
 
 

An Introduction to Tasting 
FACT SHEET  

 
Complexity of Taste 

 How and why we decide something tastes delicious is complex 

 All of your senses –  sight, smell, taste, touch and hearing – are important to how you taste food 

 Your senses can actually fool you about taste, for example, blue coloured candies may not always 
have a blueberry flavour   

 Our taste buds play a huge role in what we eat as they adapt to what we eat.  For example, if you 
have made the switch from 2 per cent milk to skim milk, you have adapted to the difference in fat 
flavour and mouthfeel.  If you switch back to 2 per cent milk, you will find the fat flavour and 
mouthfeel overwhelming  

 We use taste and flavour interchangeably when we talk about food, but they are actually different. 
Taste is only one part of flavour 

 
What is Taste? 

 Humans have taste buds on their tongues, soft palates and gums. On the tongue, these taste buds 
are found in the little red bumps you can see if you look in a mirror (called papillae) 

 There are four well known tastes – sweet, sour, salt, bitter – a fifth, umami, was recently added 

 Tastes are experienced when food taste molecules interact with the taste bud 
 
What is Flavour? 

 We use our other senses to determine the flavour of foods. Flavour is taste + smell + trigeminal 
senses (sensations produced by chemical irritants, such as the spicy oils from hot peppers) 

 The flavour you perceive in food can be affected by many internal and external factors including the 
person and the product, such as:   

o Temperature. Body temperature is the ideal temperature for tasting food – if a product is 
too cold or too hot the flavours will be harder to find.  

o Genetics. Some people are born “supertasters.”  This means they are incredibly sensitive to 
bitterness. This occurs for approximately 25 per cent of the Caucasian population, with 50 
per cent classified as “tasters” and 25 per cent as “nontasters.”  

o Experience. The less we try foods, the less we tend to enjoy them. Researchers suggest that 
if eating a food is associated with a positive feeling, then you are more likely to be accepting 
of that food. 

o Memory. A very strong sense of emotion is tied to our sense of smell – emotion brings up 
memories from the past, for example the smell of soup might be a reminder of childhood 
lunches. You can smell foods two ways – either by sniffing (orthonasal) or after eating and 
swallowing (retronasal), where a vacuum is created and the odour molecules travel into the 
olfactory region. 
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How to Taste  
1. Start by sniffing and note what you can smell – this is your first opportunity to smell the aroma  
2. Taste the food – try to expose as much of your mouth to the food as you can 
3. Hold the food in your mouth and move it around and look for other flavours 
4. Swallow and exhale through your nose. Note if you can pick up on any other tastes. For example, 

bitter is a taste that appears very late in the tasting process and usually occurs near the back of your 
mouth. You may also get some residual flavour notes after you swallow because foods like soup will 
coat your tongue and flavours will last 

5. Slow down and savour. Allow yourself the time to perceive and enjoy the many different flavour 
notes 

 
 
For more information or requests for product, images or interviews, please contact 

media@ca.campbellsoup.com 
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