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[ visited beverage giant Kirin Holdings Co.'s headquarters in Tokyo, the company behind the sorcery.
After being asked to try miso soup, I took a sip that was poured into a bowl. It tasted a little bland and
nothing special. Next, I was told to turn ( 7 ) the power on the bowl, which I did and took another sip.
It clearly tasted saltier and was just perfect for me.

What had happened? Kirin developer Ai Sato kindly explained, "Your taste buds have not changed. We
use the power of electricity to control the movement of sodium ions in the miso soup, making it easier to

sense saltiness."

Sato is a researcher at the company's health science division. The development of "(Dmagic tableware"
dates back to about five years ago. At the time, she was working on another research project in
collaboration with a university hospital, and heard doctors and nurses complain that even though they
instructed their patients to reduce salt intake, it was hard to get them to continue eating lightly flavored

meals.
(Eg)

Excessive salt intake can cause various diseases including high blood pressure. However, reduced-salt
menus are somehow tasteless. How can we cut the amount ( 4 ) salt while not sacrificing the
"deliciousness" of the meal? While searching for a solution, Sato came across the latest technology called
"electric ( A ),” which uses the power of electricity to change the way people perceive taste.

At the end of 2018, Sato visited the laboratory of professor Homei Miyashita at Meiji University.
Miyashita is known ( "7 ) aleader in "electric ( A )" research, and after approaching him for
cooperation, a full-scale joint research project began in 2019.

The outcome was "magic tableware." The current prototypes come in two shapes: a bowl and a spoon.
Both allow the user to enjoy the electrically stimulated taste (T ) simply holding them, which naturally
brings the user's hand into contact with the electrodes.

The product has been well received, and when 31 people undergoing salt reduction treatment tested the
products, 29 responded that they increased the salty taste. Kirin has named the technology "Erekisoruto," a
portmanteau of "electric" and "salt," and it is in the final stages of development for commercialization.

"2 Not only does Erekisoruto enhance saltiness, but it also makes it easier to perceive umami and acidity
as well," Sato said. With the exception of foods with low water content, such as bread, "I think you will
taste the difference in about 30 to 50% of meals you normally eat," she added.

In addition to miso soup, the taste of ramen noodles, curry and other dishes can be enhanced, making
dietary therapy much easier to follow.
(i)

Sato has high expectations ( 7~ ) the future of the technology. "In addition to health-related aspects like
dietary therapy, salt reduction is also a major challenge for the beauty and sports industries," she said. "I
hope that Erekisoruto will become a catalyst for people to easily reduce their salt intake."

(1%H%)

Hi# :  Kiyohiro Akama, The Mainichi, January 21, 2023 —#Re4%:
https://mainichi jp/articles/20230117/k00/00m/020/143000c (2023 4E 8 3 29 A7 27&%)
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