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Verification of a novel technique that modulates the taste of food using transcutaneous electrical
stimulation.
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Excessive salt intake can lead to various diseases such as hypertension, chronic kidney disease,
cardiovascular disease, and stroke, making 'salt reduction' crucial. Monosodium glutamate and
potassium chloride are utilized as means of salt reduction, but new salt reduction methods are
needed to meet the World Health Organization (WHO) recommendation of less than 5 g/day of salt
intake. In recent years, technologies have been reported to enhance the taste of food by applying
electrical stimulation to the tongue via cutlery-shaped device such as forks and spoons and food
products. However, taste enhancement by electrical stimulation to the tongue is effective only
while the cutlery-shaped device is in contact with the tongue through the food, so a technology
was needed to enable taste enhancement during eating, i.e., taste enhancement over time. In this
presentation, we utilized ‘'transcutaneous electrical stimulation', which induces taste
enhancement by applying electrical stimulation to the anterior part of the lower jaw and the
posterior neck, to verify whether it is possible to enhance the salty taste of 0.5% sodium chloride
solution over time. In addition, we also verified whether transcutaneous electrical stimulation
could enhance the taste not only in liquid foods such as miso soup, but also in foods that require

chewing, so, we report on these experimental results.
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