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(57) Abstract : 

The present invention provides a method of isolation and characterization of monosodium glutamate from food extracts, the method comprising of: obtaining predetermined amount of food sample; homogenizing a 

representative quantity of each sample to ensure uniform distribution of components; analyzing the homogenized samples by subjecting to Fourier Transform Infrared (FTIR) spectroscopic analysis; acquiring the FTIR 

spectra using an advanced FTIR spectrometer operating in the mid-infrared range 4000–400 cm⁻¹. The sample measurements are conducted using the attenuated total reflectance (ATR) mode, a technique advantageous for 

solid and semi-solid samples as it minimizes sample preparation, thereby aligning with green chemistry principles; the samples are directly placed onto the ATR crystal, and spectra are recorded under controlled 

environmental conditions to minimize baseline noise and atmospheric interference. The FTIR spectra obtained from the extracted MSG in fast food samples exhibited similar but slightly shifted absorption peaks when 

compared to standard; the principal peaks identified in the sample spectra included a distinct absorption at 3672.59 cm⁻¹. The method developed in this study successfully achieves both qualitative and quantitative analysis of 

monosodium glutamate, validating its potential application in commercial food quality control and regulatory testing under the principles of green analytical chemistry. 
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