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Effects of intramuscular free fatty acids on the response of taste buds and
taste-traits of marbled beef
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Relationship between intramuscular fat and taste-traits of Japanese Black

Wagyu beef which is well known as “ marbling” and delicious beef was clarified in terms of the
amounts of intramuscular free fatty acid (FFA). The amounts of FFA in beef broth prepared from
Japanese Black Wagyu beef stored at 4 increased during postmortem aging, but not so in Holstein
beef broth. As the results of estimation of taste-traits of broth sample by an electronic taste
sensing system, some taste elements like acid bitterness showed high values and increased with
postmortem time, indicating that increased FFA was possible to affect taste-traits of broth sample
of Japanese Black Wagyu beef. Carrying out of Ca2+-imaging method are successively challenged in

order to detect whether FFAs stimulate to taste cells prepared from mouse taste bud, and thereby
possibly influence taste-traits of beef broth.
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