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Response of taste sensor to hydrophilic inorganic salts of bitter taste

BRIl B L 2 #HE R
Satoru IIYAMA Shu EZAKI Kiyoshi TOKO

Abstract: Taste sensor responds to different taste qualities by unique patterns of output signals. The sensor uses lipid
membranes as recognition element of tastes. Food constituents affect the membrane potential of the sensor mainly with
shielding effect and /or adsorption. Bitterness is produced by many substances such as alkaloid, glucoside, terpenoid,
steroid, polyphenol, amino acid, nitro compound and inorganic salt. These substances are almost hydrophobic except
inorganic salt. In this paper, response of the taste sensor to inorganic salt was studied to elucidate their bitterness.
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