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Taste Sensitivity and Food Preference of the Elderly
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Effects of aging and gender on taste sensitivity were assessed by measuring detection and recognition
thresholds of sodium chloride, sucrose, and citric acid. Also, relationship between each taste sensitivity
and food preference was examined. The subjects were 22 males and 32 females aged over 65 and 54
males and 54 females aged around 20. A significant overall effect of aging on the taste sensitivity was
found. The elderly people showed statistically significant higher detection thresholds for sodium chloride
and citric acid and recognition thresholds for sucrose and citric acid than the young ones. There was also
a gender effect on the sensitivity for citric acid; the elderly males were less sensitive than the elderly fe-
males. All threshold values analyzed by probit method, except in the detection threshold for sucrose, were
the following ; young females, young males, elderly females and elderly males, arranged in ascending or-
der. It was recognized that the subjects who were less sensitive to sodium chloride, preferred salty foods
such as “tsukemono” or “shiokara” more than those with high sensitivity. No relation was found between

food preference and taste sensitivity.
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LSSV ENSY 0.42 0.50 1.14 0.38 0.56 0.45
LEY -0.17 0.12 0.29 0.02 0.06 0.05
FL=T7 W=y 0.08 0.62 0.29 0.53 0.63 0.45
B 0.48 0.43 0.55 0.63 0.50
Yabk £ Y 0.1 0.00 0.04 ~0.19 0.13
Nt 1.00 0.83 0.81 0.87
75z 0.58 0.55 0.43 0.57 0.4 0.61
BRI 0.83 1.17 1.13 1.08
fasET 0.67 0.67 1.14 " 0.60 0.81 0.61
ERAR| B 1.25 1.31 1.43 1.28 1.56 1.18
R 0.42 0.17 0.29 0.21 0.19 0.24
£y 0.00 0.17 -0.14 0.17 0.44 0.00
Ry 0.2 0.14 0.00 0.19 0.31 0.11
TUE Y MR TRD 2 A RABE L ) KRR THRA L7 A% Eaae. S CHl L 22 A £ IR L L7,
*p<0.05 **p<0.01
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