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Molecular mechanism underlying the effects of multisensory flavor perception on
food palatability
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We investigated the effect of odorants on the bitter taste of catechins and
sweet-bitter taste of ethyl a -D-glucoside (a -EG). We observed that the threshold levels of
cardamom flavor fraction (CFF) significantly suppressed the bitterness of green tea by human sensory

evaluation. Additionally, we confirmed the bitterness-suppression effect of CFF against
epigallocatechin gallate (EGCg) via a cell-based assay using human bitter receptor (hT2R14)
-expressing cells. Furthermore, more significant suppression of EGCg bitterness was observed when
the hT2R14-expressing cells were prerinsed with CFF. It has been established that a -EG contributes
to the unique flavor of sake, which tastes sweet with a bitter aftertaste. We found that both bitter
and sweet receptor-expressing cells responded to a -EG. Our results indicate that o -EG activates
not only sweet but also bitter receptors to elicit both sweet and bitter tastes, respectively.
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100mM o-EG
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