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Flavor is important and some flavors are found several foods. The flavors have been studied
with interaction between cell wall. Recently our group has reported that flavor compounds such
as Ethyl caproate and its precursor caproic acid should influence yeast cell membranes.!? One
of an important flavor, isovalealdehyde (IVA) is known as cocoa flavors and used to improve
the foods quality though the function is not researched enough in especial against membranes
and its dynamics.

Then we prepared lipid vesicles containing [VA and observed. It was found that IVA-
containing lipid vesicles were large and the size of lipid vesicles correspond the concentration
of IVA. To be clear the mechanism, we investigated the membrane dynamics of lipid vesicles
containing VA on temperature increasing. This present study will be useful to understand not
only cell organization such as signal transduction but also physical subjects in especial soft
matter physics.
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