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A Method for Salt Reduction Using Saltiness Enhancement
via Interactions between Sourness and Saltiness

Kyoko Ishikawa!, Rio Sato!, Hikari Sakurada', Yoshiko Takahashi!

! Department of Biotechnology, Faculty of Bioresource Sciences, Akita Prefectural University

Salt reduction is known to contribute to the prevention lifestyle-related diseases. However, as a seasoning (saltiness), salt also interacts with and
enhances or suppresses other taste components. It is known that excessively reducing salt content can cause flavor imbalances in foods, making
them unappetizing. To solve the problem, we studied how to use other taste components to maintain the deliciousness of dishes while reducing
salt intake. It was found that the interactions between sour and salty flavors are effective in cases where citric acid or malic acid was used. It was
confirmed that the same effect was exhibited when umami was added, as well. When a small amount of malic acid was added, it was found that
the salty flavor was enhanced. In the case of malic acid concentration increment, the overall taste was felt even stronger, but the balance between
salty, umami, and sour flavors gradually changed. The flavor intensity of salty, umami, and sour flavors is different depending on the temperature,

which suggests that it is necessary to consider the temperature that food is eaten at when mixing seasonings.
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