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Study on a taste evaluation using an artificial receptor molecule
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A synthesized artificial receptor compounds with fluorescent emission formed

complexes with polyphenols in foods. Changes in intensity of the fluorescent emission arising from
this complex formation showed a good correlation with the astringent intensity of polyphenols. A
binding study including chemical computations revealed molecular equilibrium constants,
stoichiometric molar ratios, and recognition mechanisms between the receptor molecule and
polyphenols. This receptor was applied to evaluate astringent intensity of commercially available
bottled green teas. The sensor outputs had a high correlation with the evaluation results based on
an organoleptic test. Therefore, the present approach was demonstrated to be useful as a new method
for evaluating food tastes.
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