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Further to the great enthusiasm received from opinion leaders in the capital city of Indonesia, Jakarta, 
during the 1st Umami symposium on August 2009, Umami Information Center (UIC) in collaboration 
with PT Ajinomoto Indonesia held the 2nd Umami Symposium in the 2nd largest city, Surabaya. It was 
held at the historical 5 star Hotel Majapahit Surabaya on March 9th 2010. The symposium was 
attended by 100 participants who consist of nutritionists, dietician, doctors, chefs, journalist and food 
industries expertise from Surabaya and surrounding area. 
 
Mr. Andriyanto M. Kes (The chairman of Indonesia Nutritionist Association chairman East Java 
branch) delivered his opening speech, in which he warmly welcomed umami to be learnt and 
appreciated in Indonesia.   
 
The main speaker of this event was, Ms. Kumiko Ninomiya (The director of UIC). Through her 
lecture – Umami a new taste concept with long history, she explained the existence of umami in 
many foods. Major umami taste substance are glutamate, inosinate and guanylate. Glutamate is rich 
in vegetables and cheese, inosinate is rich in meat and fish, and guanylate is rich in mushrooms. 
Umami substances not only bring about the savory taste and the meaty mouthful sensation, but also 
provide nutrition function.  “With umami supplementation by glutamate, nutritious dishes will be 
more enjoyable and beneficial in improving the well-being and nutritional status of hospitalized 
patients.” MSG, mono-sodium glutamate, is the sodium salt of glutamate, an amino acid found in 
many kinds of foods as well as in our body, and is a useful seasoning of umami taste, like sugar of 
sweet taste and salt of salty taste. Unfortunately, MSG is still troubled by various negative 
perceptions. However, many credible scientific studies have convincingly disputed all those negative 
issue. They also proved that replacing table salt with a little MSG reduces the sodium content of 
recipes with no loss in palatability.  
  
In the second session of this symposium, the chef master, Kimio Nonaga from Nihonbashi Yukari, 
Japan, and Chef Ragil, a well-known chef from Indonesia, demonstrated local dishes (Japanese & 
Indonesian) which are rich in umami taste.  This demonstration aim to let all participants have their 
own experience that umami exists not only in Japan but also in Indonesia cuisine. 
 
This symposium also drew the attention of 11 media companies from Surabaya. Their journalists 
utilized such opportunity to ask various questions about umami and MSG. They shared such new 
knowledge they had learnt to the public in their articles. 
 
 
 
 
 



 

 

 
Lecture “Umami a new taste concept with long history” by Ms Ninomiya, Director of UIC. 

 

 
 

Demonstration by Chef Ragil 
 

 



 
 

 
 

Demonstration by Chef Nonaga. 
Coconut soup with umami 

 
 

 
 

Tasting session 
 
 
 
 
 
 



 

 

Source: Food Review Magazine 
Title: The Benefit of Umami Taste 

 
 

 
Source: “Nyata “ – Women Tabloid 
Title : “Umami” The 5th Basic taste 
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