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Elucidation of the relationship between the interaction of umami, which has the
effect of enhancing saltiness, and the elution rate of taste components during
mastication
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Adding umami to salt increases the saltiness, and it is said that even a
small amount of salt has a sufficient effect. In addition, the texture of food affects the degree of
elution of taste substances into saliva during chewing. In this study, we investigated the effect

of umami on taste and texture. As a result, it was found that when the food is soft, it easily
disintegrates during chewing, and a large amount of taste components are eluted with water during
chewing, so a strong salty taste is felt. In addition, if the taste components are unevenly
distributed, the taste stimulus due to the difference in concentration is strongly felt, suggesting

that the contrast effect is likely to occur. By applying these findings to foods, it is thought that
salt reduction will be realized.
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