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Approach to elucidate the factors for fat taste perception

Yukako Hayashi (Graduate School of Agriculture, Kyoto University)

Although fat is percepted in the oral cavity and related to food selection, fat is not
classified to into basic tastes. Recent studies using rodents have suggested that fatty acids
may play a role in dietary fat perception. Does fat have taste? This study focused how fat is
recognized, and how the topological differences of fat relate to the other taste. First of all,
effects of the fatty acid on the mouse taste cells were examined electrophysiologically.
Three fatty acids (oleic acid, linoleic acid, and lenolenic acid) suppressed not only delayed
rectifier potassium current but also all voltage dependent currents of all tested taste cells.
These results suggested that the fatty acids affected the channels of taste cells
nonspecifically.

Next, to clear the involvement of taste nerves, glossopharygeal and chorda tympani
nerves, for perception of fat, both taste nerves were severed in mice. In the two bottle
preference tests between 2 % oleic acid in xanthan gum and xanthan gum only, sham mice
preferred to the fatty acid solution and severed mice did not show the preference to the
fatty acid. These results show that the taste nerves convey the signal of fat, which are
important factors for the palatability of fat.

Furthermore, effects the fat or fatty acid on five basic taste has been preliminary
investigated using rat nerve recording. Phosphatidylcholine was not affected to bitter taste
of quinine. More investigation is carrying out and the results could reveal the mechanism of

fat perception.



