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Simulating diffusion process of various taste component in cooked food
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To simulate the diffusion process of taste components of Japanese radish,
which are frequently consumed in Japan, the diffusion coefficients of 13 low molecular weight
components in radish were measured. Additionally, the diffusion coefficients in water were also
measured. Results showed that for same group of components except mineral salt, the lager molecular
weight, the smaller diffusion coefficient, i.e., less diffusive. However, it was suggested that not
only the molecular weight of the component but also its interaction with the radish tissue and the

adgit;on of other components may affect the diffusion of low molecular weight components in the
radish.
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