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Elucidation of various perspectives on the interaction between sweetness,
saltiness, and fat taste in cookery and processing
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In this research, we hypothesized that the viscosity increased and the taste

intensity decreased as more amounts of oils were added increased in the viscous polymer solutions
containing taste substances. We verified this finding using two techniques, namely, a sensory
evaluation and a viscosity value. This experimental procedure was executed using saltiness/
sweetness samples with oils containing xanthan gum/ locust bean gum as thickeners. The viscosity and
saltiness/ sweetness intensity are directly proportional to the amount of oils, meaning that as the
amount of oil increases, so do the viscosity and saltiness/ sweetness intensity. Further, we
confirmed that there was a strong positive correlation between saltiness intensity and apparent
viscosity; the results did not support the initial hypothesis presented.
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