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Abstract
Previous research suggests that monosodium glutamate (MSG) may have a biphasic effect on appetite, increasing appetite within a meal with its flavour-
enhancing effect, but enhancing subsequent satiety due to its proposed role as a predictor of protein content. The present study explored this by assessing
the impact of a 450 g soup preload differing in MSG concentration (1 % MSG added (MSG+) or no MSG (MSG–)) and nutrient content (low-energy
control or high-energy carbohydrate or high-energy protein) on rated appetite and ad libitum intake of a test meal in thirty-five low-restraint male volunteers
using a within-participant design. Protein-rich preloads significantly reduced intake at the test meal and resulted in more accurate energy compensation than
did carbohydrate-rich preloads. This energy compensation was stronger in the MSG+ protein conditions when compared with MSG+ carbohydrate con-
ditions. No clear differences in rated appetite were seen in MSG or the macronutrient conditions alone during preload ingestion or 45 min after intake.
Overall, these findings indicate that MSG may act to further improve energy compensation when provided in a protein-rich context.
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Monosodium glutamate (MSG) is a flavour enhancer that
improves the savoury experience of foods and is the prototyp-
ical chemical associated with the ‘umami’ taste(1–3). Because of
its role as a flavour enhancer, it was initially believed that MSG
increased appetite and intake(4–11). However, initial enhanced
intake tends to decrease over time(8,12–14) and recent research
suggests that MSG may also delay hunger recovery in the short
term too, particularly when in combination with a food rich in
protein(15).
So why might any appetite-enhancing effects of MSG be

short-lived? One explanation is that appetite is stimulated by
MSG during the course of the meal (reducing satiation), but
then suppressed during the post-ingestive stage to delay later
intake (enhancing satiety). This suggestion is based on the
idea that our ability to detect MSG evolved as a means of
detecting the presence of protein in foods(1) and regulating
protein consumption(16,17). There is clear evidence that protein

enhances satiety more effectively than does either carbohy-
drate(18–20) or fat(21,22) when delivered acutely as a preload(23,24)

and longer term in the diet(25–27). Recent data suggest that the
satiating effects of protein are in part due to the sensory
characteristics of protein-rich foods acting to enhance post-
ingestive satiety(28), and umami could be one of the critical
cues generating these sensory–nutrient interactions. Indeed, the
umami taste has been linked to the satiating effects of protein
in infants(29,30) and may explain why intake of MSG meals
over time remains stable despite increases in palatability. A pre-
vious study assessing the time course of changes in rated appetite
over 120 min after consumption of a fixed volume of soup
(high-energy carbohydrate-rich or protein-rich or low-energy
control) with and without added MSG also supports these find-
ings. Hunger decreased less after MSG soup intake (consistent
with the stimulation of appetite through flavour enhancement),
but hunger recovery was slower in the MSG protein-rich

Abbreviations: ED, energy density; MSG, monosodium glutamate; MSG + , MSG added; MSG–, no added MSG.
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condition compared with the no-MSG protein-rich condition
which was not seen for MSG in a low-energy or carbohy-
drate-rich context(15). However, another study has found no
effect of MSG and protein on satiety when measured at a test
meal(31). This discrepancy might be due to the previous
study(15) relying on measures of rated appetite at predefined
time points whilst other research has assessed intake at ad libitum
test meal sessions(31).
Given this ambiguity in the literature about the role of MSG

in appetite control, the present research examined the effects
of a soup preload differing in specific macronutrient ratios
(high-energy soups further enhanced with additional protein
and carbohydrate contrasted with a low-energy control) either
with MSG added (MSG+) or no MSG (MSG–) on appetite
and intake at a subsequent ad libitum meal. A preload meal
interval of 45 min was used as this was found to be the opti-
mum time for differences in hunger and fullness ratings
between MSG+ and MSG– conditions in our recent
study(15). Although MSG is not a nutritive substance, its
potential influence on satiation and satiety may modify the
response to nutrients, particularly when in combination with
high ratios of a satiating nutrient such as protein. It was
hypothesised that the flavour-enhancing effects of MSG
would mean less of a decrease in hunger when consuming a
fixed portion of the MSG+ versions regardless of nutrient
content, but that hunger would recover more slowly, and con-
sequently that test-meal intake would be less in the protein-rich
than carbohydrate-rich preload conditions relative to the con-
trol, with MSG+ enhancing the satiating effects of protein.

Methods

Design

The study used a within-participant design to examine the
effects of consumption of a fixed soup preload differing in
specific nutrient ratios/energy (high-energy carbohydrate-rich
or protein-rich or low-energy control) and MSG content
(1 % (w/w) MSG (MSG+) or no MSG (MSG–)). Preload con-
dition order was balanced using a Williams square design(32).

Participants

A total of thirty-six low-restraint males initially participated in
the research but one participant failed to complete all sessions.
The thirty-five remaining participants (mean age: 21 (SD 0·4)
years, range 18–28 years; mean BMI: 22 (SD 0·5) kg/m2,
range 18–33 kg/m2) were students at the University of
Sussex. Sample size was determined from our earlier
study(15) with effect size based on the maximal difference in
rated hunger between the protein preload with and without
added MSG, indicating that thirty-six participants would be
required. Exclusion criteria included smoking, being on
medications, a history of diabetes, diagnosed eating disorders,
allergies or dietary intolerances to the foods used. Also, those
with high restraint scores (ratings above 7 on the Three-Factor
Eating Questionnaire(33)) were excluded, as restrained indivi-
duals may not be representative of general eating

behaviour(34,35). Prospective participants were emailed with
details of the study disguised as ‘assessing the effects of
food on motor skills’ to minimise demand effects of the
experimental manipulation. Written informed consent was
given before participation and participants were paid £60 on
completion. The study was conducted in accordance with
the standards expressed in the Helsinki Declaration and was
approved by the University of Sussex ethics committee.

Test food

Control breakfast. Breakfast on all test days consisted of
80 g cereal (Crunchy Nut Cornflakes; Kellogg’s), 200 g
semi-skimmed milk (Sainsbury’s plc) and 200 g orange juice
(Sainsbury’s plc) (total 2107 kJ (503·6 kcal)). These
quantities were established based on UK Food Standard
Agency guidelines for male breakfast consumption(36).

Soup preloads. All flavour and energy manipulations used
the same low-energy density (ED) control soup, which was
a carrot and spice soup containing carrots (Frozen Baby
Carrots; Sainsbury’s plc), onions, celery, olive oil (Medium
Flavour Olive Oil; Sainsbury’s plc), spice mixture (Garam
Masala, Schwartz) and water (see Masic &Yeomans(15)).
Portion size was fixed at 450 g, as this has been established
as an adequate portion for males(5) and was successful in
our previous study(15). Energy content was enhanced by the
addition of 52 g/450 g portion maltodextrin (dextrose
equivalent: 15·3; Cargill) in the carbohydrate soup and
17·86 g/450 g maltodextrin (Cargill) combined with 36 g/
450 g whey protein isolate (MyProtein UK) to the protein
soup. 1 % (w/w) MSG (Ajinomoto) was added to all MSG+
soup conditions. Base soup formulation followed extensive
pilot testing to formulate a novel soup low in MSG, and
which was rated as moderately pleasant to allow for
enhancement by MSG. Pilot testing was also carried out on
the energy and macronutrient soup combinations used (see
Masic &Yeomans(15)).
The high-ED conditions contained approximately 750 kJ

(180 kcal) more per portion than the low-ED condition
(carbohydrate: 743·7 kJ (177·5 kcal), protein: 771·1 kJ (184·3
kcal)). The small energy difference between the high-ED
carbohydrate and protein conditions was due to efforts to
minimise the impact of maltodextrin on sweetness in the
carbohydrate condition. All nutritional information can be
found in Table 1.

Ad libitum meal. The two-course ad libitum lunch comprised
of pasta in tomato sauce followed by ice cream. Due to an
unexpected change in formulation of the pasta sauce by the
manufacturer part way through the study, two versions of
the meal had to be used but each participant was only tested
with one version. Both versions used 250 g cooked pasta
(Conchiglie Pasta; Sainsbury’s plc). This was combined with
250 g of pasta sauce (Tomato and Basil Sauce; Sainsbury’s
plc) for version 1, giving a 500 g served portion (total
2273·6 kJ (543·4 kcal)), but since the reformulated sauce had
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a higher energy density, 200 g of sauce was used for version 2
to ensure a similar energy density across test meals providing a
450 g portion (total 2093·7 kJ (500·4 kcal)). In all, fifteen
participants were tested with version 1 and twenty with
version 2. Analyses of sensory ratings and intake of the test
meal depending on the served version found a significant
difference in rated saltiness between the two versions (F
(5,165) = 2·78; P = 0·02) but no other ratings differed
significantly, including pleasantness (F(5,165) = 0·73; NS).
Intake did not differ significantly between those consuming
version 1 and version 2 (F(5,165) = 0·85; NS) and when test
meal version was included as a covariate, no differences in
pasta meal intake was apparent (MSG × test meal version: F
(1,33) = 2·57, NS; MSG × condition × test meal version: F
(2,66) = 1·34, NS). The served dessert was 150 g of vanilla
ice cream (Carte D’Or; Unilever; total 1318 kJ (315 kcal)).

Computerised data collection

Sensory, hedonic and appetite ratings were tracked using the
Sussex Ingestion Pattern Monitor (SIPM version 2.0.13;
University of Sussex), which is comprised of a digital balance
linked to a computer. Participants were asked to complete
appetite, sensory, hedonic and mood ratings using digital visual
analogue scales by the SIPM. All ratings were presented as sen-
tences (‘How <word> do you feel?’) with a left-hand anchor
reading ‘Not at all <word > ’ (coded as 0) and a right-hand
anchor reading ‘As <word> as I have ever felt/experienced’
(coded as 100). Instructions on how to use the scale were pre-
sented to participants before each evaluation to ensure compli-
ance. Participants registered their selection by pressing ‘Rating
Complete’. Presentation order for each group of visual ana-
logue scale ratings was randomised.
When participants were presented with the fixed preload or

relevant course they completed a taste test of the food (famil-
iar, pleasant, salty, savoury, strong and sweet for the preload,
the same excluding sweetness for the pasta and excluding
salty and savoury for the dessert). Following this, appetite rat-
ings of hunger, fullness and thirst after tasting the relevant
course and at the end of the course were completed. At the
ad libitum lunch participants were given a portion of the food
with instructions to ‘Please eat as much (pasta/ice cream) as

you like until you feel comfortably full’. Additional (refill) por-
tions of the course being consumed were prompted by the
SIPM with an on-screen message and alert sound which
instructed participants to call the experimenter.

Procedure

The research took place over six non-consecutive sessions
at the Ingestive Behaviour Unit (IBU) at the University of
Sussex. Participants were asked to consume nothing but
water from 23.00 hours the night before each testing session
and were provided with the control breakfast at pre-arranged
times (from 09.00 hours to 10.30 hours) across testing days.
Participants were free to leave the IBU after breakfast with
instructions to consume nothing but water and returned
after 3 h for the soup preload.
For all consumption trials (preload and test meal) partici-

pants were first asked to complete a bogus motor skills task
(the star motor task, which consisted of tracing the outline
of a star with their non-dominant hand) in compliance with
the cover story. Both the preload (which ran from 12.00
hours to 13.30 hours) and main course sessions started with
mood and appetite ratings followed by serving of the relevant
course. Taste test and appetite ratings were completed after
tasting each course (preload, main course and dessert) with
further appetite ratings when each course was completed.
The test meal was provided 45 min after the soup as this
was the time when differences in hunger were maximal
between the protein-rich preloads with and without added
MSG(15). For the pasta course a portion of the pasta in
sauce was served with refills provided in 500 g (or 450 g) por-
tions after approximately 450 g (or 400 g) consumption whilst
a portion of ice cream was served with additional 100 g por-
tions provided after 100 g ice cream consumption. This
ensured that food was always present on the plate to prevent
normative external cues such as an empty plate from influen-
cing meal intake(37,38). The session ended after the final set of
mood and appetite ratings. A graphical representation is pre-
sent in Fig. 1. At the end of sessions 1–5, participants were
free to leave but their height and weight was recorded and
they were debriefed before payment on the final test day.

Data analysis

Test meal intake (energy consumed) was contrasted using two-
way 3 × 2 repeated-measures ANOVA with soup type (con-
trol, protein or carbohydrate) and MSG condition (MSG+
or MSG–) as variables. Intake was also analysed across the
whole test meal and by individual courses (savoury course

Table 1. Nutritional composition of soup preloads (per 100 g)

Low-energy

control

High-energy

carbohydrate

High-energy

protein

Carbohydrate

(g)

3·1 13·6 6·5

Protein (g) 0·4 0·3 7·7
Fat (g) 1·6 1·3 1·5
Carbohydrate

(% energy)

44 81 38

Protein

(% energy)

6 2 45

Fat (% energy) 50 17 19

Energy

kJ 117·2 282·0 288·3
Kcal 28·0 67·4 68·9

Fig. 1. Graphical representation of the timings of the preload and ad libitum
meals and the appetite ratings made on each test day. ↓, Appetite rating

made; ■, fixed meal; □, ad libitum meal.
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and dessert) to determine whether preload conditions made an
impact on intake overall or differed by course. Additional ana-
lyses were conducted to determine energy compensation
(COMPX) at the test meal after high-energy (protein-rich or
carbohydrate-rich) preloads across MSG conditions (MSG+
or MSG–). COMPX values were calculated by subtracting
test meal intake in the relevant control (low-energy) MSG+
or MSG– condition from the corresponding protein or carbo-
hydrate (high-energy) MSG+ or MSG– condition and expres-
sing this value as a percentage of the actual difference in soup
preload energy between low- and high-energy preloads (pro-
tein: 770 kJ (184 kcal); carbohydrate: 741 kJ (177 kcal)). The
resulting COMPX scores were contrasted using two-way
2 × 2 repeated-measures ANOVA. To control for repeat test-
ing, test order was included as a factor in all analyses.
Satiation analyses (pre-meal, post-taste and post-course) were

conducted for each eating episode over time using 3 × 2 × 3
repeated-measures ANOVA assessing appetite (hunger and full-
ness) for the preload and separate 3 × 2 × 5 repeated-measures
ANOVA assessing appetite for the test meal due to the
hypothesised effects of MSG increasing hunger during the pre-
load but maintaining satiety over the test meal duration.
A separate 3 × 2 repeated-measures ANOVA analysing the pre-
load effects over 45 min post-ingestion was also carried out to
assess the hypothesis of a slower return of hunger in protein-
rich MSG+ conditions, as found previously(15). Hunger and full-
ness variables during preload satiation were transformed to track
the more subtle changes from baseline over the eating episode.
Sensory evaluations of the soup and test meal were analysed
using repeated-measures two-way 3 × 2 ANOVA. In cases of
violated sphericity, Greenhouse Geisser values (ε≤ 0·75) were
adopted. In cases of violated Greenhouse Geisser assumptions
(ε≥ 0·75), Huynh–Feldt values were reported. Effect sizes are
reported for specific effects using Pearson’s correlation coeffi-
cient. Data are shown for all thirty-five participants.

Results

Test meal intake

As expected, energy intake at the test lunch varied between the
three soup preloads (F(1·75,59·55) = 4·58; P= 0·02) with

significantly less energy consumed after the protein-rich
soup relative to control (F(1,34) = 7·47, P = 0·01, r 0·42;
Table 2). However, although there was a tendency for lower
energy consumption in MSG+ relative to MSG– in both the
protein-rich and carbohydrate-rich, but not control, conditions
(Table 2), these effects were not significant, nor did any effects
of added MSG emerge from analysis of the two courses of the
meal separately. An order × condition interaction effect was
found for intake of the savoury (F(10,58) = 2·41; P= 0·02)
and sweet (F(10,58) = 2·05; P = 0·04) course, with inspection
of the data across test sessions suggesting that intake was high-
est in the first session after which consumption was adjusted
to the nutrients ingested in the preload.

Compensation for preload energy

Overall energy compensation at the test meal was significantly
better in the protein than carbohydrate condition (F(1,34) =
4·19, P = 0·05, r 0·33; Fig. 2). Notably, the small effects of
added MSG on lunch intake translated into significantly better
compensation for added energy in the protein-rich soup, with
62 % compensation in the protein MSG+ condition compared
with only 24 % compensation in the carbohydrate MSG+ con-
dition (F(1,34) = 5·45; P = 0·03; r 0·37). This effect was largely
driven by differences in savoury course intake (F(1,34) = 5·63;
P= 0·02; r 0·38) with 51 % compensation in pasta intake in
the MSG+ protein condition but only 16 % in the carbohy-
drate MSG+ condition. No significant differences in compen-
sation were found when comparing carbohydrate and protein
MSG– conditions overall (F(1,34) = 1·21; NS; r 0·04).

Rated hunger and fullness during the preload and test meal

Preload satiation and satiety. There were no significant
spurious differences in rated hunger (F(2,68) = 0·06; NS) or
fullness (F(2,68) = 0·68; NS) before the soup was tasted. Thus,
change from baseline hunger and fullness were analysed to
assess the influence of MSG manipulations when the soup was
first tasted (assessing the appetiser effect(4)) and immediately
after consuming the soup preload (assessing effects on
satiation). A significant condition ×MSG interaction (F(2,68) =
4·10; P= 0·02) in hunger ratings immediately after tasting the

Table 2. Energy intake of an ad libitum meal after a soup preload (low-energy control, high-energy carbohydrate or high-energy protein) with (MSG+) or

without (MSG–) added monosodium glutamate

(Mean values with their standard errors)

Low-energy control High-energy carbohydrate High-energy protein

MSG– MSG + MSG– MSG + MSG– MSG+

Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM

Pasta

kJ 1994·1 149·0 2022·6 157·7 1926·3 128·9 1905·4 127·2 1735·5 113·8 1625·9 110·0
Kcal 476·6 35·6 483·4 37·7 460·4 30·8 455·4 30·4 414·8 27·2 388·6 26·3

Ice cream

kJ 908·3 79·5 928·0 81·6 920·9 77·0 867·3 80·3 897·5 68·6 846·0 67·8
Kcal 217·1 19 221·8 19·5 220·1 18·4 207·3 19·2 214·5 16·4 202·2 16·2

Total intake

kJ 2902·4 194·6 2950·6 192·5 2847·3 161·1 2772·7 171·1 2633·0 157·7 2471·9 146·0
Kcal 693·7 46·5 705·2 46 680·5 38·5 662·7 40·9 629·3 37·7 590·8 34·9
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soup indicated that hunger increased after tasting the MSG+
control and carbohydrate soups but surprisingly decreased after
tasting in the MSG+ protein condition whilst in the MSG–
conditions, hunger decreased after control and carbohydrate
conditions but increased after tasting the protein-rich soup (F
(1,34) = 5·70, P= 0·02, r 0·38; Table 3). No significant effects
of soup preload on hunger (F(2,68) = 0·31; NS) or fullness (F
(2,68)≤ 0·001; NS) were found immediately after soup intake
across conditions, indicating that differences in nutrient
content did not affect satiation. Satiety analyses post-preload
to pre-lunch revealed an increase in hunger (F(1,34) = 38·30;
P≤ 0·001) and decrease in fullness (F(1,34) = 59·55; P≤
0·001) over the 45 min period as expected. However, there
was no effect of MSG and no MSG× condition interaction
on hunger (MSG: F(1,34) = 0·87, NS; condition ×MSG
interaction: F(1·7,57·2) = 0·21, NS) or fullness (MSG: F(1,34)
≤0·001, NS; condition ×MSG interaction: F(1·8,57·3) = 0·33,
NS) in contrast to what was found previously(15).

Test meal satiation. Changes in fullness and hunger during the
testmealwere examined separately to seewhether the nutrient and
MSG preload manipulations modified the rate of satiation for the
test meal. Over the course of the test meal protein maintained

increased satiety (hunger: F(2,68) = 15·18, P≤ 0·001; fullness: F
(2,68) = 4·01, P= 0·02) with a significant condition × time
interaction (F(2,68) = 10·31, P≤ 0·001), suggesting that appetite
was most suppressed post-meal after the protein-rich preloads
than all other conditions (Fig. 3). Overall, hunger was more
suppressed after MSG– soup preloads compared with MSG+
(main effect of MSG: F(1,34) = 4·52; P= 0·04; r 0·34) but this
may be driven by the effect of MSG on the carbohydrate-rich
condition compared with the protein-rich condition, as a
significant condition ×MSG× time interaction (F(2,68) = 5·39;
P= 0·007) revealed that the addition of MSG to the
carbohydrate-rich soup suppressed hunger less over the course
of the ad libitum meal when compared with control (F(1,34) =
4·15; P= 0·05; r 0·33) but acted to reduce hunger more in the
protein condition when compared with control (F(1,34) = 9·77,
P= 0·004, r 0·47; Fig. 3). No significant effects of added MSG
were found (F(1,34) = 0·43; NS) and no MSG× condition
interaction was evident (F(2,68) = 1·08; NS).

Sensory ratings of the preload and test meal

There were no significant differences noted for familiarity
(F(2,68) = 0·08; NS), pleasantness (F(2,68) = 2·93; NS) or

Fig. 2. Energy compensation at an ad libitum test meal (pasta main course (□) and ice cream dessert (■)) after fixed consumption of high-energy carbohydrate

and high-energy protein soup preloads with and without added monosodium glutamate (MSG). Values are means, with standard errors represented by vertical

bars. a,b Mean values with unlike letters were significantly different (P ≤ 0·05; within-subjects Bonferroni-corrected contrasts).

Table 3. Change from baseline visual analogue scale appetite ratings for three versions of soups (low-energy control, high-energy carbohydrate, and

high-energy protein) with (MSG+) and without (MSG–) added monosodium glutamate

(Mean values with their standard errors)

Low-energy control High-energy carbohydrate High-energy protein

MSG– MSG + MSG– MSG + MSG– MSG+

Rating Time Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM

Hunger Taste –4·2 3·3 1·1 1·3 –3·0 2·2 0·1 1·5 2·0 1·1 –3·4 2·1
Post-preload –29·2 4·0 –27·2 3·4 –27·4 3·6 –25·0 3·7 –24·8 4·4 –28·3 4·0

Fullness Taste 1·9 2·0 1·5 1·4 2·8 2·3 2·8 1·8 2·1 1·5 3·5 2·4
Post-preload 32·7 4·6 32·3 4·1 32·9 4·0 32·1 3·6 32·2 3·7 32·8 3·9
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sweetness (F(2,68) = 2·31; NS) across soup conditions; all
soups were deemed familiar, pleasant and marginally sweet
(Table 4). MSG+ soups were rated as more salty (F(1,34) =
26·26; P ≤ 0·001) and stronger tasting (F(1,34) = 12·57; P =
0·001) than MSG– soups and there was a significant soup ×
MSG interaction found for savoury assessments (F(2,68) =
4·37; P = 0·02), with MSG+ control and protein-rich soups
deemed more savoury than MSG– but MSG+ carbohydrate
soups rated as less savoury than MSG– conditions (Table 4).
This may be due to the ambiguous nature of the ‘savoury’
label affecting sensory judgements as trained sensory panels
were not tested. The test lunch items were deemed equally
familiar across conditions. There was a significant difference
in savoury course pleasantness (F(2,68) = 5·93; P = 0·004),
and strength of flavour (F(2,68) = 3·16; P= 0·05) ratings
across conditions, with higher ratings made after protein pre-
load consumption, followed by control and carbohydrate con-
ditions. There were no significant differences in sensory ratings
across conditions for the dessert course.

Discussion

The main findings of the study indicate that nutrients received
largely as protein in a soup preload allow for an adequate adjust-
ment of energy consumed at a later ad libitum meal. Increasing
the overall energy content of the test soup mainly with added
protein resulted in a greater reduction in lunch intake, and

consequently more accurate compensation for this added
energy, than was seen when energy was increased by addition
of carbohydrate, in line with several recent studies(23,39,40).
Although the predicted enhancement of protein-induced satiety
by the addition of MSG was not significant based on intake
data, the addition of MSG further improved compensation
for added protein energy. However, there were no differences
between MSG or specific macronutrient conditions in rated sati-
ety over the course of testing after preload intake.
As predicted, test meal intake after consumption of

the protein-enriched preload was lowest followed by the
carbohydrate and control conditions consistent with the
broader literature, suggesting that protein is more satiating
than is carbohydrate(18–20). Importantly, compensation became
even more accurate when MSG was added to the protein-rich
compared with the carbohydrate-rich preload, with this effect
strongest in the savoury course of the test meal. This compen-
sation effect was evident despite the relatively small energy dif-
ference between low- and high-energy conditions. Indeed, in
previous studies compensation effects have only been appar-
ent with larger energy differences between preloads(23,40,41).
This suggests that moderate increases in the energy content
of a food through the addition of protein and MSG, for
example as a savoury snack, may reduce the likelihood of sub-
sequent overconsumption.
We suggest two possible explanations for how MSG may

enhance compensation for energy added as protein. First,

Fig. 3. Change in hunger (A, B and C) and fullness (D, E and F) ratings over the duration of an ad libitum test meal (energy consumed) following consumption of

three versions of soup (low-energy control (A and D); high-energy carbohydrate (B and E); high-energy protein (C and F)) with (- - -) and without (–––) added mono-

sodium glutamate. Values are means, with standard errors represented by vertical bars. See text for statistical analysis. To convert kcal to kJ, multiply by 4·184.
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the sensory quality generated by the addition of MSG may
have made the experience of protein more salient, and so
enhanced the satiating effects of protein at the test meal.
This idea is supported by recent data showing no significant
differences in compensation at a test meal following high-
protein and high-carbohydrate preloads when these were
matched for thickness and creaminess(28). Indeed, it may be
that the characteristics of MSG are more strongly associated
with protein than are the sensory characteristics of thickness
and creaminess previously identified and thus act as a more
reliable cue for protein-based satiety. Alternatively, this
improved compensation of protein in the MSG+ condition
could be related to post-ingestive stimulation of gut glutamate
sensors(15,42) which have been related to enhanced satiety in
animals(43–45).
An appetising effect(4,46) of MSG was seen in both the con-

trol and carbohydrate-rich soups with added MSG but was not
found in the equivalent protein-rich soup. This may be due to
the immediate sensory experience of protein and MSG eliciting
lower feelings of hunger in the protein-rich MSG+ condition;
however, as ad libitum intake of the soup course was not
assessed, this remains as speculation. Despite the immediate
stimulation of appetite by added MSG in some conditions,
no significant differences in hunger were seen immediately
after ingesting the soup, in contrast to our recent study(15).
This may be related to volume and hedonic assessments,
with participants expecting each soup to be equally satiating
due to the equivalent volumes consumed(47). These predeter-
mined portion sizes may then have influenced hedonic
hunger(48). No difference in appetite was also evident immedi-
ately before the ad libitum meal 45 min after preload ingestion
and may be due to participants responding in anticipation of
the meal to be received(49). Hunger also remained stronger
at the ad libitum meal in added MSG control and
carbohydrate-rich conditions but was suppressed in added
MSG protein-rich conditions. Such an effect may be indicative
of delayed rebound hunger(40), as participants consuming
added MSG preloads without the accompanying protein may
have been anticipating stronger satiety due to the MSG protein
cue. However, as a large dose of protein was not delivered,
hunger was not as satisfied at the end of the test meal as
when no protein cue was present (in no-MSG conditions).
But when added MSG was presented in combination with pro-
tein, the additional protein cue from MSG acted to reduce

feelings of hunger more strongly, suggesting that the added
MSG may have increased the salience of this cue as has
been found previously(15) and is evident in infants experiencing
umami taste in mother’s milk(29,30).
The present study also noted that most of the effects of the

preload manipulations on lunch intake were evident for
the first (savoury) course whereas intake at the dessert course
was not affected by preload type. This may be due to the high
palatability of this course overriding sensory and energy effects
as has been found previously(41), as sweet appetite relies less
on the experience of hunger(50) and more on the hedonic
effects of palatability(51,52). Thus consumption of a sweet
course may be less suppressed by a previously consumed
savoury course(53), with the critical impact on behaviour
being an earlier switch from savoury to sweet courses. There
were also a number of limitations in the present design that
constrained the conclusions drawn. Due to reformulations of
the ad libitum main course item, the different versions of the
main course may have influenced test meal intake. However,
further analyses of intake taking this into account indicated
that this was most likely not the case. Similarly, effects of
order on ad libitum intake indicated that consumption was
greater after the first test day but thereafter consumption
was in line with the nutrients ingested, indicating that these
order effects should not have influenced the sensory–nutrient
interactions reported. Initial power analyses indicated that the
sample tested would yield adequate power; however, although
rated appetite and intake were in the direction predicted they
was not found to be significant. This may suggest that a larger
sample would be required to assess the more subtle effects of
MSG on appetite. It must also be noted that some research
has claimed that there can be adverse effects for some consu-
mers when they ingest MSG(54) although double-blind studies
suggest this may be more due to expectation than actual effects
of MSG(55,56). Further research is warranted to truly under-
stand such findings in human subjects.
Overall, the addition of protein to a soup preload reduced

subsequent intake and allowed for more accurate energy com-
pensation at a test meal and this was enhanced by the addition
of MSG. However, subjective satiety ratings were not influ-
enced by MSG, the nutrients tested or energy 45 min after pre-
load intake. Further research is required to understand the
influence of MSG and protein on sensory and gut responding
as well as measures of appetite hormones during and after

Table 4. Visual analogue scale ratings of the sensory characteristics of three versions of soup (low-energy control, high-energy carbohydrate and

high-energy protein) with (MSG+) and without (MSG–) added monosodium glutamate

(Mean values with their standard errors)

Low-energy control High-energy carbohydrate High-energy protein

MSG– MSG + MSG– MSG+ MSG– MSG +

Rating Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM Mean SEM

Familiar 70·3 3·6 68·6 3·3 72·3 2·5 69·4 3·5 69·9 3·5 70·1 3·2
Pleasant 60·5 3·4 65·9 1·8 66·9 2·2 65·8 2·7 60·6 3·2 61·1 3·5
Salty 45·4 3·1 50·7 3·2 40·1 2·7 49·9 3·1 41·5 3·6 53·9 3·7
Savoury 61·2 2·4 63·8 2·3 61·3 2·0 57·2 3·2 57·7 3·2 63·7 2·9
Strong 51·5 3·5 56·5 2·6 49·6 2·7 56·4 3·0 49·9 3·6 54·3 3·4
Sweet 55·1 2·6 50·0 3·0 56·7 2·3 57·6 2·6 54·3 2·8 51·8 2·8
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intake of the preload conditions assessed to gain a more
detailed understanding of how sensory–nutrient interactions
influence rated appetite and subsequent intake.

Acknowledgements

The authors would like to thank Gabriella Margetts-Smith for
carrying out some of the preload soup testing.
This research was funded by Ajinomoto Co., Inc., which

had no role in the design, analysis or writing of this article.
U. M. and M. R. Y. formulated the research question and

designed the study. U. M. carried out the testing, analysed
the data and wrote the article with revisions read by
M. R. Y. and corrections made accordingly.
There are no conflicts of interest to declare.

References

1. Ikeda K (1908) On a new seasoning. J Tokyo Chem Soc 30, 820–836.
2. Jinap S & Hajeb P (2010) Glutamate. Its applications in food and

contribution to health. Appetite 55, 1–10.
3. Ninomiya K (1998) Natural occurrence. Food Rev Int 14, 177–211.
4. Yeomans MR (1996) Palatability and the micro-structure of feeding

in humans: the appetizer effect. Appetite 27, 119–133.
5. Yeomans MR & Gray RW (2002) Opioid peptides and the control

of human ingestive behaviour. Neurosci Biobehav Rev 26, 713–728.
6. Yeomans MR, Gray RW & Conyers THB (1998) Maltodextrin pre-

loads reduce food intake without altering the appetiser effect. Physiol
Behav 64, 501–506.

7. Mathey M-FAM, Siebelink E, de Graaf C, et al. (2001) Flavor
enhancement of food improves dietary intake and nutritional status
of elderly nursing home residents. J Gerontol A Biol Sci Med Sci 56,
M200–M205.

8. Schiffman SS, Sattely-Miller EA, Zimmerman IA, et al. (1994) Taste
perception of monosodium glutamate (MSG) in foods in young and
elderly subjects. Physiol Behav 56, 265–275.

9. Essed N, Oerlemans P, Hoek M, et al. (2009) Optimal preferred
MSG concentration in potatoes, spinach and beef and their effect
on intake in institutionalized elderly people. J Nutr Health Aging
13, 769–775.

10. Bellisle F, Monneuse MO, Chabert M, et al. (1991) Monosodium
glutamate as a palatability enhancer in the European diet. Physiol
Behav 49, 869–873.

11. Bellisle F, Tournier A & Louis-Sylvestre J (1989) Monosodium glu-
tamate and the acquisition of food preferences in a European con-
text. Food Qual Prefer 1, 103–108.

12. Essed NH, van Staveren WA, Kok FJ, et al. (2007) No effect of 16
weeks flavor enhancement on dietary intake and nutritional status
of nursing home elderly. Appetite 48, 29–36.

13. Bellisle F, Dalix AM, Chappuis AS, et al. (1996) Monosodium glu-
tamate affects mealtime food selection in diabetic patients. Appetite
26, 267–276.

14. Bellisle F (1999) Glutamate and the UMAMI taste: sensory, meta-
bolic, nutritional and behavioural considerations. A review of the
literature published in the last 10 years. Neurosci Biobehav Rev 23,
423–438.

15. Masic U & Yeomans MR (2013) Does monosodium glutamate
interact with macronutrient composition to influence subsequent
appetite? Physiol Behav 116–117, 23–29.

16. Smriga M & Torii K (2000) Release of hypothalamic norepineph-
rine during MSG intake in rats fed normal and nonprotein diet.
Physiol Behav 70, 413–415.

17. Laska M & Hernandez Salazar LT (2004) Gustatory responsiveness
to monosodium glutamate and sodium chloride in four species of
nonhuman primates. J Exp Zool A Comp Exp Biol 301A, 898–905.

18. Poppitt SD, McCormack D & Buffenstein R (1998) Short-term
effects of macronutrient preloads on appetite and energy intake
in lean women. Physiol Behav 64, 279–285.

19. Marmonier C, Chapelot D & Louis-Sylvestre J (2000) Effects of
macronutrient content and energy density of snacks consumed in
a satiety state on the onset of the next meal. Appetite 34, 161–168.

20. Fischer K, Colombani PC & Wenk C (2004) Metabolic and cogni-
tive coefficients in the development of hunger sensations after pure
macronutrient ingestion in the morning. Appetite 42, 49–61.

21. Weigle DS, Breen PA, Matthys CC, et al. (2005) A high-protein diet
induces sustained reductions in appetite, ad libitum caloric intake,
and body weight despite compensatory changes in diurnal plasma
leptin and ghrelin concentrations. Am J Clin Nutr 82, 41–48.

22. Simpson SJ & Raubenheimer D (editors) (2000) Geometric Models of
Macronutrient Selection. Boca Raton: CRC Press.

23. Bertenshaw EJ, Lluch A & Yeomans MR (2008) Satiating effects of
protein but not carbohydrate consumed in a between-meal bever-
age context. Physiol Behav 93, 427–436.

24. Latner JD & Schwartz M (1999) The effects of a high-carbohydrate,
high-protein or balanced lunch upon later food intake and hunger
ratings. Appetite 33, 119–128.

25. Lejeune MPGM, Kovacs EMR & Westerterp-Plantenga MS (2005)
Additional protein intake limits weight regain after weight loss in
humans. Br J Nutr 93, 281–289.

26. Leidy HJ, Tang M, Armstrong CLH, et al. (2011) The effects of
consuming frequent, higher protein meals on appetite and satiety
during weight loss in overweight/obese men. Obesity 19, 818–824.

27. Simpson SJ & Raubenheimer D (2005) Obesity: the protein lever-
age hypothesis. Obes Rev 6, 133–142.

28. Bertenshaw EJ, Lluch A & Yeomans MR (2013) Perceived thick-
ness and creaminess modulates the short-term satiating effects of
high-protein drinks. Br J Nutr 110, 578–586.

29. Mennella JA & Beauchamp GK (1996) Developmental changes in
the acceptance of protein hydrolysate formula. J Dev Behav Pediatr
17, 386–391.

30. Ventura AK, Beauchamp GK & Mennella JA (2012) Infant regula-
tion of intake: the effect of free glutamate content in infant formu-
las. Am J Clin Nutr 95, 875–881.

31. Luscombe-Marsh ND, Smeets AJPG & Westerterp-Plantenga MS
(2009) The addition of monosodium glutamate and inosine
monophosphate-5 to high-protein meals: effects on satiety, and
energy and macronutrient intakes. Br J Nutr 102, 929–937.

32. Williams EJ (1949) Experimental designs balanced for the estima-
tion of residual effects of treatment. Aust J Sci Res A 2, 149–168.

33. Stunkard AJ & Messick S (1985) The three-factor eating question-
naire to measure dietary restraint, disinhibition and hunger.
J Psychosom Res 29, 71–83.

34. Fedoroff IDC, Polivy J & Herman CP (1997) The effect of pre-
exposure to food cues on the eating behavior of restrained and
unrestrained eaters. Appetite 28, 33–47.

35. Fedoroff I, Polivy J & Herman CP (2003) The specificity of
restrained versus unrestrained eaters’ responses to food cues: gen-
eral desire to eat, or craving for the cued food? Appetite 41, 7–13.

36. Food Standards Agency (2006) FSA Nutrient and Food Based
Guidelines for UK Institutions. London: Food Standards Agency.

37. Herman CP & Polivy J (2008) External cues in the control of food
intake in humans: the sensory–normative distinction. Physiol Behav
94, 722–728.

38. Wansink B, Painter JE & North J (2005) Bottomless bowls: why vis-
ual cues of portion size may influence intake. Obes Res 13, 93–100.

39. Bertenshaw EJ, Lluch A & Yeomans MR (2009) Dose-dependent
effects of beverage protein content upon short-term intake.
Appetite 52, 580–587.

40. Yeomans MR & Chambers L (2011) Satiety-relevant sensory qual-
ities enhance the satiating effects of mixed carbohydrate–protein
preloads. Am J Clin Nutr 94, 1410–1417.

41. Yeomans MR, Lee MD, Gray RW, et al. (2001) Effects of test-meal
palatability on compensatory eating following disguised fat and
carbohydrate preloads. Int J Obes 25, 1215–1224.

8

journals.cambridge.org/jns
ht

tp
s:

//
do

i.o
rg

/1
0.

10
17

/jn
s.

20
14

.1
5 

Pu
bl

is
he

d 
on

lin
e 

by
 C

am
br

id
ge

 U
ni

ve
rs

ity
 P

re
ss

https://doi.org/10.1017/jns.2014.15


42. Kitamura A, Tsurugizawa T & Torii K (2011) Biological signifi-
cance of glutamate signaling during digestion of food through the
gut–brain axis. Digestion 83, Suppl. 1, 37–43.

43. Kondoh T & Torii K (2008) MSG intake suppresses weight gain,
fat deposition, and plasma leptin levels in male Sprague–Dawley
rats. Physiol Behav 95, 135–144.

44. San Gabriel AM, Maekawa T, Uneyama H, et al. (2007) mGluR1 in
the fundic glands of rat stomach. FEBS Lett 581, 1119–1123.

45. Niijima A (2000) Reflex effects of oral, gastrointestinal and hepatopor-
tal glutamate sensors on vagal nerve activity. J Nutr 130, 971S–973S.

46. Yeomans MR & Gray RW (1997) Effects of naltrexone on food
intake and changes in subjective appetite during eating: evidence for
opioid involvement in the appetizer effect. Physiol Behav 62, 15–21.

47. Allirot X, Saulaisa L, Disseb E, et al. (2014) Integrating behavioral
measurements in physiological approaches of satiety. Food Qual Pref
31, 181–189.

48. Yeomans MR (2010) Understanding individual differences in
acquired flavour liking in humans. Chemosens Percept 3, 34–41.

49. Weingarten HP (1984) Meal initiation controlled by learned cues:
basic behavioral properties. Appetite 5, 147–158.

50. de Graaf C, Schreurs A & Blauw YH (1993) Short-term effects of
different amounts of sweet and nonsweet carbohydrates on satiety
and energy intake. Physiol Behav 54, 833–843.

51. Rogers PJ & Blundell JE (1989) Separating the actions of sweetness
and calories: effects of saccharin and carbohydrates on hunger and
food intake in human subjects. Physiol Behav 45, 1093–1099.

52. Blundell JE & Rogers PJ (editors) (1994) Sweet Carbohydrate
Substitutes (Intense Sweeteners) and the Control of Appetite: Scientific
Issues. London: CRC Press.

53. Appleton KM, Rogers PJ & Blundell JE (2004) Effects of a sweet
and a nonsweet lunch on short-term appetite: differences in female
high and low consumers of sweet/low-energy beverages. J Hum
Nutr Diet 17, 425–434.

54. Kwok RHM (1968) Chinese restaurant syndrome. New Engl J Med
18, 796.

55. Geha RS, Beiser A, Ren C, et al. (2000) Review of alleged reaction
to monosodium glutamate and outcome of a multicenter double-
blind placebo-controlled study. J Nutr 130, 1058S–1062S.

56. Freeman M (2006) Reconsidering the effects of monosodium glu-
tamate: a literature review. J Am Acad Nurse Pract 18, 482–486.

9

journals.cambridge.org/jns
ht

tp
s:

//
do

i.o
rg

/1
0.

10
17

/jn
s.

20
14

.1
5 

Pu
bl

is
he

d 
on

lin
e 

by
 C

am
br

id
ge

 U
ni

ve
rs

ity
 P

re
ss

https://doi.org/10.1017/jns.2014.15

	Monosodium glutamate delivered in a protein-rich soup improves subsequent energy compensation
	Methods
	Design
	Participants
	Test food
	Control breakfast
	Soup preloads
	Ad libitum meal

	Computerised data collection
	Procedure
	Data analysis

	Results
	Test meal intake
	Compensation for preload energy
	Rated hunger and fullness during the preload and test meal
	Preload satiation and satiety
	Test meal satiation

	Sensory ratings of the preload and test meal

	Discussion
	Acknowledgements
	References



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage false
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 400
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


