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The influence of chloride on the effect of the taste modifier Miraculin
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Abstract

Miraculin, a taste-modifying protein found in miracle fruit, activates sweet taste receptors by
binding to acid, is making sour taste perceived as sweet. Previous studies have shown that the
degree of sweetness due to this function is reduced by NaCl solutions. In our study, in order to
clarify the effect of miraculin, experiments were conducted using aqueous solutions of MgCl2,
which is the same chloride as NaCl. As a result, it was found that MgCl2 agqueous solution reduced
the sweetness caused by the miraculin effect as well as NaCl aqueous solution.
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