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Flavor/Taste 
Salty – salt  

Sweet – sugar & sugar-like molecules 

Sour – acids  

Savory – protein richness  

Bitter – alkaloids  

Umami – glutamate/DNA richness 

Metallic – bitter/sour  
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Tastes 
Receptors 
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Tongue Map… 
Where do we taste? 
 
Use science to test 

this! 
 
Not completely 
accurate… 
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