The Japanese Association for the Study of Taste and Snell

HAK LA %5EE Vol21 No.2 PP.137-141 201448 A

SR BAER I BYIEREN QT T- 4

Ja—)VikI) EEa—ANiy s

KA =~
(RO RS RF B RS R)

Dashi is constituted by taste of umami and flavor from the materials of broth. Although the umami taste is accepted by
the people in the world, but the flavor, coming from the materials, is not, because palatability of flavor is obtained “a-
posteriori”. The present paper dealt with the preference of flavor from the bonito bouillon solution, which is one of the
characteristic seasonings of Japanese foods. We found that the reinforcing effect of the bonito bouillon in dextrin solu-
tion as well as fat and sugar, using conditioned place preference test (CPP) and operant lever press test. The mixture of
amino acids and nucleotides in dextrin solution at the same concentrations as occur in bonito bouillon showed no such
reinforcing effects, suggesting that the flavor of bonito bouillon might contribute to the acquired preference. Bonito
bouillon flavoring enhanced intake of the high-carbohydrate diet. Moreover, pre-weaning flavor experience of the boni-
to bouillon-flavored diet enhanced the mice’s preference for bonito bouillon after growing up. I discussed educational

merit of the early experience of Dashi flavor.

:‘:_Ij_l\“:ffl/\ :)il]ji\ }Sl/\lzé\ v(‘l-_H:'ft\ %iﬁ

FUSIC : LIS

Db, BREE LT FHRERE 21
T HEKE D SBEAWCHR IR TS ¥
DRRD FRIZIBRE TH 505, EBORETIZ, E
BEAS) FRRERITTLOE ) BELRKRDLWIZE TEDT
By, KELREOBBRIITY HE v, FEOR
BOKREIIRAOBAKTHEBEINDE CRBEERTF—
7)o IHOETIX. [EBRENF T OBE LKLV
E R, 2L R FARLE. BEKE
RS 23] ERBL TS, T RITHRE L RE
EREBE L72RbWEWR B,

IFWIZFICHE - 7T/ MIZL s, HAARTIE
BROINVY I VBELBE R EDL, )V VDD F
BROMFER R L > TR SR b Wi Z DR E
Thb, BEHETELHEINTELZTFLIAZ 7D
TTZVERS . BN 2 LR WEHIRO 20
Ty ) FROMEHHREL LTS /v VBORDY &
o TWnh,

Received July 17, 2014; Accepted July 21, 2014

I OEMKIE. ) FHREMBTAOICHVE
MICHR T AFLRB L B, 72 L2 T 2808
ERHIBDO XL > TR LR DFEEICESHTDH
bo Yl LTHV SN BRI E DRIV
MHY., BbE L THARSNhTE 2,

A R TNOWFEEHHEIR % - 7208523
HEBE L ERY 1T B, D FRISHT BRI
BB THDL LR b, — . BERLEEIZ
3 BRI, —RICBRNEEEHICLLE
IAHBREVER DN, BHE ORI HIE DR
ICDOEBEZBLZIT TS, EbDHDTU—ANTH
bWz b, AXICETRAEVERKIZZTAND
N VEBHTHA ). ZDEH %, Fa—vk
BREET— DN EREOHAEDLENSY L OBHMT
hHrEwzsY,

HADRE UDY5E
BEROBFIZIEIZINVG I VEEIFICKEIZE TN

“Dashi”: Umami as a global taste and a favor from local food materials.
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