
African Journal of Food Science and Technology (ISSN: 2141-5455) Vol. 14(5) pp. 01-02, May, 
2023
DOI: http:/dx.doi.org/10.14303//ajfst.2023.022
Available online @https://www.interesjournals.org/food-science-technology.html
Copyright ©2023 International Research Journals

Opinion

Citation: Helen V (2023). The science of taste: Exploring the sensory evaluation of food. AJFST: 022.

The science of taste: Exploring the sensory 
evaluation of food

Victoria Helen*
Division of Psychology, School of Health & Life Sciences, De Montfort University, Leicester, UK

E-mail: hvictoria@dmu.ac.uk

Received: 24-Apr-2023, Manuscript No. AJFST-23-98174; Editor assigned: 25-Apr-2023, Pre QC No. AJFST- 98174 (PQ); 剥癩敷敤㨀
May-2023, QC No. AJFST-23-98174; Revised: 19-May-2023, Manuscript No. AJFST-23-98174 (R); Published: 26-May-2023

Taste is a fundamental aspect of our experience with food. 
From the moment we take a bite, our sensory system 
springs into action, helping us to identify the flavors, textures, 
and aromas that make each dish unique. But have you ever 
stopped to consider the science behind our ability to taste? In 
this article, we'll explore the sensory evaluation of food and 
what it tells us about how our bodies experience flavor. First 
and foremost, it's important to understand that taste is not a 
singular sense, but rather a combination of several different 
sensory inputs. When we eat, our tongues are able to identify 
five basic taste qualities: sweet, sour, salty, bitter, and umami. 
These taste qualities are detected by specialized receptors on 
the tongue called taste buds, which send signals to the brain 
to process and interpret the flavor (da Costa Marques, 2022).

But taste is not just about the tongue. In fact, our sense of 
smell plays a crucial role in our perception of flavor. When 
we eat, aromas from the food are released into our nasal 
passages, where they interact with olfactory receptors to 
create a complex, multi-dimensional flavor experience. This 
is why a cold or stuffy nose can greatly affect our ability to 
taste - without our sense of smell, we would only be able to 
identify the basic taste qualities, and our experience with 
food would be much less nuanced

So how do scientists study taste and flavor? One common 
method is sensory evaluation, which involves a panel of 
trained taste testers who evaluate the taste, texture, and 
aroma of food products. These panels are typically made 
up of individuals who have a heightened sense of taste 
and smell, and who are able to identify subtle differences 
in flavor that might go unnoticed by the average person 
(Maezawa & Kawahara 2021).

Sensory evaluation is often used in the food industry to 
ensure quality control and consistency across different 

batches of a product. For example, if a company is producing 
a new type of chocolate, they might assemble a sensory 
panel to taste and evaluate the product at various stages of 
the production process. This can help the company identify 
any issues or inconsistencies, and make adjustments to 
improve the final product. But sensory evaluation is not just 
limited to the food industry. Scientists also use this method 
to study how different factors can affect our perception of 
taste and flavor. For example, researchers might conduct a 
study to see how changing the temperature or texture of 
a food affects our ability to detect different taste qualities. 
They might also investigate how certain chemicals, such 
as capsaicin (the compound that gives chili peppers their 
heat), interact with our taste buds and affect our perception 
of flavor (Wang, 2013).

In addition to sensory evaluation, there are several other 
techniques that scientists use to study taste and flavor. 
For example, electrophysiology involves measuring the 
electrical signals that are generated when taste receptors 
on the tongue are activated. This can provide insight into 
how different taste qualities are detected and processed 
by the brain. Another method is functional magnetic 
resonance imaging (fMRI), which allows scientists to 
observe changes in brain activity as individuals taste 
different foods. By analyzing fMRI scans, researchers can 
gain a better understanding of how different regions of the 
brain are involved in the processing of taste and flavor (Pico 
Y, 2015).

All of these techniques - from sensory evaluation to fMRI 
- are helping scientists unravel the complex processes that 
underlie our experience with food. By better understanding 
how taste and flavor work, researchers may be able to 
develop new ways to enhance our enjoyment of food, or 
even to help individuals with taste disorders. But for most 
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of us, the science of taste is simply a fascinating topic to 
explore. Whether you're a foodie who loves experimenting 
with new flavors and ingredients, or someone who simply 
enjoys a good meal, understanding the sensory evaluation 
of food can deepen your appreciation for the rich and varied 
world of flavors that surrounds us. So the next time you sit 
down to eat (Aprile & Punzo 2022).
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