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1-What is the research question?


The research question is how clients of the food industry in the U.S. view products that are enhanced with umami to add flavor and taste. In this particular scenario, the food enriched with umami is low sodium chicken noodle soup.

2-What species are being tested? Why are they being used as models for this question?

    
Monosodium L-glutamate (MSG) and 5’-ribonucleotides of inosine monophosphate (IMP) are the species being tested in this scenario (Miyaki, Retiveau‐Krogmann, Byrnes, & Takehana, 2016). The idea behind the testing was to investigate health and sensory perception of consumers. In most cases, consumers are attracted to various foods due to particular preferences such as health benefits and tastes. The application of these two species was meant to produce foods which have feelings of satisfaction to the consumers without any aspect of negative emotion. 

3-What is (are) are the hypothesis (hypotheses) being tested?

    
The hypothesis being tested is the perception of consumers on foods which have been enhanced with Monosodium L-glutamate (MSG) and 5’-ribonucleotides of inosine monophosphate (IMP).

4-How will the hypothesis (hypotheses) be tested? Explain whether or not the methods address the research question.

    
The testing of the hypothesis will involve samples whose concentration of IMP and MSC are not the same and then use various respondents especially females and cooks who have a vast experience in the kitchen. Afterward, multiple clients will eat the food, and their responses will be studied. As stated earlier, customers use various parameters to embrace a particular product. In this scenario, the matter of concern is how the consumers will view the food products after the new species. Foods which have great taste and with no adverse effects on overall health will attract a lot of consumers. As stated earlier, the research question is how the U.S. consumers perceive umami-rich products (Miyaki, Retiveau‐Krogmann, Byrnes, & Takehana, 2016). In this case, cooking the food with those new concentrations will help the investigators to learn about consumer perception after collecting feedback from the clients. 


5-What were the overall results? How did those findings relate to the hypothesis?

    
After being questioned about how the food enriched with species should taste, most consumers agreed that the meal would be fresh and healthy. Due to the new species, they felt that it would be tasty, satisfying, appetizing, and delicious. On top of that, the respondents expected to feel healthy, happy, relaxed and energized (Miyaki, Retiveau‐Krogmann, Byrnes, & Takehana, 2016). Overall, the findings from the examination revealed that the inclusion of umami ingredients in the processing of food attracted most U.S. female consumers in the investigation. Most of the respondents made various comments about the food with some saying that the soup tastes salty or sweet loaded (Miyaki, Retiveau‐Krogmann, Byrnes, & Takehana, 2016). All these statements showed that the food was perceived positively in the consumers’ minds. The results relate to the hypothesis in that the addition of MSG and IMP to food lead to the attraction of customers due to the new taste and flavor. 

6-Were the conclusions made in the discussion appropriate, based on the evidence presented in the article? Explain your reasoning.

    
The conclusions made in the article were that a modification of a particular aspect of a product could affect sensory, functional, and emotional response. By stating that umami constituents used in food can be utilized to boost consumer perception of foods, the conclusion is based on the evidence presented in the article. After conducting their investigations with various respondents, the researchers concluded that the new species have a positive effect on people’s general satisfaction and they eliminate negative emotions. Similarly, they do not affect health awareness of individuals (Miyaki, Retiveau‐Krogmann, Byrnes, & Takehana, 2016). Therefore, based on the evidence provided, it is true that the use of umami products receive positive responses from consumers since there is a possibility of balancing both the physical and emotional satisfaction.
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