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Vagal gastric afferents (gastric glutamate sensors)

MSG 150 mmoi/L, 3 mL, intragastric infusion
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Vagal hepatic afferents (hepato-portal glutamate sensors)
MSG 10 mmol/L, 3 mL, intrapontal injection

Vertical bars: 100 impulses/$ s, Horizontal bars: 30 min
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Increase of gastric afferent activity
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REFLEX ACTIVITY
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150 mmol/L, 3 mL
Intragastric

infusion
150 mmol/L, 3 mL
naodenl | g
infusion
10 mmol/L, 0.1 mL
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Vagal pancreatic efferents
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150 mmol/L, 3 mL
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ma—————
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Vertical bars: 100 impulses/5 s, Horizontal bars: 30 min
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Rat Brain

Neural

(vagus nerve)

Taste Chemicals
(sweet, umami, salty)

stomach

duodenum

5, —H. FLa—-20REE, FEHFIZO-LDE
HEITLTHD, €= 2 FT20300200, 6045
%Y B < OB AIRE L 72, TORIBED/ VY —
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. Glucose only

@ MsGonly

?) Glucose and MSG

O Glucose, MSG, and NaCl

Humoral

(nutrients, metabolites,

hormones)

10 REWEOFNRSIZ L 2 haEE 0 EH Gl » 655 - ),

Zy PEMNIZ, F2-T7%0LT60mMOZHRZHEKWE (F 02—, MSG, &) ##E5 LR Kowns
WA BN TEE A LR L 7. mPOA, medial preoptic area (P il #7 3 #i ¥F) ; DMH, dorsomedial nucleus of the
hypothalamus (f K T~ &5 #F 4 f] #%) ; Hb, habenular nucleus (F i #%) ; AMG, amygdala (i #k &) ; NAC, nucleus
accumbens (flja4£$%) ; ACC, anterior cingulate cortex (HiZBHrIKMIEZ'E) ; CPu, caudate-putamen (#5&(K) ; ICx, insular
cortex (J5FZ'E) ; HIP, hippocampus (7#) ; LHA, lateral hypothalamic area (fRER T EB7HHIET) .
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