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Flavourthat adds
‘magic , any 1 s

OU might not
know exactly what
i it is, but by now

you might have
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Umami was ‘discov-
ered’ in 1908 by
Japanese chemist
Ikumae Ikeda, who
found that this new
flavour profile was
able to excite every
part of the tongue and
transmitted a
pleasurable feeling to
the brain.

The Japanese word
umami can be trans-
lated as ‘pleasant
savoury taste’.
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