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Actuality of theme. It is known that the glutamate is a more toxic mixture for brain. For example, people after brain injuries and stroke die because of the large accumulation of glutamate in the brain tissues. Especially glutamate is dangerous for the developing brain in infancy. It is well known that the poor population, the more weak-minded, mentally retarded children and children with mental disabilities. In many respects this is due to the fact that they feed mainly on sets and concentrates containing a large amount of glutamate, which is added to simulate the taste of meat.
Introduction. An example of such a glutamate containing product is cheap Chinese soup concentrates. In all developed countries, glutamate standards are strictly observed in baby food products. At present, food products imported into Kazakhstan are not having glutamate labeling. To remedy this situation, it is necessary to take urgent measures both from the parliament and the government. It is necessary to legislatively instruct the certifying authorities (SES, customs authorities, etc.) to strictly certify products and semi-finished products for glutamate. Products with a high content of glutamate should be clearly marked with a warning about the danger of its use by young children and people with CNS diseases.
Materials and methods. There are a number of methods for determining glutamate. Until now, glutamate has been determined by chromatographic methods, which take a long time (up to 2 days), while expensive solvents and reagents are required for analysis, the reliability of the method is not high, due to poor separation quality.

There is also a method for determining glutamate using an enzyme - glutamate dehydrogenase - GDG (from the liver of a bull), but this enzyme must be purchased from US firms, 1 gram of this enzyme costs more than $ 700. The disadvantage of using this enzyme is that it is insensitive to glutamate, unstable and its activity is influenced by various substances, especially metal ions. This dramatically reduces the reliability of reproducing test results. Due to these reasons, this enzyme has not found wide application.
Results. As a result of many years of work carried out by us on plants, a new enzyme complex consisting of malate dehydrogenase and oxaloacetaminotransferase (FC MDG-GOAT), which catalyzes an irreversible splitting reaction of glutamate, was first discovered. This FC MDG-GOAT in many respects differs from GDG, first, it is much more sensitive to glutamate than GDG, and secondly, its activity is not affected by other substances, in particular metal ions, which either activate or strongly suppress activity glutamate dehydrogenase. The most important advantage is that this enzyme can be obtained from cheap plant material - waste from grain processing, whereas GDG is obtained from expensive raw materials - liver of cattle.

The method developed by us requires no more than 5 minutes for analysis; it is highly accurate and easy to perform. It can be used by any laboratory technician and does not require special qualification. This scientific novelty is that the priority of detection of EC MDG-GOAT belongs to our, not foreign scientists.

In addition, the determination of glutamate in biological fluids is very important for the early diagnosis of pathological conditions, especially during fetal development and early childhood development. Widespread introduction of this method will allow more reliable, more qualitative clinical analysis of the content of glutamate in biological fluids (saliva, blood, urine, etc.), which is necessary for the accurate diagnosis of many dangerous diseases. That is, this method is suitable for wide use in all clinics of regional and district centers.

The widest application of the methodology developed by us is possible with the certification of food products, especially children's food. The introduction of the method will attract public attention to this social problem and sharply reduce the consumption of foodstuffs containing glutamate by young children and people with CNS diseases. This will allow the prevention of CNS diseases.

The use of the new method will also save considerable funds that clinics use to purchase kits for the determination of glutamate. It should be noted that for the first time there are wide export opportunities for selling original enzyme kits by glutamate definition to the countries of near and far abroad, and also for the sale of a license for this innovative technology.
The conclusion. Thus, the introduction of a new innovative technology - effective, highly sensitive and reliable determination of glutamate by means of an enzyme complex will have a significant economic and social effect.
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