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ABSTRACT 

 
Background. Several basic and applied research findings over the last 40 years have shown 
the safety, efficacy, and efficient metabolism of glutamates, both as MSG or as abundantly 
found naturally in many foods.  Presently, there are no empirical data on the level of 
glutamate in commonly consumed foods and actual glutamate consumption of the Filipino 
population. Objective. To determine the usage of MSG among condiments and 
potential/actual exposure of consumers to free glutamate in foods and food products.  
Methods. A household inventory of condiments and semi-quantitative food frequency 
questionnaire was used in a face-to-face interview among 859 respondents consisting of 6-
12 years old children, 13-19 year- old adolescents and adults, 20 years and above in urban 
(Taguig City) and rural (Laguna) areas. Laboratory analysis was done to determine moisture 
and free glutamate content of the most commonly consumed foods and food products 
including seasonings and condiments using validated methods of analysis and laboratory 
internal quality control (IQC) measures. Results.  Thirteen and eleven types of condiments 
were common among the households in Laguna and Taguig City, respectively, with soy 
sauce having the highest consumption for both areas. Consumption of food with possible 
glutamate content was higher among the respondents in Taguig City than in Laguna. The 
total free glutamate intake from condiments in Laguna amounted to 0.295g per capita per 
day while 0.215g per capita per day among the households in Taguig City. Moreover, the 
free glutamate intakes from foods among adolescents in Laguna (0.611g per capita per day) 
revealed to be the highest followed by the adults (0.532g per capita per day) and then, the 
children (0.46g per capita per day).  In the case of the respondents in Taguig City, 
adolescents (0.791g per capita per day) had the highest free glutamate intakes from foods 
followed by the children (0.682g per capita per day) and then, adults (0.6g per capita per 
day). These trends in the two areas did not change when the total free glutamate intakes 
from condiments were added to the total free glutamate from foods.  Conclusions. The diet 
of respondents in both the urban and rural areas generally contains lower levels of free 
glutamate than the WHO consumption data (5.36g/capita/day) on free glutamate intake as 
well as other ASEAN countries. Recommendations. The following are suggested for 
possible action: (1) conduct of nationwide survey covering different regions and ethnic 
groups to determine the level of exposure of households/consumers to free glutamates as 
affected by their food habits/food preferences; and (2) evaluation of the level of free 
glutamate in dishes/food served in food establishments/fast foods/Chinese restaurants. 
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