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Cat. No.: HY-101399S o
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Molecular Formula: C513CgH1gNIoNO5 =5
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BIOLOGICAL ACTIVITY

Description y-Glu-(Phe-13C9,15N) is the 13C and 15N labeled isotope of y-Glu-Phe(HY-101399).y-Glu-Phe or the postenzymatic reaction
mixture enhanced the umami intensity of commercial soy sauce and model chicken soup.
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Caution: Product has not been fully validated for medical applications. For research use only.
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