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ABSTRACT: As one of the 5 basic tastes, umami has an important contribution to food taste. The umami substances
(including umami peptides, organic acids, amino acids, nucleotides, and umami agents) have gradually become a hot
issue in the food umami science fields and umami seasonings field in recent years due to their nutritional and safety
characteristics, providing a theoretical reference for the improvement of related food flavors. This study introduced
the development process of flavor substances, reviewed the research status of flavor and flavor substances,
summarized the types of flavor substances and the research progress of detection methods of main flavor substances
in food was, and prospected the development of flavor substances in food, so as to provide reference and basis for
related research on instrument detection of delicious substances in food.
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Table 1 Several detection methods of taste amino acids
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