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Effects of salt consumption by the scent of food and spice
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We developed a system controlling gaseous concentration by the SPME systenm,
then conducted the preference test by two-bottle choice apparatus to know the preference between
NaCl solution and the pure water to C57BL/6j presence and absence of food odor. We found out the
dose-dependence effect of oregano (carvacrol) odors on reducing salt intake. The preference for the
saline was declined by the oregano odor in both sexes but not in males by the carvacrol.

The anosmia mice with ZnS04 injection were still sensitive to the oregano odor, suggesting that
there may be another mechanism from the olfactory system to transfer the information reducing salt
appetite. We explored the effect of the oregano volatiles on some brain areas. As a result, both
sexes were significantly stimulated on ventral parts of the bed nucleus stria terminalis (VST),
which is the center of salt consumption, by oregano. Therefore, oregano stimulated VST inducing
decreased salt appetite-stimulating.
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