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This book will cover all aspects of flavour perception, including aroma, taste and
the role of the trigeminal nerve, from the general composition of food to the
perception at the peri-receptor and central level. This book will answer to a
growing need for multidisciplinary approaches to better understand the
mechanisms involved in flavour perception.

The book presents the bases of anatomy of sensory perception. It will provide the
requisite basic knowledge on the molecules responsible for flavour perception,
on their release from the food matrix during the eating process in order to reach
the chemosensory receptors, and on their retention and release from and
transformation by bodily fluids of the oral and nasal cavities. It will also bring
current knowledge on the multimodal interactions.

This book will also cover the recent evolution in flavour science: characterisation
of molecules, interaction with food matrix and more recently, physic-chemical
and physiological and events during oral processing increasingly considered.
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This book will cover all aspects of flavour perception, including aroma, taste and the role of the trigeminal
nerve, from the general composition of food to the perception at the peri-receptor and central level. This
book will answer to a growing need for multidisciplinary approaches to better understand the mechanisms
involved in flavour perception.

The book presents the bases of anatomy of sensory perception. It will provide the requisite basic knowledge
on the molecules responsible for flavour perception, on their release from the food matrix during the eating
process in order to reach the chemosensory receptors, and on their retention and release from and
transformation by bodily fluids of the oral and nasal cavities. It will also bring current knowledge on the
multimodal interactions.

This book will also cover the recent evolution in flavour science: characterisation of molecules, interaction
with food matrix and more recently, physic-chemical and physiological and events during oral processing
increasingly considered.
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Editorial Review

From the Back Cover

Unlike other human senses, the exact mechanisms that lead to our perception of flavour have not yet been
elucidated. It is known that the process involves a wide range of stimuli, which are thought likely to interact
in a complex way, but, since the chemical compounds and physical structures that activate the flavour
sensors change as the food is eaten, measurements of the changes in stimuli with time are essential to an
understanding of the relationship between stimuli and perception.

Flavour: From Food to Perception covers all aspects of flavour perception, including aroma, taste and
trigeminal sensation, from the general composition of food to the perception at the peri-receptor, receptor
and central level. It responds to a growing need for pluridisciplinary approaches to better understand the
mechanisms involved in flavour perception. After presenting the physiological systems involved in the
perception of flavour molecules, the book provides an overview of the interactions occurring in the food
matrix (interactions between flavour molecules and other ingredients, texture-flavour interactions). It then
presents the most recent findings on the transfer of these molecules from food to the chemosensory receptors
and on the integration of the different sensory modalities at the central level.

This comprehensive book will provide those in the food industry working on flavour and food with a
multidisciplinary approach to flavour perception. The mechanisms of flavour perception as well as the new
tools and approaches presented will help with the reformulation of products in the future.

About the Author
Elisabeth Guichard, Christian Salles, Martine Morzel and Anne-Marie Le Bon, Centre des Sciences du
Goût et de l’Alimentation, CNRS, INRA, Université de Bourgogne Franche-Comté, Dijon, France

Users Review

From reader reviews:

Vance Malik:

Book is to be different for every grade. Book for children until finally adult are different content. As we
know that book is very important usually. The book Flavour: From Food to Perception seemed to be making
you to know about other know-how and of course you can take more information. It doesn't matter what
advantages for you. The publication Flavour: From Food to Perception is not only giving you a lot more new
information but also being your friend when you feel bored. You can spend your own spend time to read
your e-book. Try to make relationship with all the book Flavour: From Food to Perception. You never truly
feel lose out for everything should you read some books.

David Lalonde:

Reading a reserve can be one of a lot of activity that everyone in the world likes. Do you like reading book
so. There are a lot of reasons why people like it. First reading a e-book will give you a lot of new info. When
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you read a publication you will get new information due to the fact book is one of various ways to share the
information or their idea. Second, examining a book will make you actually more imaginative. When you
looking at a book especially fictional works book the author will bring you to imagine the story how the
character types do it anything. Third, you may share your knowledge to other folks. When you read this
Flavour: From Food to Perception, you are able to tells your family, friends as well as soon about yours
reserve. Your knowledge can inspire average, make them reading a book.

Carol Pyles:

You can spend your free time to see this book this book. This Flavour: From Food to Perception is simple to
develop you can read it in the playground, in the beach, train and soon. If you did not get much space to
bring the printed book, you can buy the e-book. It is make you simpler to read it. You can save the actual
book in your smart phone. Thus there are a lot of benefits that you will get when one buys this book.

Chung England:

As we know that book is vital thing to add our expertise for everything. By a e-book we can know everything
we really wish for. A book is a group of written, printed, illustrated or maybe blank sheet. Every year seemed
to be exactly added. This book Flavour: From Food to Perception was filled in relation to science. Spend
your extra time to add your knowledge about your technology competence. Some people has diverse feel
when they reading the book. If you know how big benefit from a book, you can really feel enjoy to read a
guide. In the modern era like right now, many ways to get book which you wanted.
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