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Product Information  
 
 

What are seasonings, yeast extract, glutamic acid/glutamate  and maltodextrin?  

 
Seasonings  
 

General: hygienically pure protein-rich raw materials of vegetable or animal origin are the starting 
point for the production of seasonings.  
 

The seasoning used in MORGA vegetable broth regular (+ soya cubes) is made exclusively from 
vegetable protein (soya/maize). The protein is broken down hydrolytically under increased 
pressure with hydrochloric acid (HCl) into its constituent elements, amino acids. The amino acids – 
including glutamic acid – are now present in their free form (-> this process is similar to the one which 
takes place in the human stomach, where the protein present in food is broken down by the gastric 
acid into amino acids). The hydrochloric acid (HCl) is neutralised with caustic soda (NaOH) or soda. 
This produces common salt (NaCl) and amino acid salts including sodium glutamate. Common salt 
and sodium glutamate in particular are largely responsible for the savoury taste. Glutamate is referred 
to as the fifth basic taste (alongside sweet, sour, salty, bitter) in Japan, where it is known as ‘umami’.  
 

Seasonings impart a typical, strong aromatic flavour to food. For those customers who prefer to 
consume soup powder without seasonings, we offer our instant fat-free and yeast-free broths as 
well as broth paste.  
 

Yeast extract  
 

Yeast extract is an ingredient of our fat-free broth and broth paste products. This is a concentrate 
of water-soluble yeast cell juice. The starting substance is yeast – as opposed to soya/maize in the case 
of seasonings. The yeast is cultivated on beet molasses (a by-product of sugar manufacture). The beet 
molasses culture medium is mixed with mineral salts and vitamin preparations to ensure optimal 
growth of the yeast.  
The organic yeast is cultivated on organic wheat. Important: The yeast bacteria do not simply 
consume the gluten and pass it on, our analysis show this clearly. 
 

Once the yeast has stopped growing, it is washed, mixed with common salt and water and heated to 
about 50° C. This causes the yeast cells to die, and the cells’ own enzymes break down the yeast 
protein into its constituent elements, amino acids. This process is referred to as autolysis (‘self 
digestion’), i.e. the yeast cell self-destructs under the influence of common salt and temperature. The 
resulting yeast cell juice is then evaporated under vacuum. The seasoning action of yeast extract (like 
that of seasonings) depends, among other things, on the presence in the yeast of naturally occurring 
amino acids, which, with the addition of common salt, form salts such as the salt of glutamic acid, 
known as sodium glutamate.  
 

For all our yeast products, we give a written assurance that they have not been treated/manufactured 
with any genetically manipulated microorganisms or other substances.  
 

Glutamic acid/glutamate  
 

The seasoning action of seasonings and yeast extract depends, among other things, on the glutamic 
acid that is present in the soya or yeast cell juice protein concentrate. The amino acid glutamic acid 
occurs naturally in almost all the proteins in our foodstuffs (cereals, soya, cheese, tomatoes, and even 
in breast milk). It is utilised by the human organism, among other things, for body protein synthesis (it 
is not an essential amino acid), and it also has a role to play as a neurotransmitter (messenger 
substance for the transmission of signals in the brain).  
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Glutamic acid and sodium glutamate are produced naturally by the splitting of proteins. This also 
occurs, for example, when an egg is fried in a pan. The question remains, however: is a substance in a 
natural matrix with the foodstuff, or is it added separately? Glutamic acid and glutamate are present 
in a natural matrix in seasonings and in yeast extract. The effect is accordingly not to be compared 
with the addition of the pure substance, as is frequently the case with conventional comparable 
products. In the conventional market, furthermore, glutamate is often produced as a salt of glutamic 
acid by biotechnology (with the help of partially genetically-modified bacteria). In the case of lower-
quality products, a high proportion of pure glutamate is frequently added, so that the flavour-
enhancing effect due to the proportion of high-quality ingredients such as herbs or spices can be 
reduced.  
 

Maltodextrin  
 

Maltodextrins are digestible carbohydrates, which are added to foodstuffs on account of their taste-
neutral properties for consistency improvement and fluid-binding purposes. Maltodextrin is produced 
by an enzymatic process, e.g. from maize starch.  
 
 

CONCLUDING REMARKS:  

 
The intensely savoury taste of yeast products used as seasonings makes them practically indispensable.  
 

A tasty alternative product is available in the form of MORGA broth yeast-free (regular / Indian / 
Italian) for those consumers who wish to use neither seasonings nor yeast products.  
 

A final remark on the subject of glutamate: the large number of publications makes it difficult to 
distinguish between what is based on scientific evidence and what is invention. As already mentioned, 
glutamic acid is a natural substance, which occurs both in the human body and in many foodstuffs. 
As in the case of many substances: the dose makes the poison. Thus, the consumption of processed 
foodstuffs to excess can certainly lead to an overdose, and symptoms such as Chinese Restaurant 
Syndrome (headache, nausea) may present themselves as a result. Flavour enhancers are used on 
occasion in large amounts – especially in the conventional area – because they make flavour cheap. 
The proportion of glutamate in our bouillons lies far below the levels which can trigger disorders 
including the Chinese Restaurant Syndrome. However, there is no disputing that sensitive individuals 
react even to the smallest amounts. There is undoubtedly a need for further research into the effect 
on the human metabolism of excessive consumption or the use of separate substances (not in a 
natural matrix of foodstuffs).  
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