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Table 1 Conventional laboratory chow pellets and cheeses tested in the present research

Name in this article Pellet QBB Baby Yukijirushi 6 P Camembert R Blue F Blue Emmental
Manufacturer Oriental Yeast Rokko Butter Mef"f?mlki Meiji Societe Gerard Emmi
(Country) (Japan) [QB.B ] [Yukijirushi (Japan) (France) (France) (Swiss)
(Japan) (Japan)
Product name MF Pellet Baby (plain) Yukijirushi 6 P Camembert —Roquefort Fromage bleu Emmental
Type of cheese — processed processed natural natural natural natural
Piece size (g) ~3.6 ~15.0 ~18.0 ~16.7 ~20.0 ~16.7 ~23.0
Energy (kcal/g) 3.59 3.33 3.28 3.05 3.51 3.53 4.01
Protein (mg/g) 231 200 205 192 180 187 290
Fat (mg/g) 51 275 261 252 310 308 310
Carbohydrate (mg/g) 581 13 11 12 <50 20 10
Sodium (mg/g) 1.9 10.3 10.0 4.7 37.0 7.3 1.7
Calcium (mg/g) 10.7 5.6 5.7 43 unknown 4.5 10.2
Experiments 1-6 1,6 1-3 1-5 2-3 6 5
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Figure 1 Daily consumption of food pellets or cheese
(QBB Baby, Yukijirushi 6 P, or Camembert) in
rats of Experiment 1 (n=6). Pellets or cheese
was available for 23 h per opportunity. Each bar
represents mean + SE.
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Figure 2 Daily consumption of food pellets or cheese
(Yukijirushi 6 P, Camembert, or Roquefort
blue) in rats of Experiment 2 (n=6) . Pellets or
cheese was available for 23 h per opportunity.
Each bar represents mean + SE.
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Figure 3 Preferences in 20-min choice tests between two
kinds of cheeses out of three accustomed
cheeses (Yukijirushi 6 P, Camembert, and
Roquefort blue) in rats of Experiment 3 (n =6,
the same animals of Experiment 2). Each bar
represents mean + SE.
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Figure 4 Preferences in 20-min choice tests between pel-
lets and a cheese out of three novel cheeses
(Yukijirushi 6 P, Camembert, and Roquefort
blue) in rats of Experiment 4 (n=6). Each bar
represents mean + SE.
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Figure 5 Results of Experiment 5 with mice (n =8). Left panel :
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when the pellets or cheese was available for 23 h per opportunity. Right panel :
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Figure 6 Results of Experiment 6 with mice (n =8). Left panel : Daily consumption of food pellets or cheese (QBB
Baby or Fromage bleu), when the pellets or cheese was available for 23 h per opportunity. Right panel : Pref-
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