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We have developed a novel methodology that allows for the presentation of
olfactory stimuli during both exhalation and inhalation through the use of nostril tubes. This
method involves positioning tubes within the nasal cavity to deliver olfactory stimuli, complemented

by sealing off the spaces between the tubes and the nostrils. With the implementation of this
olfactory display, participants were consistently able to perceive the olfactory stimuli presented
during both inhalation and exhalation. In conducting experiments to measure taste enhancement
induced by olfaction using this device, we found that such enhancement was triggered by exhalation
following taste stimuli and inhalation preceding taste stimuli. Interestingly, this enhancement was
not observed when the order of odor presentation was reversed. These phenomena provide evidence
supporting the hypothesis that somatosensory feedback influences the interaction between taste and
smell.
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