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The Components of Palatability or “Oishi-sa”:
How Do Dietitians Perceive “Oishi-sa’?

Masako TAKAHASHI

(Department of Food Science, Rakuno Gakuen University)

Yoshihiro FUJII

(Division of Science and Human Nutrition, Fuji Women’s University Graduate School
of Human life Science)

The constructs that compose “oishi-sa” have been considered to be so complicated
and apt to vary depending on the individual subjectivity that they appear to have rarely
been studied comprehensively. In the present study, the authors investigated the percep-
tion of “oishi-sa” in dietitians, specialists engaged in the practice of providing nutritional
meals, in an effort to make a first step for the comprehensive classification of the
components of “oishi-sa”. A comprehensive self-reported questionnaire with a 5-point
Likert scale on 94 items about elements of “oishi-sa” and sent out to 827 dietitians, of
whom 417 responded. Factor analysis on the 81 items led to the identification of 10
summarizing factors, which were named as follows: cuisine element, sense of social
belongingness, negative feeling, sensibility to infectious novelty, taste, sense,
environment-sensitivity, and filthiness factors. Most of the factors were significantly
influenced by attributes of the respondents. Because all the respondents were dietitians,
of whom 975 % were women, further studies are needed to determine the effects of

gender and attributes on the constructs of “oishi-sa”.

Key words; palatability, dietian, QOL
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