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The Ajinomoto Group Philosophy

We create better lives globally

by contributing to significant advances

in food and health and by working for life.
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Product Tree
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World Map
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Changes of MSG Manufacturing Method
Derived Glutamic Acid from Kelp 
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１．Extraction Method

 To overcome the 

difficulties

①By-product which comes out so 

much

→Use in amino acid liquid and 

manure

②Degradation of equipment by 

the generated hydrochloric acid 

gas and environmental burden

→Development of container

Gluten flour is hydrolyzed with Hydrochloric Acid, 
glutamate is taken out, it neutralizes with alkaline, and 
MSG is produced.

Changes of MSG Manufacturing Method
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２．Synthesis Method
An optical isomer is divided and L-glutamic acid 
is taken out, after synthesizing by a chemical 
reactions

 Effective and innovation 

which a by-product 

hardly generates

 A citizen's negative 

image to the food 

produced by chemical 

synthesis

Changes of MSG Manufacturing Method
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３．Fermentation Method

By a microbial, L-glutamic acid is produced by 
fermentation of sugars of raw materials

 The cycle which returns by-product to the field of the crops 

used as materials is established

 A new issue: More efficient use of materials, further mitigation 

of environmental loads。

Changes of MSG Manufacturing Method

Sugarcane

The manufacturing method 
of MSG by fermentation

Molasses 
squeezed form 
sugarcane

FERMENTATION

Bacteria are beginning to 
take out glutamate

The sugars in molasses is taken in by the bacteria

MSG is separated and it 
is made a crystal

Crystallization

Neutralization

Decolorize,
refinement Completion

Dryness
Measurement, 
packaging

Tests
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Contribution to Global Sustainability - MSG

By developing technologies, reduce the use of materials and 
energy and increase productivity of food resources.

適当な
一覧
表

Materials required in order to make 1t of MSG

Derived from 
kelp

Extracted 
from wheat

From 
sugarcane by 
fermentation
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Contribution to Global Sustainability - MSG

Utilize By-product as Chemical fertilizer
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Contribution to Global Sustainability 
- Feed-use Amino Acid
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By adding the deficient amino-acids, feeds can be more 
effectively used by the animal.

Contribution to Global Sustainability 
- Feed-use Amino Acid
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The land surface used for feed can be saved by using amino acid 
for feed 

Contribution to Global Sustainability 
- Feed-use Amino Acid
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Supplementing the deficient amino acids with feed-use amino acids 
helps to improve the nutrition balance of the feed and decrease the 
excretion of nitrogen, thereby reducing the environmental impact 
caused by livestock waste.

Contribution to Global Sustainability 
- Feed-use Amino Acid
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Conclusion

Technical Development such as 

Biotechnology is Contributing to 

Create the Sustainable Future
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