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Analysis and evaluation of the mechanism of astringency caused with foods
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Astringency, as well as bitterness, induces the unpleasant taste and flavor
of foods, while in some foods astringency gives a favorable characteristics to some foods. Recently
it has been suggested that the salivary proteins participated the induction of astringent sensation
by the formation of the insoluble complex of salivary proteins with astringent compounds, e.g.
tannic acid. In this study following subject were focused. i)induction of astringency and its
threshold value, ii)cytotoxicity of tannic acid; one of the typical astringent compound, and the
preventing effect of saliva against such toxicity, iii)induction of astringency by proteins, iv)
astringency of tea. These studies gave the supporting result to the hypothesis of the role of saliva
shown above and some information on the physiological significance of saliva.
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