
 
 

 

July 25th CELEBRATING THE UMAMI SEASONING DAY  

Parents and Children experiencing umami together! 

 

Venue:  NHK Culture Center 

Participants: 23 (parents with children) 

UMAJ secretariat: Hiroko Kadota 

Chef: Akiko Watanabe 

UMAJ article with the recipes: 

https://www.umamikyo.gr.jp/recipe/watanabe_ouchinogohan.html 

 

OBJECTIVE 

UMAJ wants to enhance the engagement with NHK Publisher Company. To 

celebrate the Umami Seasoning Day July 25th, the publisher proposed to 

collaborate with the NHK Culture Center that is in charge of organizing 

cultural events. For the Umami Seasoning Day, NHK Culture Center prepared 

a Parents and Children cooking event. The lecture and cooking activities of 

the event will appear in the magazine “Modern cooking for beginners”. 

 

CONTENTS 

1. Lecture about umami 

2. Parents and Children Cooking class with umami seasoning 

3. Magazine article 

 

POINTS OF THE LECTURE 

- What is umami? It refers to the taste of the umami compounds found in 

soups and some vegetables.  

- What are the umami substances and where can be found? The main 

umami compound is glutamate that is found in tomato and fermented 

foods such as cheese 

- Savory taste can be confused with deliciousness that is a little bit different 

from umami taste. 

- To understand umami chew 30 times cherry tomato… it is the taste that 

remains on the whole surface of the tongue even when other tastes like 

sweet and sour have already disappeared. It makes our mouth salivate for 

a longer time than sour taste.  

https://www.umamikyo.gr.jp/recipe/watanabe_ouchinogohan.html


 
 

 

- Besides taste, other senses like sight, touch or texture, sound, and smell 

are involved in the appreciation that a food is delicious. 

- 5 Basic taste have different physiological meaning, sweet energy, salt 

mineral, sour spoil, bitter toxicity, umami amino acids.  

- The discovery of umami, explained in a manga leaflet, Ikeda Kikunae in 

1908 the taste of konbu broth that contains the same taste as tomato. He 

isolated glutamic acid as the umami compound and found that sodium 

glutamate was easy to use as seasoning. This manga was published on 

July already (one month before the event).  

- Synergism: besides glutamate, other compounds were found to be 

involved in umami, inosinate and guanylate. When foods rich on 

glutamate are combined with foods that contain inosinate the intensity of 

umami increases exponentially.  

EXPERIENCE → 1. Konbu broth: (contains glutamate) seaweed flavor 

but subtle taste  

2. Mix 1/2 konbu broth with 1/2 bonito broth 

(contains inosinate): it becomes more delicious! This is 

the result of synergism.  

Wash mouth with water → 

3. Taste the bonito broth that has only inosinate.  

4. Add MSG to the remaining 1/2 bonito broth: it 

increases the intensity of umami taste.  

 

- How umami seasoning is produced? By fermentation of the sugars from 

sugar cane by specialized bacteria that convert sugar into glutamate. 

Other products such as yogurt or cheese, miso, soy, and sake.  

- Why bacteria can produce glutamate? Bacteria can produce glutamate as 

our body does. It is present in mother’s milk.  

- With umami is possible to have low salt dishes that still taste good 

EXPERIENCE → 1. Very diluted miso with water: how does it taste? 

Very weak taste. If normal miso soup has 0.9% salt this 

one has 0.49% (500 mL water + 20-gram regular miso). 



 
 

 

Miso soup is most delicious when it contains 0.9%. 

This is prepared to have a weak taste soup. This is a 

reduction of 44% of salt.  

 2. Add MSG (2 dashes -0.2 grams of MSG- in 250 mL) 

participants thought the soup became more delicious 

(with MSG the content of salt because 0.5%) 

 

By using MSG, we only add umami without changing the original flavor of a 

dish.  

1. Vegetables: When adding MSG to the boiling water of edamame, potatoes 

or yams, although is not well understood why, they become sweeter.  

2. Leafy greens or bitter vegetables with MSG either directly on the 

vegetables decreases bitterness.  

3. Fish: In salmon or yellow tail MSG reduces the fishy smell and increases 

umami. The texture is juicy because it keeps water within the meat of the 

fish so it’s easier to get the best results after cooking.   

4. Meats contain inosinate that combined with glutamate of MSG umami 

increases and like in fish MSG keeps the juices inside.  

5. After boiling vegetables or meats adding MSG the soup becomes more 

delicious.  

6. When preparing Japanese dashi it is necessary to add a lot of bonito flakes, 

when there is not enough amount because it is expensive to increase 

umami we can add MSG to replace part of the bonito flakes.  

 

 

combines well with tofu, or fishes like the fishy smell.  

It makes milder the sourness of vinegar.  

Using MSG on meats or fishes is interesting because they are rich on 

inosinate that can enhance the umami of MSG.  

When trying to get umami from the naturally present glutamate in foods 

soups are very easy.  

 

COOKING TOGETHER UMAMI DISHES 

1. Onigiri 

2. Bonito Flakes (furikake) 



 
 

 

3. Egg soup 

4. Umami-Tofu 

TOFU: Silky tofu that is very soft, press with a cotton cloth in the shape of a 

ball to make it release the water.  

Boiled sweet corn and boiled edamame and mix well with the smashed tofu. 

If wrapped in the shape of a ball with saran wrap and 

let set for 15 min the form is fixed.  

Furikake with white rice ball, bonito flakes and sesame:  

1. To get the best flavor of sesame smash the sesame seeds with the finger 

just right before use. It gives a very good smell.  

2. Heat up the bonito flakes and season with the sesame, a pinch of salt, a 

pinch of sugar and a dash of MSG.  

How to prepare Onigiri? It is important to do it with warm rice (usually onigiri 

has 100 grams). It is a simple but delicious onigiri. 

1. The shape of onigiri is different from each region, in Toyama is 

round, in Tokyo is triangular, and in Kansai is oval.  

2. Hold the rice with one hand and with the other press with the 

shape of a mountain for triangular shape 

Egg soup: use chicken breast (lower part) and boil for 10 min. Keep the soup 

and use the meat for other dishes. To get a good soup consistence use 

cornstarch solution, switch off the fire and keep mixing. Use the chopsticks as 

guide to add the bitten eggs in a beautiful shape (garnished with onions). 

  


