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A search for novel substances related to palatability and koku
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Koku in foods is essential to make foods palatable. It is suggested that
koku is induced by kokumi-substances and kokumi-receptors. To find a few kokumi-substance, on the
basis of a common notion among the Japanese that palatability is markedly enhanced with koku when
miso soup is cooked with corbiculae, we have focused on ornithine which is rich in corbiculae. we
have shown that ornithine (L-type but not D-type) enhanced preferences to sweet, salty, umami and
fat taste solutions in mice. Antagonists of GPRC6A abolished the additive effect of ornithine on
MSG solutions. The additive effects of ornithine and the action of the antagonist were verified in
electrophysiological taste nerve responses. Immunohistochemical analysis implied that GPRC6A was
expressed in subsets of type Il and type 111 taste cells of mouse circumvallate papillae. The
present study suggests that ornithine iIs a kokumi-substance and GPRC6A is a newly identified
kokumi-receptor.
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