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Oral receptive mechanism for caloric content which may contribute to the
palatability of sweet substances
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Sucrose causes the higher level of satisfaction in comparison with the other
sweet substances. Therefore, it seems difficult to find the perfect sweetener to alternative to sugar. It
is supposed that such feeling of contentment is arisen from both signals of sweet stimuli and calories.
The purpose of this study was to investigate the contribution of caloric content to the palatability of
sucrose and other sweet taste substances. The preference for sugar was significantly different from low
calorie sweet substances in various metabolic states such as diabetes. Also, the time point of dopamine
release in brain showed in different pattern in each sweet substances. These results suggest that both
sweetness and the caloric stimuli in the oral cavity generates the feeling of satisfaction.
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