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ABSTRACT

Human evaluation studies suggest that astringency perceived in the mouth upon
ingestion of tannic acid and other substances are generally regarded as dry,
puckering sensations, which seem more closely allied to the tactile than to the
gustatory sense. On the other hand, perceptual assessments of astringency may be
closely linked to bitterness in human tasting study, and most of the
electrophysiological studies by experimental animals have shown that the chorda
tympani and glossopharyngeal taste nerves transmit the astringency signal.
Therefore, we attempted to show the role of salivary component participation in the
occurrence of the astringency of acidified glycinin (isolated soy protein) solution by
recording from the rat taste nerve response. Adult female SD rats were used for the
chorda tympani nerve responses to various acidified glycinin solutions. We showed at
first the human saliva can be used for this analysis, and found out that especially the
NaHCO,; component had a big influence on the taste nerve activity derived from
acidified glycinin solution, instead of the precipitation formation itself by the
interaction of acidified soy protein (glycinin) and salivary component. Further
molecular level studies are required to clarify the phenomenon. Soy Protein Research,
Japan 10, 40-43, 2007.
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Fig. 1. The CTn. response to soy isoflavon, soy saponin,
and glycinin solution.
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Fig. 2. Effect of saliva addition on the whole chorda
tympani nerve responses to basic taste
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Fig. 3. Effect of saliva addition on the whole chorda
tympani nerve responses to astringency derived
from acidified glycinin.
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Fig. 4. Effect of various salivary ionic component addition on the taste nerve responses to acidified glycinin.
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Fig. 5. Effects of addition of various concentrations of
NaHCO, and KHCO; to glycinin solution.
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Fig. 6. Effect of pH on the taste nerve response to
glycinin solution.
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