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Summary

Dashi has been used in various dishes for many years, and has made our eating habits rich. In Japan, marine
products, such as dried bonito, dried sardines and sea-weed, have been used as materials of a natural seasoning. In
particular, the dried bonito is widely used as a special cooking ingredient which contains “Umami.” We studied the
difference between Japanese and Chinese people in the threshold of five tastes (sweet, salty, acidity, bitter taste, and
Umami), food preferences and the palatability of the “Dashi”. The surveys of the taste were conducted with 19
young people (21.0 = 0.2) and 32 middle-aged and elderly people (640 = 1.3) in Japan, and with 20 young people of
Jiangsu, and 20 middle-aged and elderly people (46.0 = 1.3) of Zhejiang in China. As for the taste threshold, although
the bitter taste had a significant difference between Japan and China, a significant difference was not found concern-
ing the other four tastes. In a food preference survey, the consistency of the foods which Chinese eat willingly was
heavy and thick compared to Japanese people. As for the palatability of the Dashi, the Chinese soup (n = 15) was
478 + 228% in Brix, 1.09 = 0.38% in salty, and the Japanese soup (n = 25) was 4.32 = 1.04% , and 081 + 0.15% , re-
spectively. The Brix and salt concentration of the Chinese soup were higher than Japan's. These results demonstrat-
ed that the taste characteristics between Japanese and Chinese foods and the taste preferences of Chinese and Japa-
nese people are different, although a large difference in the tastes other than bitter taste was not found in the taste
threshold between Japanese and Chinese people.
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Table 1 A concentration of 5 taste solutions was used in this survey

Basic five taste Sweet taste Salty taste Acidity Umami Bitter taste
Concentration Sucrose Sodium chloride Citrate Monoso.dium Hydrochlpride of
stage glutaminate quinine

1 0.0 0.0 0.0 0.0 0.0
2 50 x 10°° 1.0 x 10°° 20%x10°° 1.0 x 10°° 50 x 10°°
3 10 x 102 20 x 10°° 39 x10°° 20 x10°° 1.0 x 10~*
4 20 % 10°? 39 x10°° 78 x10°° 39 x10°° 20%x 107"
5 39 x10°° 78 x107° 16 x 10~ * 78 x107° 39x107"
6 78 x10°° 16 x 10~ * 31x10°° 16 x 10~ * 78 x 107"
7 16 x 107! 31x10°°? 63 x10°° 31x10°° 16 x 10~ °
8 31x10°" 63 x10°? 13x10°" 63 x10°° 31x10°°
9 63x10"" 13 x 107" 25x 107" 13x 10" 63 x10°°
10 1.3 25 x 107" 50 x 10" 25 x 107" 13 %10 *
11 25 50 % 10" 1.0 50 x 107! 25 x 10°*
12 5.0 1.0 2.0 1.0 50 x 102
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Table 2 Relationship between Brix and salt of Dashi solution

Brix (% ) Salt (% )
9 time dilution 6.6 14
6 time dilution 9.7 20
4 time dilution 14.3 2.7
3 time dilution 18.8 3.2
2 time dilution 278 9.1
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Fig. 1 Concentration of a cognitive threshold value (%)
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Fig. 2 Most popular concentration of Dashi

Table 3 Comparison of cognitive thresholds (values cognized) in 5 tastes

Sweet taste Salty taste Acidity Umami Bitter taste
The literature value of the 50 % 107" 80 x 10 * 90 x 10° 30x10°° 80 x 10"
thresholds of the 5 tastes (% ) ~90x 10" ~10x 10" ~16 x10°* ~70x10°° ~16x10°°
. Concentrat ion The recognized Concentrat ion The recognized ~Concentrat ion The recognized ~Concentrat ion The recognized Concentrat ion The recognized
Candidate
stage number stage number stage number stage number stage number
young people (1=19) 9.6 = 35 17 83 + 31 17 55 + 36 11 84 =48 13 65 + 1.2 19
hw“mmmgwy%tw 30 82x38 27 4728 25 9252 19 67£25 30
young people m=20) 9.6 + 34 18 82 + 32 18 47 £ 29 15 90 + 46 15 58 + 14 20
China - middeagedand ederly g 4y 15 gge37 17 49+25 18  93+46 15  60%14 20
people (n=20)
mean * SD
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Fig. 3 Brix and salt of the soup of Japan and China
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Fig. 4 Salt levels in the soup of Japan and China
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