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As for human taste sensitivity test, we have tried to develop a new and
convenient “ Kio' s Taste Test” . In this method, we did not use taste solutions, but used dried
corn starch containing each of 5 basic taste stimuli, which can be stored for several months and
solved easily in the mouth.

As for animal experiment, our previous study showed that weanling rats could establish conditioned
flavor preferences when low, but not high, concentrations of sucrose solutions were used as
associative rewarding stimuli. The present study showed that a conditioned flavor preference was
established to saccharin in weanling rats on the basis of flavor-taste association. Low and high
concentrations of different sugars, such as glucose, fructose, galactose, maltose, lactose, were
used to find that conditioned flavor preference and aversion were different among these different

sugars and between low and high concentrations. We are now analyzing the data to lead a reasonable
conclusion.
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Conditioned flavor preferences with umami solutions in weanling rats
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Various food stuffs interact with umami substances ; a human sensory test-
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