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MR R OBEEE (3<37) : Neoculin is a sweet protein with taste-modifying activity converting
sourness into sweetness. In this study, I performed a mutational analysis of neoculin to
identify the important residue(s) for this pH-dependent activity. It revealed that one
histidine residue in neoculin was critical for the activity. NMR analysis also performed to
evaluate the structural-activity relationship of neoculin. It was found that the neoculin

structurally changed between neutral and acidic pH.
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