[oxyHbl(mM-mm)

HWRIEIR DT F R ORRIE X OKRY 5k D KIEIRF DOBE%E

BT IRHERITR X7 K Pro-Gly # M L. £ ORI & IKITHYE LI KW HI kD E
MTHDETF KRS @ ORI R R 2 A L E Lz,

B A AT 5 VT F NI BESNTWET, FA7ebid, BiREDOT IV BAHE
B LEEOVRTF Feald2 L7 /Y H—E (Lal) ZHVWTIRTF T A
77U —ZEL TR BUIHERER 7 F N Met-Gly Z WL L TV E 1.2, 4El1T,
W2 DMK IR O~ T F OB EATV, £ DOHIRIETR Y~ 7 F R OMTEN 65/ b7
AT, R RO IRIGRFM OB 21TV E LT,

Z DOHFFEREIE 2015 45 10 A 26 H~28 HIZBIE SN7-5 67 RIAEY L2s (&4 IR
B LB AT V) TRELE L, AWFZEIL, BAEH KL ER TS AL FER R
BY FR B HIR & D ILFEFZE T,

[BFFEN A O]

ZIVE TIZ Pseudomonas JBHKED Lal Th D TabS¥ZH W THEE L= XTF KD T
A 770 —11 F)2 5, MR AR Met-Gly 2 R L CWE9, Al F-bHik
ZOREREEZ, Met-Gly Z#ar ba— Lt LTI 77V —OFEREITV, HWHHE
BN A R 7o 72 T T R Pro-Gly % LT Z LIS L & L 72, Pro-Gly DR
PHERILERERE, BT AT & TASTREE®(TZ /L7 7 « A « V¥ S0 2T
T, Met-Gly &AL LD R A FT 5 L 2R LE L, . ZoOfR
Mo, KT X /L L TPro & Gly #2< G0 BT FUICER L, RARWH RO IR
MBEME LT, 207 0T 7 —EBIKGHEWERE LE LTI, ZOEZF MK EY O
SIRIL BRI 2N 2 T S M E R E NIRS GEARINE T 2 DA o i Fiis 2 % &
22T, BROETFRN—2 3 IHD D MERIMEE 2 /i) ZHWCEMELE L
72o ZOFER. 0% T — A L A—TZE T F UKD EM Z 0.1%FNT 5 2 & T, I
HEAT & AR £ CHER IS A N RSN D Z L A MEGR LE L=,

(A) (B)
2 2
Reference Hydrolysate addition

1 1 Fig. Salivary hemodynamic responses
to soy sauce soup.
(A)Reference soy source soup vs. 20%

0 0 salt-reduced soy sauce soup, (B)Salt-

Salt-reduced Salt-reduced
reduced soup vs. salt-reduced soup
0 30 60 90 0 30 60 90 with 0.1% gelatin hydrolysate.
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FATZ DI, Bz RIS SR DTRR 2 ke 30 & & biZ, BT F VKDY 2 16
& LTI R H SR ORI REM B 2 O TV ET,

[EFRF=] 5 67 R AARAEY T (BEIRE) 2015 4

[(BRZA V] -7 XY T—B2RH LIERIERIR 2 G2 T F ROBREK

[(EFEE] MR L AR 1, IRERZE — 1. SRAGMERE 1 BdfoR 1. A BEw] 1,

AREFIT D7 12, REFFHS 2

LRAIERHRASHARSHITETT 2 500 RS B T2 s AL 2R

(%% k]
DL-7 X WY H—E 2R LRI R E A3 5 U7 F FOHRK, HARRMLFY
T 54358, 2015, 62(6), p. 274-281.
2) Alteration of the Substrate Specificity of L-Amino Acid Ligase and Selective Synthesis
of Met-Gly as a Salt Taste Enhancer, Biosci. Bioeng. Biochem., 2015, 79(11),
p.1827-1832.
3) L-Amino Acid Ligase from Pseudomonas syringae Producing Tabtoxin Can Be Used
for Enzymatic Synthesis of Various Functional Peptides, Appl. Environ. Microbiol., 2013,
79(16), p. 5023-5029.
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