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A characteristic and a mechanism of the alterations in emotional responses
induced by food aversion due to olfaction perception of the human

Kojiro, Ishinaga
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The purpose of this study was that determine the extent to which humans
perceive mixed odors of food. Additionally, we investigated the correlation between food odor
perception and the emotions that induce food aversion. As a result, even when two types of food
odors were mixed, each odor could be easily identified. This suggests that the ability to perceive
food odors is deeply related not only to the strength and quality of the odors, but also to the

emotions they induce, particularly unpleasantness.
As_an _olfactory mechanism, ability to recognize unpleasant smell (critical information) was given
priority to over ability to sense a taste. When the ability with unpleasantnesswas was strong , it

was suggested that we could not eat a diet.
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