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Numayama daikon is a vegetable traditionally produced in the Numayama area, Yokote city, Akita prefecture. A former report in
this journal (Yoshizawa et al., 2022) found that Numayama daikon is rich in potassium, manganese, and vitamin C relative to the
normal daikon. Furthermore, almost all amino acids are found in higher concentration than in the normal daikon, suggesting that
the rich taste of Numayama daikon is caused by its blend of high content amino acids. However, the increment ratios of amino
acids are not sufficiently high to explain the rich taste of Numayama daikon. For this reason, we examined the free amino acids
in Numayama daikon, and found that glutamic acid, an umami compound, was found in quantities 17.1 times higher than that of
the normal daikon. We concluded that the rich taste of Numayama daikon was partially caused by its high content of glutamic

acid.
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