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Examination of flavor change using salty seasoning in olfactory

stimulation

Abstract: The taste that people feel when eating things is very complex, and is also affected by
various senses other than taste. Among them, olfactory stimulus is said to affect the taste perception.
The authors have tried to change the flavor of various foods to sweetness by olfactory stimulation.
In this paper, we conducted an evaluation experiment on whether or not the olfactory stimulus can
be used to perceive the change in flavor even in salty taste. By presenting salty seasonings (soy
sauce/miso) as fragrances, you can feel the flavor of the seasoning in a simple salty soup seasoned
with only salt and Ajinomoto. It was. In addition, it was possible to change not only the flavor in
sweetness but also saltiness.
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Fig. 1 System overview
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Fig. 2 Panoramic view of olfactory information presentation de-

vice

3. KREERVRT A

AT AT LE, BETOHKIZ B 2 FMEBR OB W
P2 TNA ZAEFEARKNFEHLTE Y, TOMEEM 1 ISR
. UTFTIBRBEEROIERIZOWTOEEMZ R R T WL,

3.1 REBRIRET
FDRRBEZ HEE LT, K2 D& RREEHRER
KEZEELTWS. FOE2EIZZODMMAEEAER
FTART—A%3D TV VR THERLTWSE., TT7KRVT
MHEEEINEAEF -T2y, flilInzzy—5
45 %85 Z 2 T3 DDORBKIHIPND. 2 DR TIE,
FD2EFELLEREMAAZE D EOTERHL TEH
BlEMELUZRERERD, BOD—2iXabEEHhVvEL i
5. ZD3IDEFELDELDNAT—VFNA ZUITHAA
ENTHEY, AT—VEROIZEAERIZ, Fo2ME5LK
AZE5ZB5EDEHoTNWD.

T 2E®RA—- 72 HET2ERORbO LT, &
H - RIED 2 FEEHOF D 2ABERE UTHEHAT S, Z0
TR RAIZTREIE LTLU kol nikE LTS

176



B3 AT—VFNAA (L TE - 24K)
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