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Objective taste diagnosis following expression of umami-taste -related genes in
the tongue
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In Japan, gustatory function is generally assessed using the
electrogustometry and the filter paper disk method. However, these are not necessarily useful for
patients who cannot express their taste sensation, because of subjective test. So, we investigated
whether taste receptors can be quantitatively detected with digital polymerase chain reaction (PCR)
analysis using human samples from tongue. Until now, immunocytochemistry staining of gustducin, a
taste-cell specific G protein, and gene expression analysis by digital PCR of taste receptorswere
performed. But, each PCR product was not enough rate of identification, we are repeatedly devising
primer designs.

We also studied about the effects of chemotherapy on taste alterations. Chemotherapy induced taste
alterations in more than 50 % of patients, which decreased to less than 10 % immediately beforte the
next chemotherapy cycle. A combination of objective and subjective assessments is essential to
evaluate taste alterations.
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