Food exports:

D iscovering what people in ather counrries like ro e,

and why, could help Australia export more food.
Providing this information to Australian producers is the
rale of CSIROY s Senso
Division of Food Science and Technology ar North Ryde
in New Sourh Wales.

Research ar the centre concenerares on the senses thar

Research Centre, par of the

relace to food acceprance. According o the centre’s [y

Juhn Prescorr, mste and smell are the mose imporant of

these, tollowed by visual, then texoural perceprions. The

techniques used in the rescarch range from molecular

biology o cross-cultural studies.
Japan, with a food market worth 5500 billion a year, is
the latest tocus of rescarch into internatonal raste

perceprions. Success in the Japanese food marker depends

on praduct qualiey, Thas is largely judged by sensory

qualities such as aroma, mste, wexoare and app we. A

tull-time seientise has been based in Japan to carry out

sensory evaluation wrials (scientifically conerolled and
evaluated “raste teses’).

“The Japanese eat a lot of western foods, bur these seill
need modification w suit Japanese tsies,” Prescotr says.

We've been studying Japanese tstes for five years now

and will possibly expand the research o cover other Asian
countries. There's great potential w expont to these
regions,

We're rving to determine a number of things. For

example, is the Japanese palate more sensitive than the

Australian palate o particular tastes? Are there any

fundamental differences between Australians and Japanese

in liking particular tastes?’

a matter of taste

Among their findings are that the
Japanese have similar taste sensitivity to
Australians.

aste preferences for sweerness and
salriness in foods, however, difter.

Food irritants are another area of rescarch
ar the centre.

‘About 25% of the world's pi}plll.][i[lll eais
chilli every diy,” Prescort says. "We're
mvestigating such t]:iu;:\ as how the hear of
chilli interaces with tastes and odours. For

example, does the hear of chilli depress lavours

during eati
The food industry docs not have any guiding
principles on how o use food ingredients thar

i,

peppers <III|.|. I'I'I'Lil'tl.lHL Aare ll.\L'd 011 '[l'j:L] .:IJ!H.I error

produce pungency. According to Prescotr, ©
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Testing time for tuberculosis

In the 1960s, when people believed thar

tuberculosis had been beaten, control

COUNCres. Some are untreata

within six weeks of inlection.

hle and can kill blood sa
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mieasures woere relaxed and were tocussed on
the homeless and the aged. Saennsts now
8

emergence of new strains of tuberculosis

ame this decreased vigilance for the

bacreria thar are resistant to antbiotics.

D Paul Wood from CSIROY s Division
of Animal Health in Victona says panents
were given a one-year course of antibiotics.
If the antibiotics were not taken properly,
the wiberculosis bacterium would have been
exposed 1o reduced levels of the drug. This
was effectively selecring for a multi-resistant
SEFAln.

New and deadly strains of tuberculosis

have been discovered in a number of

-]II Australia we ]1.1\'1.' strains resistant o
W Oor lh[{'t' antibionics. Ohverseas III{'I'K.' are

strains resistant to six 1o nine,” Wood savs.
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muli-resistant strains, Berter methods of

carly detection are now critical in fighting
the disease.”

In response ro this need, CSIRO and
L | I il1ﬁl,1,'(| |1.1\'|,' c_I:_'\'l,'Inik'i,E a new
diagnostic kit o replace the 100-year-old
Mantoux test, which can cause adverse
reactions, is slow, and PeqUIIres TWo Visits
from the parient

he new ese is non-invasive, rapid and

es one visit only, All thar is needed is a

This new technology was originally
developed (with financial suppaorr from
Australian cattle producers) o di

bovine tuberculosis. CSL1 is conducting

clinical trials of the new rest tor ruberculosis

in humans in several Australian hospitals.

There is a ];11'§:L- international marker
awaiting the dn.-rd.-l-‘rpmcm of this new

diagnostic assay for tuberculosis,
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