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The Ajinomoto Group‘s Business Expansion  
Having pursued Good Taste and Health, Ajinomoto expanded its business into various fields. 

22,4bTL 

4,9bTL 

3,2bTL 

9,6bTL 

3,5bTL 

3,8bTL 
2,1bTL 

1,0bTL 

* FY2017,1TL= 20JPY 

Total sales  
63,4bTL 
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The Ajinomoto Group World Wide 

In Turkey 
2011  Established Ajinomoto Istanbul 
2013  Gained 50% stock of Kükre Gıda 
2017  Acquired Örgen Gıda and gained 100% stock of Kükre Gıda 
2018  Integrated 3 companies 

Sales in 130 countries and regions, 123 production sites  



Our history started from discovery of Umami in 1908  

An attentive taster will find out something  
common in the complicated taste of  
asparagus, tomatoes, cheese and meat,  
which is quite peculiar and cannot be classed  
under any of the well defined four taste  
qualities, sweet, sour, salty and bitter. 
 
(Prof. K. Ikeda’s presentation at the 8th Int’l Congress of Applied Chemistry, Chicago, 1912)  

Umami is the 5th taste of the world,  but can be found in various kinds of foods.  

Asparagus  Tomato  Cheese Meat 



Dr. Ikeda and Mr. Suzuki (founder) 

1909: AJI-NO-MOTO was sold as the first umami seasoning in the world.  
 
2018: Dr. Ikeda was selected as one of 10 greatest inventors  
             by Patent Bureau in Japan.   

Original bottle 
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Umami is contained in various foods 

 

Cheddar cheese 

■Glutamate increases during ripening /aging 

Tomato 



   

Itoda et al., Japanese J pediatric gastroenterol & Nutr 1991 
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Sample Size: 
2,279 mothers  

Based on data from: 
Zhang, Z., et al. Amino Acid Profiles in Term 
and Preterm Human Milk through Lactation: A 
Systematic Review. Nutrients 2013;5:4800-21. 

Daily Intake of Free Glutamate: 
30.3 – 48.2 mg free glutamate/kg bw  
for a 3.5 kg infant ingesting approximately750 ml of milk per day  

Breast milk: Only one nutrient for new born baby 

High amount of Glutamate is contained in breast milk.  



Proactive Communication  

[Direction] 
• Proactively communicate with customer, media and academya 

about the 5th taste of the world - Umami. 
• Secure transparency as company and answer any questions. 
 
[Action examples] 
• “Umami Project” to prevail information of Umami  
• Newsletters in 8 languages 
• Forums for open discussion 

• Nature Science Café (2017, London) 
• World Umami Forum (2018, NY) 

Nature café  



World Umami Forum (NY, Sep20-21, 2018) 

In celebration of the 110th anniversary of umami, the World Umami 
Forum brought together experts in food, nutrition, history and 
behavioral science to deepen the understanding for umami. 
[Major contents] 
Presentation / Panel discussion 
- Taste and flavor 
- What is Umami? 
- Umami Cooking competition by culinary 

students 
Culinary demonstration 
Umami training  
Breakfast with media 
 
Detail:  
https://www.worldumamiforum.com 

https://www.worldumamiforum.com/


Influencers shared their opinion through SMS 
Articles in the media about WUF praised our open approach. 



Toward sustainable future  

Support of Sustainable Development Goals as global company. 



Tackle nutrition issue 



Umami contribution: Eat Umami, Eat Less 

Breakfast 
9:00 – 11:00h 

180 min 

Fixed Preload 
12:00 – 13:30h 

45 min 

Ad-Libitum Lunch 
12:45 – 14:15h 

26 Participants 

(p=0.02) 

Calories intake from Lunch 
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-8.5% 

Umami flavor enhances appetite but also increases satiety. 

Prof. Yaomen’s research team in 
Sussex Univ. suggested umami may act 
to both enhance flavor and increase 
feeling of fullness when in 
combination with protein. 



Umami contribution: Salt reduction 
Umami can reduce sodium intake by approximately 30% 



Thank you. 
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