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Definition, Objectification and Globalization of "Koku™ Based on Scientific Data
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Koku was defined to be one of the objective factors as well as taste,
aroma and texture, and to be composed of basic attributes such as complexity, mouthfulness and
lingeringness (continuity). The complexity in Koku attributes of foods has been shown to be formed
in the processing of heating, aging or fermentation in which lots of taste compounds and aroma
compounds were produced. Their strengths are dependent on the time in these processings. The
mouthfulness or lingeringness in Koku attributes of foods is clarified to be enhanced by the
presence of umami compounds, lipids and/or viscosity in liquid foods. The popularization of Koku in
Japan was started by symposium in "the Koku meeting”, and the globalization of koku are carried on
BK thelinternational symposium and the publication of the book titled “ Koku in Food Science and

ysiology” .
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