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Fig. 1. Responses of the cells stably expressing the human sweet taste receptor to 100 or 200
mM of sucrose. The top and bottom columns show the representative ratiometric
images obtained before and after sucrose application, respectively.
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Fig. 2. Sensory device using the cells expressing the taste receptor. Figure shows the cells
expressing the human sweet taste receptor. Color images shows the representative
ratiometric images obtained before and after ligand application, respectively. Cell responses
are strengthened as the tastant concentrations are increased.
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