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* The acids tested were citric acid, ascorbic
acid, malic acid, tannic acid, and acetic acid
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fruits, white-faced sakis are not

necessarily less sensitive to sour tastes
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In terms of sour-taste tolerance, £\
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roportion of unripe fruits they include :
prsp P y Taste responses of four white-faced sakis given a choice

In their diet between a 50 mM sucrose solution and mixtures of 10
_ _ . mM, 30 mM, and 50 mM citric acid, respectively, plus
e Consuming unripe fruits decreases various concentrations (10-400 mM) of sucrose. e

competition from other sympatric

frugivorous primates

a Further studies are required to further investigate the Il.u m
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