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CA IV
Carbonated drinks

PKD2L1
Acids

Citric acid
Tartataric acid
HCl
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ENaC

Low NacCl
H. Henning, The quality series of taste.

Zeitschrift fur Psychologie, 1916; 74: 203-219.

Sodium salts

3)

~30 T2Rs
Cycloheximide

{mT2R5)
(hT2R43, hT2R44)

Denatonium
(mT2RE, hT2R4)
Salicin
(hT2R16)

PTC

(hT2R38)
Saccharin
Quinine
strychnine
atropine

Common Sense about

T1R2+1

Sugars
Artificial sweeteners

Sucrose, fructose,
saccharin, acesulfame K
aspartame, cyclamate
D-amino acids
D-alanine, D-serine,
D-phenylalaning
Sweet proteins
Monellin, thaumatin

glucose

Glycine

L-glutamate
L-amino acids
glycine

L-AP4
IMP, GMP, AMP

Nucleotide
enhancers

TiR1+
Taste: From mammals to insects. Cell 2009:

139: 234-244.
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1| LIEE A2 (ENaC)

a7 F, NaClT g2 Wi 22 ohr. g
Z

NaCld} o271 st ASZEKC), HEZE
(CaCl) 59 thE Yol d& g iy 2E
Yol PES Eo mom Yo} Joloeg
2a|5e, golo] ool Fasiths AL 7
R o] Aol zgh Fo] 22 Fohe WEH ofH o
g2 7P 2ol29 Ao thsiAl= NaClt &
o] 22 Zu Fol2o] HE HLIEE NaNOs2
oz FHs& 5 Uk NaNO;&= Eof 59 o
A 22 ol Na'o] A7xT A5 22
BE9 Aok Uxe ferh #ukg el ¢
ol & (NP Q23 Zo] opz}l Zol2k #7t o
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2ZBZE B8l g AE 07 E0jZ 4 glom,
matA Fol 22 BHAEZS} B E Aol B2 &5
3 27 £02 FeEo|7t Folo] YFL n|A=
Aoz FHsta Utk

NaCl # oj]z} KCl, CaCl, & #2t-g e} &
AT Na2 o AlE £02 %F—M—ﬂ% o] ZEEL

SA4ol thal M= ofzff drat Zo] Blus & Ue
x +

Il \l) K', Ca™ & EHE go|2o] o o] 25

receptor potential vanilloid 1 (TRPV1)S] tojAdo] |
7151 71 aebd ghojoll= o]Ex] Zatil 3l
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o}, mEtA W 2 A= NaCl 0] 9] o] Yo
oE QIR 7)Aol thel A &s] HelA A e
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2) MIIJLIES KIS (Epithelial Na* Channel)
NaCle] ZHghe Na'o] ot Az &R ol UHH
A ‘5 2 (Epithelial Na" Channel, ENaC)S
Bl WHE Loz Sojgozy QAR EFHEH, of
| 7ok QI xof Tojghrhs Aol
A7) o]™o| oln] Algo| ExslE Atdo] &
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T2

2 Oz A o}“a‘ia} | = (amiloride)ol] &J5f 2T

Aol NaCle] #Hhe olz|sh=n 9) o] ENaCo)
dgo] FQ3lrtE AMAL2 19831 Schiffman 52
AHE B6 A2 ARSI A & mHo of
Lz eto]=ol A4l o2 E Azletil NaClZ F
< ), ofdZzlo|lEE AZ|elx] Y2 BFLEC}
NaCle] Ftgto] SojEh(TE 4).5

A

CHROMATOGRAPHY CHROMATOGRAPHY
PAPER SOAKED PAPER SOAKED

IN DEIONIZED IN AMILORIDE
WATER

B

TEST STANDARD

[Applied to Amilorde

[Concentrations adjusted
O O side of tongue )

to match percewed

|

I

|

I

TEST STIMULI '
I

|

intensity of standard ) I
1

I

g 4. Al 30 M2] NaCle| ®oint
Eo ¥

Ot =210

09t

5) Schiffman et al., Amiloride reduces the taste
intensity of Na+ and Li+ salts and sweeteners.
Proc. Natl. Acad. Sci. USA 1983; 80: 6136-6140.
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Oﬂ A] OrA174 (chorda tympani taste nerve)s Z& 36}
Aol AZTH FefolA] dof o EZE £ o
LAste 4SS S5t Adolrt. 5271 4
7 T2 NaCl £ 08 95 F gtAl7 Hhg2 oy
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O*E}(jﬂ‘ 5) 0 F, }“‘EEPOIEOH %H ENaC ©]-2

EE E}O Eoﬂ AOH Z}‘:HL Ol 16

gtol= Z+Al HE-S(amiloride-sensitive response)O]E}

H=
.
A B 100
c ]
¢ 0.754
o
a
~ o
| | L
a |
K ‘ 3 0.50
o
| b i 9
I ‘ £ 025
[ M | d s 025
q bt -
t t
(11 0sM I L 0.01 01 1
NaCl [M]
A, Integrated chorda tympani nerve response in rat, elicited by 0.5 and 1 M NaCl applied to the tongue before (a and c) and
after (b and d) five minute exposure to 100 uM amiloride.
B, concentration-response relations for NaCl taste stimulation in the absence () and presence (@) of 100 M amiloride.

a2 5. Fe9| ot AlZoiMel NaCl EkSof| chst
Ot 220|=2| Y&

o

3) OIUZEIOI= HIZAY EIS

ghd oftgeto]EE Aeld B-FolE NaClo] #
ot E= NaCl2 fEd 913 vhgo] &ds] At
e AL oprt O 69 ke BHIA vbeS
545 AddolA ofdZeo]lEY] FEE 10 iIME
RE BT NaCle] Bl Hbgo] 43s] AEl A

6) DeSimone et al., The active
properties of canine lingual
vitro. Science 1984; 83: 633-656.
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Concentration-response relations

for NaCl taste stimulation in the
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