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A Study of Methodology for Testing the Taste Sensibility

——The Taste of Deliciousness——
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In the study of cooking testing for taste sensibility would have a major importance to improve one’s

cooking skill. The methodology which can test the sensations of sweetness, sourness and saltness has so far

been highly developed and may not be necessary to have further discussion, however some problems would

exist in the tests for the sensation of deliciousness largely because of the properties of the samples which

are used for the testing. Realizing this point, experimental tests for the taste sensibility which were focused

on the sensation of deliciousness were conducted using a solution of the granulated stock essence ‘‘hon-dashi.”

Students who were taking classes of cooking practice at a women’s junior college participated in this experi-

ment and the following results were obtained:

1) Inthe case of conducting the taste sensibility tests using a solution of the granulated stock essence, 0.2 %

difference in the concentration of the solution would be most reasonable for beginners in cooking and

0.1 difference for experienced people in cooking.

2) The senbibility of taste is very much affected by the hours of the cooking practice at school. And

other major foctors which could affect the sensibility of taste are the student’s field of study, age and

experience in the life. Hence the longer the educational period for practicing cooking, the better

the result of the taste sensibility test and the cooking skill. Also testing beginners in cooking for the

taste sensibility should be very helpful to make them realize their goals in cooking and understand

the purpose of cooking better.





