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Influence of Suggestion on Taste Intensity
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Abstracts

The present study investigated whether suggestions affected taste intensity or not on
the forty-three subjects. The tested taste solutions were sucrose(sweet), sodium
chloride(NaCl, salty) and water. The four types of the responses were classified: obedient
type, disobedient one, cool one and the other one. The obedient type was 14.0% for sucrose
solution, 18.6% for NaCl solution, and 9.3% for water. The disobedient type was 11.7% for su-
crose solution, 9.8% for NaCl solution and 2.4% for water. These results suggested that there

were about 20 ~ 30% subjects who were influenced by suggestions on the taste intensity.
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