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Contribution of odor of sauce for stewed dishes in Japanese cuisine to the
intensity of the five basic tastes
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The influence of odor of sauce for stewed dishes in Japanese cuisine to the
intensity of five basic tastes was examined by sensory evaluation. Happo Dashi, a mixture of soy
sauce, mirin, and 2% dried bonito stock in the ratio of 1:1:10 and heated for 10 minutes, was
prepared as a model for stewed dishes-sauce. We also used a sample in which mirin and 2% dried
bonito stock comprising the Happo Dashi were replaced with water.

The results showed that the odor of sample mirin-added soy sauce enhanced the saltiness. This may be
due to the mirin-derived components altering the volatility of aroma components of the soy sauce.
We also examined the effects of adding the odor of thesee samples to water or 0.8% NaCl solution on
the intensity of other tastes. No clear taste was identified when added to water. However, when
added to NaCl solution, the odor of dried bonito stock induced umami taste, and furthermore, the

combination of the odor of soy sauce and saltiness may also induce umami taste.
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