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=p=In 2014, the Ministry of Health, Labour and Welfare reported that flavor is the most valued aspect of food for
consumers. Since flavor is a perception of the combined taste and smell of food, -
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<p=In 2014, the Ministry of Health, Labour and Welfare reported that flavor is the most valued aspect of foad for consumers. Since flavor is a perception of the combined taste and smell of foad,
quantifying the taste and smell of focd is useful in the rational design of desirable flavars. Taste and smell are also called chemical senses as they involve the detection of chemical companents. Since
2000, progress in the identification of taste and olfactory receptors has made it possible to evaluate the taste and smell of foad at a melecular level by cell-based receptor assays. Recently, molecular
evaluation of taste and smell focusing on the chemaosensory receptaors has attracted attention. This review outlines the cell-based ascay methads for these chemasensory receptors, </p>
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B A Luminescence-Based Human TRPV1 Assay System for Quantifying Pungency in Spicy Foods
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<jats:p=The guantitation of pungency is difficult to achieve using senscry tests because of persistence, accumulation, and desensitization to the perception of pungency. Transient receptor vanilleid 1
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