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What is "koku of meat"? - Clarification of the "koku perceived by consumers" and
the "sensory characteristics that make up koku perception”

WATANABE, Genya
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The purpose of this study is to propose a scientific index for "koku of
meat". First, a questionnaire survey of consumers indicated the possibility that fats and oils are
related to the perception of "koku" of meat. Then, chicken broth was selected as a model to evaluate

the "koku™ of meat, and the sensory characteristic of oil-supplemented chicken broths were analyzed
by the Temporal Dominance of Sensations (TDS) method . As a result, we developed several parameters
to express "complexity,” which is considered to be one of the components of "koku," from the data
obtained by the TDS method, and proposed them as indices to scientifically evaluate "koku™ of meat.
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