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Oms Oliu, G. Postharvest Biol. Technol., 62, 7 16 (2011).
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ADI 2004, 1987
No safety concern at current levels of intake when used as a flavouring
agent. the substance is a macronutrient and a normal component of 
protein and, as such, human exposure through food is orders of 
magnitude higher than the anticipated level of exposure from use as a 
flavouring agent. The group ADI 'not specified' established at the thirty-
first meeting for L-glutamic acid and its ammonium, calcium, 
monosodium, magnesium and potassium salts was maintained at the 
sixty-third meeting.

JECFA: Joint FAO/WHO Expert Committee on Food Additives
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