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Synthesis and property of photoaffinity labeling reagents for functional analysis of
taste receptor
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Preparation and Estimation of the antibody of human bitter taste receptor hT2R16
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Promoter analysis of umami (amino acid) receptor, TIR1 gene in C2C12 cells
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Analysis of effects of peripheral neural cells and growth factors on lingual epithelial
morphogenesis by ectopic cultures of murine tongues
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The Effects of Continuous Dietary Casein Restriction on Peripheral Taste Organs
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Calretinin and calbindin immunoreactivities in the frog taste disc
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Neuronal projections and putative interaction of multimodal inputs in the
suboesophageal ganglion in the blowfly
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Expression patterns of diacylglycerol lipases (DAGLs) in mouse taste bud cells
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Longitudinal observation of taste sensation and trace elements during pregnancy
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Expression of the glucose—sensing receptor in pancreatic beta—cells
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Lactisole inhibits mouse glucose—sensing receptor T1R3 expressed in pancreatic
beta cells
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SEENEEIETISHESTFIVEER GLP1 EEMICHITH%E
Diverse signaling systems activated by the sweet taste receptor in human
GLP1-secreting cells
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Acrinol suppresses the chorda tympani nerve responses to sweetners in C57BL/6J
mice
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Effects of SHT; or P2X receptor agonists and antagonists on the rat chorda tympani
nerve activities
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Factors in inter—individual variation in repetitive dry swallowing test time in humans
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Effects of oral taste information on glucose kinetics and stress
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Alteration of salt taste sensitivity by derangement of renin—angiotensin—aldosterone
system
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Analysis of whole nerve responses in the chorda tympani nerve from mice after
daily intake of sweet taste solution
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The effect of yeast ingestion on the salt ingestion behavior of Drosophila
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Numerical studies on the expression of cell type marker proteins in mouse
circumvallate taste buds
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Taste response spectrum of nerve fibers in chorda tympani of the rat to various

salt solutions
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Identification of the effective site of GLP—1 to suppress reflex swallowing
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Calcium— or voltage— imaging of neurons in acutely isolated mouse geniculate
ganglion
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Effects of soup temperature on calculation tasks and physiological factors
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The expression and function of GLP—1 receptor on gustatory nerve neurons
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The roles of a fatty acid receptor candidate GPR120 on fat and oil intake in
chickens
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Leptin suppresses sweet responses of taste cell by activation of K, channel
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The acute responses of celiac artery blood flow and gastric motility to oral
sensation of sweetness
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Angiotensinll modulates sweet taste sensitivity via endocannabinoid receptor
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Comparison of gene expressions among the bitter taste receptors
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Involvement of CCK in normal gustatory responses to bitter compounds
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Effect of sucrose concentration on the impulse amplitudes generated from browfly
sugar receptor cells
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The effect of consumers’ perceived taste of beer on their sensitivities to bitterness
and food habits
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Construction of the saltiness taste disorder models in Drosophila
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Contribution of amygdala and somatosensory cortex for limbs (S1FL/HL) to the
controlling mechanism of sucrose preference by body weight in food—restricted mice
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Temporal taste quality changes of binary basic taste mixtures by Temporal
Dominance of Sensations (TDS) method
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Approach—avoidance conflict during the retrieval of conditioned taste aversion
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The development of an easy taste test by whole mouth tasting procedure
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The preference to various concentrations of vitamin C solution in vitamin C
deficient rats
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Effects of colors to the taste of beverage

Ul A ERE L PR W fRE SR
o R e B RSt WA T v T 0 TR, S IR TR L EE
PR

BEOELE BN L SOBRIIEBBEICOR N> TEY | AlITAR A HEET %
bbb EELN TS, £, EOECRAZ TLE LRI XA
A—=ThEH 2, RERE 7 AR EHE LTGS2 AA A—VIED D
EMND, NFERT TRARNDL BHROBEREZETCND EEZLND, A
W7 CTlE, EHZ BT 2N BV L SICRIETEELZH O NCT 572012,
L v VR IREREICEL & (AR BR CHE I IR BN 72 6 TS L, 21~22
% B A 10 4 B XGRS 2 S L7z, Il X o TRl BV L &%
ERIE R EORSRNEDY T LA L UV EE S5 mOFHE 5 <
RN ERDoT,

86



P-041

B ORFHEICE T HBEEDRE

The effects of familiarity on hedonic evaluations of drinks
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Evaluation of synergetic effects among sweeteners by mice brief-access tests
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Characteristics of sensory—specific satiety for the sight of food
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Analysis of the bitter taste receptors in Enhydra lutris
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The effect of a novel small secretory protein on food intake in rats
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Effects of repeated exposure on bitter taste recognition
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A study of sense of taste without visual information in university students
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Discrepancy between subjective and objective taste test in the elderly
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Changes in extracellular dopamine levels in the nucleus accumbens of mice by
ingesting various types of fatty acids at low concentrations
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Do impressions of beverages change by the surface textures of cups?
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Flavor—flavor learning and hedonic transfer in rat
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Study on saliva reaction evaluation with gelatinous food by Near Infrared
Spectroscopy
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Evaluation of enhancing effect of Spilanthes acmella on carbonation bite using
half-tongue test
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Taste—related behaviors in mice carrying mutated dopamine transporter gene
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Peptide YY fails to induce conditioned taste aversion in mice
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Effect of trimethylamine on the taste preference in mice
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Conditioned flavor preference with saccharin solutions in weanling rats
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Difference in sensitivity to sweet compounds between human and Japanese monkey
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Brain activation of age—related changes in taste hedonics of bitter taste in rats

Woo TERFVAORL OB IR BRS bBWOWE L i BT B O#
T AR REE ER SR

PRBREERIRT: DR, P RIRORYE KRB AR EORIERE, PR
ORI, PRI RET R T 4 TR X —

IHETIT, MECEOHER & O FRORE RIS LWL BT
D, ERAPRSRRIC K X R EIIA DNV EEHALNI LT, 2D
OfERESF 2, SHERE 7213 36 BEIOHENET v M & AWT, Y =—
R (QHCL) B RFFOITENZ R SUSET A M X - TN LT, £72%
DEEDRIEENZ DUV T Fos BABEZ I & L TR72, ZORE%, 36 Hin
LD QHCL k9 2 HEERUG A 8 WEHE L W A RIS TeinoTo, Fio, 36
B D Rk, 1R TR 5E212 381 % Fos BRAE B R E S BERE LV
WIRI o Tz, TV O ERNL OFRIEEY OFRE AN X D REAEZ L D JRIK
T D [HEMED R S LT,

P-060

PRREERE KA KHRERA ./ RAHEADR

Application of facial reflex of taste to taste perception and detecting
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Functional analysis of the umami taste receptors derived from Enhydra lutris
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Processing characteristics and salt—-reducing effect of the germinated brown rice
sake—lees
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Identification of food components that are useful for reducing salt intake and it's
application
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Study of bitterness masking effect using kinako
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The flavor detection time for gummy fruits by use of a surface masseter
electromyogram
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Relationship between the sweetness of sweetener mixtures and the structural
features of the human sweet taste receptor T1r2/T1r3
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Effect of fat on flavor of chicken thigh meat
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Bitter sensitivity to propylthiouracil is associated with NaCl intake in Japanese
female college students
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Changes in sugar solution preference in the rats fed the zinc—deficient diet
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Candida utilis HEDERTX AN FEMICKSHKEER
Enhancement of sweetness in sweet solution by the addition of yeast extract
derived from Candida utilis
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Difference of food culture affects relationship between noticeability and intensity of

taste
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Analysis of Presynaptic cells sensing sour and ATP
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Analysis of the carbonic anhydrase activity in human saliva
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Evaluation of individual bitter taste sensitivity and analysis of TAS2R SNP genotype
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The effect of aerobic exercise (dance) on tastes intensity and preference to
ingestion of sports drink
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Detection of brain activities reflecting hedonic aspects of taste
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Effect of thickener on the taste of Japanese tea using sensory evaluation and taste
sensor
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New material of dashi, an experiment to predict by analytical value of shaved dried
salmon dashi combination ratio
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A study on the possibility of stereotype sensory evaluation leading food to be
excessively sweet

e F
MR & RRE AT ST T

AL SOBHIE 72 AN Z 6D B AT W AR BRSO 2 b & ITkE 4
RAENSREFTT 203, BRETOEIRENMMO b ARKZEZDO XL S IfTbTEd
DT, MO O DML I TE TG RIZT 5, L LIEFEITITF A M
PEWNY TIVE A LTT —H % AT FURBHRE 2 5 B 2 st il e 3 22
TEHEELTRIN., BICHT2HH#ITHE 0 RbT, #HETHRRICHE
METXDEHTmoT-, 2O EORIFLI Z TiERben s, BhedkhiX
ELATIUZEZ IE LW HRIZEN 2D, B ZIE RS OEE 2 H kb b 20—
BITHDHN, ZZ TIEHROIERERMOI v 7 AT 2 —AITWHEZ RN L
72 b O OFHH | & 5 1F THELET D,

P-080

SUMRA LEBOIER D . AFVABSCEEDRICRETEE

Influences of chewing of mint—flavored gum on salivation, stress and work efficiency
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New remedy for dry mouth using umami—taste stimulation
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The expression of hTAS2Rs in infants
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Screening of taste dysfunction using zinc binding protein in saliva — Trial of the
application of the CA6 monoclonal antibody —
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Olfactory examination for children The Sniffin’ Kids test
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Perioperative oral management and care — perspective of taste and oral sensory
function
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Management of oral cancer patients with Kanpo medicine and oral sensory function
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Prediction of international standards cupping evaluation of Guatemalan Arabica
coffee by Electronic Tongue and Electronic Nose
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Activation of TRPA1 and TRPV1 channels by oxidized EGCG
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A study on improvement selectivity of taste sensor response to negatively charged
high potency sweeteners
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Alteration of taste sensitivity in bortezomib treated mice
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Bitter taste sensitivity to cruciferous vegetables and the genetic polymorphism in
TAS2Rs in human subjects
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Neural mechanism of taste recognition influenced by olfactory sensation
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Transition of taste threshold value about young women menstrual cycle
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Post—graduate curriculum for resident(DDS) and Kanpo medicine
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Fundamental study on food classification technique by multivariate data and the
physicochemical analysis
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Affect on the concentration of alpha—amylase for job stress of hourly by hospital
nurses
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Measurements of commercial fruit beverages using analytical instruments
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Relationship between the most stable structure with odor properties in the
unsymmetrical ethers derived from allyl alcohols
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Suppression of malodors by olfactory receptor antagonists
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Enzymatic conversion of odorants in human olfactory cleft mucus
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Functional expression of terpene synthase genes of fragrant plants in Escherichia
colf
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In vivo promoter analysis of the sex pheromone receptor gene in the silkmoth
Bombyx mori
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The study on the structural changes and ligand binding of Cp—Lip1
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The Structure—function studies on chemosensory protein found in the sensillum of
Camponotus japonicas
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Sensory system for nestmate—nonnestmate discrimination of ant, Camponotus
japonicus: Receptor molecules and neurons
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Immune response, neuroepithelial degeneration and regeneration in the mouse
olfactory mucosa induced by intranasal administration of Poly(l:C)
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A review of three newly identified nonprincipal neurons in the rodent olfactory bulb
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TR EED Trom5 B EMIRE £(2H 1T 5EFEF Pou2f3/Skn—1a M
BieE

Skn—1a/Pou2f3 is required for the generation of Trpm5—expressing microvillous
cells in the mouse main olfactory epithelium
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EXAHTILORERBERICHTIMBMEANRLEIEEOMELEEE
Subdivisions of the olfactory system in Japanese toads with distinct cell types and
odor responsiveness
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TASOFIOEIRNADIVIZ LB EYRBE FEOABFENEL
Hormonal effect on the neurogenesis in the olfactory epithelia of the female newt,
Cynops pyrrhogaster
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Vapor olfactory stimulation to the functional olfactory receptor expression system
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Pyrazine analogs in wolf urine induced fear—associated aversive behaviors in deer
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BRBLUVREATYNOAFTHIRAED P-mix [TH T HIEE

Responses of mature and immature rats to P—mix derived from wolf urine
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N-linked glycosylation inhibitor, tunicamycin prevents aversive olfactory learning
and synaptic plasticity in the main olfactory bulb
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YERERERAV-BRBEEFRSD D dimethylsulphide XT3 XAFU S ER®
5 A

Evaluation of the odour masking of dimethyl sulphide by several kinds of aroma
components
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M OBLELBEIUSEREIFEICR—/S BRI ELEN
Dopaminergic system is not involved in preference for dried bonito dashi and umami
solutions
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BIRRFTRAORAEBHBFICIFREQERETIFUVEGENLETHD
De novo protein synthesis and actin polymerization required for maintenance of
long—term potentiation at synapses in the mouse accessory olfactory bulb
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Suppressive action of vasopressin on the reciprocal synaptic transmission between
mitral and granule cells in the mouse accessory olfactory bulb
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THNSAE)REBU AV ERABFHEROGV S FERED FHT
Analysis of the odorant selectivity of the olfactory receptor neuron in the Japanese
common newt
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B EEREROOVE KRBT
Effects of odors on neural and biological systems in a visual sustained attention
task
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SRR H T 50 RAIRMED F X

Firing properties of mouse olfactory sensory neurons in phasic stimuli

oo Aol HmE O =EERE HB M K
JENERRS: APREEGH AR RE 57 B

~ U ATE W XATEIRE (4 —8Hz) . 1 VA 7L ThHIZODHNEIRE
DD ENHESINTWD, RERLL EOBRSE OFRREIFIL, Z OB WIRE
ITEIDO BT AT SN DEWEFROERICHES L TWAEDEEZ BN
TWb, LoL, GWE%ZZ R T 2RO BEMENE WIR X TENIZ &0
LTS L TV DNEIAATH D, A IIATA ARy FEEZHNT,
0 AN TR RATENE (5 Hz) OIS AR U7 SRR E R 2 7 EA L
7oo TORER, MR TIEEECOITHEE T 2 WA OF kA3, #H[A]
FIEREI IR L 7o, ZAU2id Na I OIRWATE AL & B K & 72 K &
OB ENRE %2 bz,

P-122

v XoLEEHEPRICERTLSIIAEV S FORE
Identification of the male pheromone that activates the central regulator of
reproduction in female goats
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Ao VREBADERS limonene EZFDIMDBER S NErOLE - BICRIZFT R
Effects of the major component limonene and the other minor components of citrus
essential oils on the psychology and physiology of human
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BRIKFEET7 A2 FvRIL VDAC-1 [T#RHB C. elegans DRE LT FIVIGEIZH
WCTEELG@EMEZEED

Voltage—dependent anion channel (VDAC—-1) plays a key role in olfactory sensory
signaling in C. elegans
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BULOREICEREFLEREZFROENS (THIBOREZR
Different olfactory receptors function depending on odor concentrations in C.
elegans
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KREFEAAFOEANErDIDBELERICRIZTER
Effects of bath additives with odor and hydrogen on psychological and physiological
changes in humans
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EFOBERESICHTZI0EDSIOTRIENT
Behavioral responses of body lice, Pediculus humanus corporis, to human body—odor
components
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Reaction time and various verbal responses to nostalgic odors
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RHFAE I IVRAOTLILX— R RERICHT H—E—ERMER T DR

Effects of coffee volatiles on allergic rhinitis model in socially isolated mice
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High palatability of pungent spices increases salivary hemodynamic responses
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RBRABBIUIL——HZNIC&SRBRBREEI A ERROTRGEZERTS
Stimuli of carbonation and its enhancement by a flavor compound increase salivary
hemodynamic responses
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Evaluation of synergy among characteristic flavor compounds derived from Flavor
Hops
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Influence of last—minute experience of strong taste on taste sensitivity test
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Analysis of olfactory nerve damage and olfactory bulb volume in patients with
idiopathic olfactory impairments
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Therapy with combination tablet of antihistamine and vasoconstrictor for the control
of nasal obstruction and hyposmia in patients with allergic rhinitis
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Evaluation for the smell of the dental material
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Tumor necrosis factor—alpha antagonist suppresses local inflammatory reaction and
facilitates olfactory nerve recovery following injury
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Olfactory hypersensitivity in patients with panic disorder
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An investigation of QOL in the patients with olfactory disturbance

DR BN AR ERT kel B WL BT TR EM A D
BEoHoLwm FER
UHOBESERRPEZ BLMER, 2 E Li I RRke B SR

MR B B OB W IR L~V ORI AN 2 # # @ QOL Z 4
BT2ZEHVEETHD, LN LAFICE T 2R EERFE O QL 1T 5
W II D72 LARTH 2 IR RS R (R~ B Sde) 12 [MatReREE QOL K
FE (SF-36") | Z AV = QOL FRE 24TV, FEYEML A (T&T) 50 EiERE
& QOL OIZAH BB ZED RN E WO REREH®E Lz, LoxL., LIl
DORETCIXIRE O EERE b & O - ERRERICEE L TV 5 afRetEn
bb, TZTHE, YRIRENAKEZD Lo ~EEORTEE RS E R
IZ SF-36p% H V72 QOL FHACIL R FEH DR & ORI > & MG LD
THET 5,

136



P-141

DFINGA—RIZEDKIZBWNVISRAZ T ERRALEICEWAES AT LB
Development of odor sensing system using odor clustering based on molecular
parameter
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Objective quality assessment of balsamic vinegars by Flash GC Nose and Electronic
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Expression of Golf alpha subunit in the olfactory organ of chum salmon
(Oncorhynchus keta)
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Brain activations evoked by aroma of beer measured with fMRI
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Changes in smell and taste function in the elderly
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The intranasally administrated rotenone to mice affects the survival and the
function of the dopaminergic cells in both of the olfactory bulb and the substantia
nigra
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