.71° 8.1340.35"

E: T BBEHET AT EETRRE, BB LOTR FEAT AR LM £ F(p<0.05).
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Fig.4 Umami taste effect of WGFL-IV and its fractions
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