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Distribution of taste and nature of food in medicinal dietetics :

Study on regular food in Japan
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— Abstract

Medicinal dietetics is dietary regimen based on Traditional Chinese Medicine. We judge the efficacy of food from “taste” and
“characteristics of food” in the field of medicinal dietetics. They were systematized empirically. But the distribution about
Japanese regular food has not been considered. We investigated the distribution of “taste” and “characteristics of food” for each
food category. We targeted 315 items in Japanese regular food. We entered food category, food name, taste and characteristics
of food in the database and analyzed them. We found the most vegetables in the food category. The sweetness was 83.8% in
“taste” category. The thermal food was 29.0% and the flat food was 38.0% and the cold food was 33.0% in “characteristics of
food” category. The results showed that sweet foods made up the majority in “taste” category and thermal, cold and flat foods
were distributed almost uniformly in the “characteristics of food” category. From these findings, the distribution of taste and

characteristics on regular food in Japan was clarified.
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