E1-AAVRY—ERLSH AN -DEIH

K& IRE - B JN-23V[CLFRY—-EADEIL

AREFEARE : &P R NWINAKZARCHET /A ARFREFEL Y- FHERUR

FEFAFAEE : NINKFE BRKZFE BICAE NFYIYI(HK) AISH.
(BR)A>TIDIO M Y —=77.)05 - (BK)REDEHESATTFR

B :
K. B\, &N, BERVZEUELL - v]fREL. LD -ECTHRE
EERERRUBFTEREY —EA%ZEIR |

. | ‘ng%ﬁii.'llk
RFARE . ~{

BReEIL, B0, BEVEA L DEEOBhEARU, £ I i an aer oo U - SUEETO0S
S5 - REER || o )\ 12 h 2 274 X LB ORM J

DEDME L. DVWTEESHERDILZ R - Tl RIERHTSDEIRZ
B89, KELIRED TEMNGAEEASTHEEALRESN | CEAOEFICSOULEECERE || offift & BFHEEOWL
TORDR. \ BIRTZAXEY—EX
AT T, BEALULEKRE D EHFRYIDFTAEDE L\
B (NIIREIRTA) ORFEZITV. BRI UESHE,
KE-IRE - BT —IN-AZzAVCEOZ LEEUZEEH
IHIE - BER7 R - EMSETDI 5 L0 2HF T 3.
SHICEDLR, MMEOK, DROKZEIR, X CEE)AIES:
DOFEFEZITV. ITHR(CBIIZFTEREBY—ERZEIE T 3. [7‘”‘7‘*- 1 7V FRAS, BISAS,

(FR) 5 E Y BRBRER 2 A BOEL s BOED 2

BT —2ICEDL
SENFEL
OLALDKRNPEY, BREEZRK >ERDB

B8l GBb7—FK7U %)

0T XICLBZLELAEDIRMSE - BR

ok - D - REOBUBELTED
0k, WMCOWK, H5H<SDHEBIR
o7 — -2

ORDEHmTHDH [RE]




Creation of "humane service" industries

Creation of Food Service Industries by Innovations of Taste, Olfaction and

Texture

Project Leader : Kiyoshi TOKO

Professor, Research and Development Center for Five-Sense Devices, Kyushu University

R&D Team : Kyushu Univ., The University of Tokyo, Keio Univ., Intelligent Sensor
Technology, Inc., Taste & Aroma Strategic Research Institute,
Automotive & Industrial Systems Company, Panasonic Corporation
Summary :

We try to produce wealth of life using science and
technologies of taste, smell and texture, and

hence realize safe, secure and comfortable society.

Engineering applications of taste and olfaction
have not been made in the real world. In this
project, we develop an advanced taste sensor
(electronic tongue) and a world’s first artificial
olfactory system (electronic nose), and create a
shop & food selection app and health & joy
promotion program. We also reproduce tastes of
master, the secret and mother, and then develop
an automatic cooker to create novel food services
in the IT world.

using data on taste, smell and

texture

®Support service to enable us to select
any shop and foods according to
personal preferences

®Reproduce tastes of master,

the secret and mother using
visualization of taste, smell and
texture

®Database of foods
®Food scoreto c}uantify the taste, smell
\ and texture of foods

Kyushu Univ., Intelligent
Sensor Technology, Inc.,
Taste & Aroma Strategic

Texture
sensor

Select shops and foods% Health & joy promotion

program

®Foods customized to the individual
®Health promotion and satisfaction of the
\ meal

®Automatic cooker based on

palatability data
®Reproduction & creation of desired taste,
smell and texture (3D food printer)
@®Reproduction & service of desired foods
\ using electrical transmission

The Univ. of Tokyo,
Keio Univ.,
Automotive &

Research Institute

@e & joy of foods

Industrial Systems
Com., Panasonic Corp.




