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Improvement of a Flavor Argumentation System for Intraoral Foods
by Stimulating Retronasal Aroma.
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Abstract: We have developed Okanasal - a flavor augmentation system for intraoral foods by stimulating
retronasal aroma. Okanasal is a kind of cutlery with an olfactory display in its tip. The olfactory display
sends a scent inside the mouth when the user brings food to the mouth with Okanasal. It can augment the
flavor of intraoral foods with retronasal aroma. The former prototype, however, had a structural problem
that the user had to change a scent of the olfactory display to another manually. In this paper, we develop
a new prototype that can detect the food and change a scent automatically. We also describe the early

evaluation with the prototype.
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