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Description
-Glu-Phe B J5 52 S8 VR A5 400 R 18 5 e b3 it RIS 2R R 37 [ B Ak 58 2
ICS0 & Target Microbial Metabolite Human Endogenous Metabolite
Y -Glu-Phe, v -Glu-Met and Yy -Glu-Val, are identified in sourdough by liquid
chromatography-tandem mass spectrometry in MRM mode. Y -Glutamyl dipeptides are found in higher
concentrations in sourdough fermented with L. reuteri when compared to the chemically acidified controls.
. Proteolysis is an important factor for generation of Y -glutamyl dipeptides. Sensory evaluation of bread
In Vitro reveals that sourdough bread with higher concentrations of Y -glutamyl dipeptides ranks higher with respect
to the taste intensity when compared to regular bread and type I sourdough bread. Sourdough breads
fermented with L. reuteri LTH5448 and L. reuteri 100-23 differ with respect to the intensity of the salty taste;
this difference corresponds to a different concentration of 7y -glutamyl dipeptides[2].
o o ST :
Solvent&Solubility H20 HHHEMIE © = 50 mg/mL (169.89 mM)
* "=" means soluble, but saturation unknown)
1 mg 5mg 10 mg
Concentration
Preparing 1 mM 3.3979 mL 16.9895 mL 33.9789 mL
Stock Solutions 5 mM 0.6796 mL 3.3979 mL 6.7958 mL
10 mM 0.3398 mL 1.6989 mL 3.3979 mL
AR 7 LS AR BV A B PR A G VA RIS W — ELECRRUIARL 1 6 ORAE, G
S R R I R 7 i R
% &R ARA7 7 AFNFR . -80°C, 6 months; -20°C, 1 month (sealed storage, away from moisture). -80°C
A7, TETE 6 NHA PR, -20°C AR, 7 1 ANH MR
*ORVE: WA AW, ERBRE TAERE, B 0.22 pm FUE B ERR S AL .
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AT FE 1 mg 5 mg 10 mg 25 mg
BAVER
WE
1 mM 3.3979 mL 16.9895 mL 33.9789 mL 84.9473 mL
5mM 0.6796 mL 3.3979 mL 6.7958 mL 16.9895 mL
10 mM 0.3398 mL 1.6989 mL 3.3979 mL 8.4947 mL
15 mM 0.2265 mL 1.1326 mL 2.2653 mL 5.6632 mL
20 mM 0.1699 mL 0.8495 mL 1.6989 mL 4.2474 mL
25 mM 0.1359 mL 0.6796 mL 1.3592 mL 3.3979 mL
H20
30 mM 0.1133 mL 0.5663 mL 1.1326 mL 2.8316 mL
40 mM 0.0849 mL 0.4247 mL 0.8495 mL 2.1237 mL
50 mM 0.0680 mL 0.3398 mL 0.6796 mL 1.6989 mL
60 mM 0.0566 mL 0.2832 mL 0.5663 mL 1.4158 mL
80 mM 0.0425 mL 0.2124 mL 0.4247 mL 1.0618 mL
100 mM 0.0340 mL 0.1699 mL 0.3398 mL 0.8495 mL
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