
Flavors



• Flavor = sensation produced by a material 
taken in the mouth. 

• Taste (sour, salty, bitter, sweet), smell, 
general pain, tactile (texture) and 
temperature receptors

• Sum of the characteristics of the material 
which produce that sensation







Taste receptors

• Nerve activity from taste cells
• Receptor membranes have voltage 

dependent calcium channels. Ca triggers 
norepinephrine release

• Mechanism of interaction between food and 
(protein?) receptors not well understood



Taste receptors











Salt taste

Salt taste – main role is flavor enhancer, mouthfeel and balance

Dependent upon cation/anion 

Increase MW -> bitter 

Low sodium diets – KCl – bitter, metallic





Sour Taste

• Property of H+
• No simple relationship between 

concentration and taste
• Dependent on nature of acid group, pH 

(degree of ionization), titratable acidity, 
buffering capacity (solution, saliva), sugar

• Organic acids (citric, tartaric) – greater 
‘taste’ than inorganic at same pH





Bitter compounds

• Many inorganic and organic compounds
• Plant origin
• Component of foods that are sweet or sour
• Bitter peptides – hydrolysis of protein 

(cheese ripening)
• Alkaloids and glycosides. Quinine.
• Naringin and hesperidin (fruit and citrus 

antioxidants)
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