Taste Sensing system Application Report No.4
Intelligent Sensor Technology, Inc.

The Taste sensing system TS-5000Z employs the same mechanism as that of the human tongue, converting the taste of
various substances in food and drugs into numerical data. The system is useful for “Marketing” “R&D"” and

“Advertisement”. Here are some actual examples used these fields. .
Taste sensing system TS-

50007

Marketing Analysis:

Prior to new product development, marketing analysis is key in knowing what kinds of

L

of competitor products share the market. Visual taste information is essential to compare
values such as price, product features and quality.

Below examples shows the importance of knowing competitor taste positions to determine the target taste of a new product
in development. | Correlation between Taste and Price of ham produced in different countries
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R&D:

The objective taste data in numerical unit is very helpful to visualize the taste comparison between samples and target

products. We often hear from our customer that they sometimes lose objective judgement when they repeatedly taste many

samples during the food development stage. This system gives you objective and valuable hints and tips for your project

direction.

Bitterness
from
minerals

(A) is similar to “100% butter”
in taste balance.

Richness

—e— Target - 100% butter
—e— Margarine sample (A)
—e— Margarine sample (B)

Margarine sample (C)

Saltiness

Develop new Margarine which has butter taste

Marketing Presentation: Data collected during analysis and R&D can be used directly in your AD presentation materials.
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Taste data on food package

Flyer in supermarket

Internet order of Tofu. Choose your taste.

New Product Introduction:

Desktop Calorie measurement system

Simple 5 minute procedure

Disclaimer: This information is for reference only, and is not proof of absolute taste quality of samples, nor guarantee data repeat-ability.

Manufactured by

Intelligent Sensor Technology, Inc.

5-1-1 Onna, Atsugi, Kanagawa, Japan 2430032
taste.sensor@insent.co.jp

(T)+81-46-296-6609

Distributed by

Higuchi inc.(Los Angeles office)

2281 W.205% St, Suite A-107, Torrance, CA 90501

morinaga@usa.higuchi-group.com

(T)310-212-7234
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