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Sensory Attributes of Foods and
Beverages
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Appearance

First attributes perceived

Color
— Strongly-set expectations
— Emotional connotations

Beer: color, clarity, foam,
bubbles
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Flavor

Aroma Is the olfactory sensation
perceived when volatile

compounds are sniffed through t
nose.

Flavor Is the combined sensatio
perceived via the chemical sensg
(taste, smell, chemical irritation)
from a product in the mouth.

Anatomy of Oral and
Nasal Passages
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Olfactory Component of flavor

Perceived
nasally and
retronasailly

Most
Important
perception
when tasting
beer
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Taste

— Confined to the oral cavity (tongue)

— 5 basic tastes: sweet, sour, salty, bitter,
umami (MSG)

— Taste papillae, taste buds, taste receptor
cells

— Physiological role
— Innate likes and dislikes
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Five Basic Tastes

Sweet (sucrose)
Salty (NaCl)
Sour (citric acid)
Bitter (quinine)
Umami (MSG)
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Taste Anatomy
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Taste Papillae

We have four kinds of papillae:

— Fungiform

— Foliate

— Circumvallate
— Filiform

>~ contain taste buds
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Taste Buds
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Taste Receptor Mechanisms
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Olfactory Modulators
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A or the Study of Food and
Beverage Consurnption Behaviors




