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Differences in Emotional Response Induced by Sniffing
Food Odors Added a Potherb or Spice

Kojiro ISHINAGA™

Objective: In this preliminary study, we evaluated differences in the emotional response (pleasant-
ness/ unpleasantness) induced by sniffing food odors added spice or a potherb. This study aimed to
inhibit food aversion induced smells by utilizing a potherb or spice.

Methods: Food samples included a grilled fish, a grilled fish added curry powder and a grilled fish
added ginger; all food samples were also infused with 0.5% ammonia for a total of six food sample types.
Odorous substance was measured using the Fragrance and Flavor analyzer system. Subjects subjec-
tively assessed how pleasant or unpleasant they found the smell of each food odor using the Visual
Analogue Scale (VAS).

Results: The results revealed that the VAS scores of emotional responses due to the sniffing of a
grilled fish added curry powder with 0.5% ammonia decreased in pleasantness; as a result, it became
unpleasantness. Whereas, though the VAS scores sniffing of a grilled fish added ginger with 0.5%
ammonia decreased in pleasantness, that did not become unpleasantness.

Conclusion: A relationship may have the optimal threshold of the spice or a potherb and the strength

of an unpleasant smell for inhibition of the food aversion induced smells by utilizing spice or a potherb.
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