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Abstract:

The aim of this study was to get monosodium glutamate (MSG) flavor, which
was obtained from glutamic acid, that produced from local isolated from Bacillus
subtilis EN3A1-P19U7 which genetically improved, from Bacillus subtilis EN3A1-
P1gU7, and applied in sausage chicken meat, mayonnaise and vegetable and lentil
soup, it has been added MSG product in this study at different concentrations with the
use of chicken broth cubes (Maggi) as a commercial flavor for comparison, and it was
conducted sensory evaluation of these products and found that the addition of MSG
product this study at the level of 0.6% to the sausage chicken and 0.6% to the
mayonnaise and 0.15% to the vegetable and lentil soup, the results of sensory
evaluation show not significant difference (P<0.05) with the same samples containing
2% of Maggi.

Key words: monosodium glutamate MSG, sausage production, mayonnaise, soup.
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