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Prototyping of glove that turns metallic tableware into electric taste devices
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Abstract: Many methods have been proposed for realizing taste presentation, suppression and enhancement
using electrical stimulation, and many proposals for devices for presenting them have been made. However,
these proposals require systems for imparting an electric taste to the tableware, so it is difficult to handle
multiple tableware freely. In this paper, we make and propose a glove type device that can give an electric
taste to any metal tableware by wearing it. As a result of practical use, it is confirmed that this device can give
an electric taste to multiple metal tableware.
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