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Salivary proteome and sensitivity to bitter taste

M. Dsamou, O. Palicki, C. Septier, 1. Séverin, M-C. Chagnon, M. Morzel
CSGA, UMR6265 CNRS, UMR1324 INRA, Université de Bourgogne, Agrosup Dijon, F-21000 Dijon

Introduction

Among the various factors that dictate food choices, the sensorial acceptability and the in-mouth perception of food are
essential. For example, bitterness is partly responsible for the rejection of some vegetables by some consumers. In this
study, the aim is to evaluate if the salivary environment of an individual plays a role in his sensitivity to bitter taste.
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[ Results J
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D e 5 out of 27 bands are correlated (p< 0.05) with sensitivity
threshold. These bands will be identified by mass spectrometry.
[ Perspectives J

Identification by 2-D electrophoresis of protein biomarkers of the sensitivity to the bitter taste of caffeine in the twelve
selected subjects.

Identification of the underlying biochemical mechanisms by studying the expression of these proteins in human salivary
gland cells (HSG cells) exposed to bitter molecules.
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