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Study of Taste Information-comunication
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Abstract

In Strategic Information and Communications R&D Promotion Program, an advanced taste sensing system, which
digitize taste information and has ability of taste recognition / reproduction system, using the membrane
potentiometric measurement was developed. From the viewpoint of use of general user, digitized taste information
was visualized by making a taste map from the sensor outputs to build up interface of user-friendly taste
information. In addition, for downsizing the sensor system, basic research and development was performed.
Corresponding to more various foodstuffs, we developed the system that compiled sensory evaluation values and the
sensor outputs into a database.
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