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Elucidation of the mechanism of mixed taste recognition for appropriate
flavoring
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This study aimed to provide a physiological basis for changes in taste
preference due to flavoring, such as the addition of flavors to bitter vegetables to make them more
palatable, and to elucidate how flavoring affects taste intensity, digestion and absorption of food
components, and stress responses. At the receptor level, we found that some lactones, aroma
components of peaches and dairy products, were effective in reducing the pungency of capsaicin, a
component of chili peppers, and allyl isothiocyanate, a component of horseradish. In addition,
through human studies, we observed that adding sweet and umami tastes to sour tastes tends to reduce

the stress caused by sour tastes.
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