








NUTRITIONAL FACTS OF 
MAGGI CUBES









MSG, which stands for

monosodium glutamate, is

the sodium salt of glutamic

acid.

Glutamic acid is actually a

common amino acid that occurs

naturally in a range of food like,

tomatoes and dried mushrooms,

and it’s what makes those foods

taste so flavorful and good. It’s

also found human breast milk.

MSG has an intense umami quality ―

umami is essentially a savory flavor that

doesn’t fall into the salty, sweet, sour or

bitter categories of taste. It is basically

umami in crystalline form.





MSG  caused  

obesity, female 

sterility and 

abnormal skeletal 

development.



ref.

science: Brain Lesions, Obesity, and 

Other Disturbances in Mice Treated 
with Monosodium Glutamate

•Pathological changes.

• endocrine function. 

• delayed neural 

development (brain 

damage).

• changes in physiological 

development.





Also known as sodium 5'-guanylate and disodium 5'-

guanylate, is a natural sodium salt of the flavor 

enhancing nucleotide guanusine

monophosphate (GMP). Disodium guanylate is a food 

additive with the E-number E627 It is commonly used in 

conjunction with a glutamic acid.

Reference: pubchem.ncbi.nlm.nih.gov.



Reference: pubchem.ncbi.nlm.nih.gov.

Disodium guanylate is not safe for

babies under twelve weeks, and

should generally be avoided by people

with gout, guanylates are metabolized

to purins .



Fresh vegetables, 
chicken, seasoning, 

water,  stabilizers(starch,  
guar gum, agar)



*Source of nutrients like: vitamins

*Source of protein.

*More healthy and more natural 

*comparing with using of MSG and other components.

*Less salts.






























