
Product Name: H-Glu(Leu-OH)-OH
Cat. No.: GA22358
Chemical Properties

Cas. No. 2566-39-4

Formula C11H20N2O5 M.Wt 260.29

Solubility DMSO : ≥ 100 mg/mL (384.19 mM) Storage Store at -20°C

General
tips

For obtaining a higher solubility , please warm the tube at 37 ℃ and shake it
in the ultrasonic bath for a while.Stock solution can be stored below -20℃ for
several months.

Shipping
Condition

Evaluation sample solution : ship with blue ice All other available size: ship
with RT , or blue ice upon request.

Structure H-Glu(Leu-OH)-OH

Background

H-Glu(Leu-OH)-OH is a dipeptide that acts as the key kokumi molecule enhancing
mouthfulness and complex taste continuity of the matured cheese [1]. H-Glu(Leu-OH)-
OH can induce Ca2+ flux and desensitize cells for elicitation with P. infestans mycelium
extract and different microbe-associated molecular patterns (MAMPs) [2]. H-Glu(Leu-
OH)-OH is widely used to enhance the flavor of fermented foods[3].
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