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The System to Design the Temporal Change of Drink’s Taste
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Abstract: In this study, we propose the system by electrical stimulation to control the taste (felt from on the
tongue to in the throat) from the first impression through the aftertaste. It is realized by switching and
crossfading multiple electrodes (inferior part of chin, back of neck and so on). Using this system, the user can

design the taste experience in a way that conforms to the general evaluation methods for drink's taste based on
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time-series, such as Time-Intensity (TI) method and Temporal Dominance of Sensation (TDS) method.
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