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A new gustatory test using molecular analysis of the taste cells.

Takashi, Sasano
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First, we developed a clinical umami sensitivity test using an umami substance (M
SG). In this method, we obtained cutoff point which discriminate normal or disorder taste sensitivity. Nex
t, we develop an objective taste test based on expression analysis of the umami receptor genes in the huma
n tongue by scraping the mucosa on the foliate papillae of the tongue.
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