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Inhibitory Effect of Katsuo—dashi Dried Bonito Stock on the Taste and Odor of Lactic Acid
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The inhibitory effect of katsuo-dashi dried bonito stock on the taste of lactic acid was evaluated with a sensory
test by trained panelists and with a taste sensor. The taste of the acid was inhibited by increasing katsuo—-dashi
concentration. Evaluation by a sensory test and gas chromatography-mass spectrometry (GC-MS) showed an in-
hibitory effect on the odor of acetic acid by adding katsuo-dashi. There was a correlation between the results of
the inhibitory effect on the taste of the acid and the influence of the buffering action. The inhibition by katsuo—
dashi of the acid odor was effectively demonstrated by GC-MS. These results indicate that katsuo—dashi was ef-
fective for suppressing the taste and odor of lactic acid, and are attributed to its buffering action.
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AE% 0INFLBEE (mL) #2L (mb) K (mL)
T1 0.5 0 9.5
T2 2.5 0 7.5
T3 5.0 0 5.0
T4 5.0 0.5 4.5
T5 5.0 2.5 2.5
T6 5.0 5.0 0

®2 BERREOWILIZHVHE

HA#E 0INEEER (mL)  BZL (ml) K (mL)
S1 0.5 0 9.5
S2 2.5 0 7.5
S3 5.0 0 5.0
S4 5.0 0.5 4.5
S5 5.0 2.5 2.5
S6 5.0 5.0 0
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