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Fig.1 The influence of fatty acid composition on fat taste perception
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Fig.2 The influence of sensory factors on fat taste perception
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B B S 45 DLk AR 31 (Rapid eye movement, REM)
HrBe, 7 REM BEAR 5, WA 3] SR ALK I Al /)y
DI SIS R A EEG, HARME N K-8 A I fn
& P, X AR PLFR AR H AR 2 (Non rapid eye
movement, NREM )[R fi AR Y — fRAR 2
JE I N REM 2225 NREM (147 B2 BEAR 3 399114
PEIRN, BRI, Sk G Y sE H A
FEAT RN N £ A BE Z ORI, e S ECE Y E
F18 BEE B BT A SR A A R R R AT B R
AL SRR RS Y B ER  IRIR S A Z n-
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B, CRIHEP RN R ZWRE R CVPs TR i
FEPRVE T A X IR ST UE B AR o 2 BE A T 5L
SRS AR ER T, S 5IRRE S T
CVPs BRI VBRI F SRR B 35
REJHE (Diet—induced obesity, DIO)/INERH 8% 2284
RV EsP o Ko PR B R Ik v U, R SR A
INBE 7, DT HE$5 B 70 TE) 455 £ 30 ) PR AR R 5
BRIV AR 1k 2, st AR I A 22 1Y
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Table 1 The influence of physiological rhythms on fat taste perception
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2B i R A 1) 5 R AR R R ST b R 1) e i
T, DRV it 22 UL PS8 X6 i R S R 8 52 e 2 T LA 93

~ 2
1 = TN =]
AR == /m /=

HAS A TR AT DL ) A AR A T
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Abstract Fat-rich foods are beloved by many consumers for their distinctive mouthfeel and flavor. In addition to taste,
smell and oral touch are also involved in the perception of fat. Fatty acids combine with the receptors of taste perception
cell membrane of tongue taste buds to produce fat taste, which is involved in signal transduction mediated by Ca** re-
lease, and is finally recognized and perceived by the brain. Fat taste perception involves the molecular mechanism of
physiology, psychology, physics and other disciplines, and is influenced by multiple factors such as fatty acid composi-
tion, multimodal senses and physiological rhythm. In this paper, the effects of fatty acid saturation, concentration and
oxidation degree on fat taste perception are reviewed in detail, with emphasis on the fat taste perception formed through
multi-modal channels such as taste, smell and oral touch. The changing rules of fat taste perception under the influence
of hunger/satiety, sleep/awake, day/night, season, mood, taste temperature, physiological age and other physiology and
related rhythms are summarized. Aim to explore the formation process and influencing factors of fat taste, provide ideas
for related research on fat taste perception, and provide theoretical reference for the development and application of fat
substitute food in the future.

Keywords fat taste; grease feeling; sensitivity; physiological rhythm; influencing factor



