Food Preparation and Nutrition Knowledge Organiser Year 7

| Humans Taste by using their Tongue and Nose_-l

salt, sweet, gour, bitter and umami (savoury).
2) We use agte budg in conjunction with ol [/

e

1) Human tongues are covered in thousands of taste buds, which detect five different things —

olfaglory regeptors
nose (which detect gmells) to identify the flavour of foods.
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This is why you canlt taste food =
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S T i P

Taste receptors

Ingredients are selected for their nutrition, functional and sensory
characteristics, as well as provenance and seasonality.

Sensitivity to all tastes is
distributed across the

Using our senses

A range of senses are used

when eating food:

e sight;

e smell;

e hearing;
e taste;

e touch.

A combination of these senses
helps to evaluate a food.

whole tongue (and indeed
other regions of the mouth
where there are taste

buds), but some areas are

Other factors

Other factors also experience the
way we feel about food. These

more responsive to certain
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Sensory Star Graph

We use a star graph to record our opinions of a dishes sensory qualities.

= Areas that scored less indicate areas
for modification/improvement

« The bigger the shape the better the dish was

received over all aroma

include:

o food previously eaten;

e hunger and satiety;

e mood;

e where you eat, e.g. home,

canteen, picnic;

e beliefs and values, e.g. religion,
culture and tradition;

e social aspects. e.a. special

SENSORY
ANALYSIS

sing Your Senses

N E o U
There are five senses used when tasting food and drin \ | /
hearing and touch. The senses help to develop food preferences nd o factglite
dislikes) and evaluate foods through preference or discrimination te

‘The size. shape. colour,
temperature and surface
texture all play an important
part in helping to determine
the first reaction toa food.

Moist  sticky  Clear
Firm  Smooth  Thick
Flaky  Coarse
Caramelised Bubbling
Heavy ley

Crumbly ~ Opaque Steaming

Taste receptors

Smell (adour) and taste work
together to produce flavour
This is the reason why people
with a blocked nose find it
difficult to determine the
Ravours of foads. Smell can
trigger memories and either
encourage or discourage
someone from eating a food

e

Savoury
Weak
Citrus
Strong

We can detect
five basic tastes:

Food texture is the wa
food is felt by the fingertips,
tongue, teeth and palate

When food is placed in the

The sound of foad being
prepared, cooked, served
and eaten all help to
influence food preferences.
The sounds also influence
our understanding of
whether they are fresh
o ripe, e.g. 2 crisp.
crunchy 3pple.

- Bitter = Sweet
esat = Umami

texture. This sensation is
nown as mouthfeel

Tender
Savoury  Umami Open
Zesty  Strong Greasy
Tangy  Rich Crackle i Gooey
Sour Spicy Crunch Waxy
wild Hot Cloying

« A smaller shape indicates more areas for e

modification/improvement

appearance
vibrant

taste
------------------ saltty

The senses:
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aroma
spicy

appearance

appearance

texture

appearance crunchy

golden

sppearance texture
Bolden ol
texture

texture
rubbery rubbery

A produces size, shape, eolour and surface texture
can be described, cg farge, small, ablong, square,
yollow, pink, rough.

aromatic
floral rotten

perfumed  acrid

musty

fragrant scented pungent
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VOCABULARY

acidic
valuation involves using one

citrus ~ mild

CE )

.~ flaky crisp
fluffy  dry crumbly'$
lumpy
hard mushy
sticky

TEXTURE
brittle  rubbery  short
clammy close  stodgy
bubbly sandy tacky
tender waxy

chor e
produce a flvour.
Thess words

strong
spicy
tainted weak
savoury
TASTE

bitter

smooth

more tests
to determine different characteristics of food

such as appearance, odour, taste and

of food products.

texture. A wide range of vocabulary
is used to describe sensory
characteristics of
food products. :
sweet cool gritty

zesty warm

hot tangy sour sharp

rich salty

.o Yoc?tol life

curface of the food. Different sensations are felt as
the food is chewed.



