
 
 

Figure S1 shows the chemical structures of caffeine, HBAs, 
aniline, and resorcinol used in this study. Dotted lines indicate 
intramolecular H-bond. 

 
Figure S1. Chemical structures of reagents used in this study. 

Figure S2 shows a flowchart of taste sensor measurement. First, 
the reference solution is measured to obtain Vr. Next, the sample 
solution is measured and Vs is obtained. In this study, the difference 
between Vs and Vr is used as the response at the taste sensor. Then, the 
electrode is washed and this operation is repeated. Reference solution 
consisting of 30 mM KCl and 0.3 mM tartaric acid. When measuring, 
the measurement procedure was repeated four times and the mean 
values and standard deviations (SDs) were calculated from n = 4 
(electrode) × 4 (rotation) = 16 electrical response values. 

 
Figure S2. Flowchart of taste sensor measurement. 

Measuring the reference solution : Vr

Measuring the sample solution : VS

Washing

VS - Vr = Electric response

VS - Vr = Electric response


