How Humans Experience Their Food

Taste Flavor
Basic taste
|
Palatability
Texture
Salty Food Acceptability
-
Color / Glossiness
Spicy
Environment (Atmosphere and humidity)
Astringent
Habituation, Social situation, Culture
Personal condition (Mood and Health)
Image: http://www.umamiinfo.com/2011/02/What-exactly-is-umami.php
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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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Tongue Map..

Where do we taste?

Use science to test
this!
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Taste pore Circumvallate

Fungiform
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Bitter Salty Sweet Umami Sour
Image: http://wwwAnature4com/nature/]ournal[v444/n7117/fig tab/nature05401 F1.html
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