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Novel interaction analysis of food components and screening of taste modifier.
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Human ENaC (hENaC) is a candidate of salty taste receptor. High throughput
screening of hENaC activation molecules was constructed. From about 4000 compounds, 4 molecules are
extracted as a hENaC activation compound. Besides, a novel salty taste enhancer was synthesized by
organic synthesis. We previously found free fatty acid suppresses the bitter taste and revealed the
mechanism of bitterness suppression by fatty acid. Fatty acids interact directly with bitter
substances through hydrogen bonds and hydrophobic interactions to form insoluble binary complexes
that mask bitterness.
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