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(EX):
In this study, we have developed and modified the cell-based assay technique that measured taste
intensity by using cells expressing human taste receptors to reveal the mechanism underlying the
synergistic or inhibitory effects of taste. This modified technique enables us to reveal the
mechanism of how the food compounds change the sensitivity of the taste receptor and to

determine the unique characteristics of the compounds that produce these effects. Effective



H=X21

utilization of such objective evaluation systems would not only provide information regarding taste
intensities as perceived by humans, but also make possible the characterization of taste

modulators to be used for commercial food products.
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