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Our Technology

Experience/Information
Brain science

Through analysis of the character of foods, such as aroma, taste and texture,
Clarify factors contributing to deliciousness.

Scientific analysis of 
aroma, taste, and texture of foods

Identification of
 factors that give deliciousness

Realization of 
the identified factors by new technology

Application to deliciousness design

Establish important cooking condition 
for deliciousness

Quantify the texture, and define 
the properties for deliciousness

Identify the key components 
for deliciousness

External environment

Taste sensation

Salt Sour Umami Sweet Bitter

Texture

5 basic tastes

Richness

Flavor

Personal relationshipsOccasion

Deliciousness
analysis

Designing
Deliciousness
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