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研究成果の概要（和文）：味覚システムの統合的解析は、(1)塩味受容(type I)細胞の膜電位特性を構築する遺伝子Ano
I, Kene3, Sec61a1を見い出した。(2)PLC-beta2-WGAメダカの解析から、苦味およびアミノ酸の受容味細胞から終脳に
いたる味覚伝達路の全容を解明した。PKD1L3-WGAマウスの酸味受容細胞からNST味覚領域の可視化にも成功した。(3)マ
ウス離乳期に大脳味覚野で発現するSNAP25, EGr-2, Krox-20マーカー遺伝子が離乳期に固形食を摂取させたマウスでは
流動食摂取に比べ顕著な発現化が生じた。(4)味覚刺激と食物選択に相関性があることを示した。

研究成果の概要（英文）：Outline of the research: For the integrated analysis of taste systems, (1) we foun
d the target genes AnoI, Kene3, Sec61a1 that are involved in construction of electric potential of saltine
ss reception (type I) cell membrane; (2) PLC-beta2-WGA medaka fish analysis led to comprehensive elucidati
on of the taste transmission pathway from bitterness/amino acid receiving cells to the endbrain and the vi
sualization of saltiness-receiving cell to the NST taste area in PKD1L3-WGA mice was successive; and (3) i
ntegrated expression markers in weaning mice, SNAP25, EGr-2 and Krox-20, were distinctly activated its sig
nal in the taste area when the mice were given a solid food at the stage of weaning in comparison with the
 case that they were still given a liquid food. (4) we also showed that there is a relationship between th
e tastant quality in diet and the food intake.
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