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PREFACE

Tms volume represents the wcenmulaled votes of a
numbper of years during which the author Lbas been
connected, 1 s chemical and technical capacity, with
the foodstuff and beverage frades.  Several excellent
books are in existence which deal in a specialized
fashion with certain sections of flaveuring materials, eg
essential oils; also a number of confemnporary journals
deal regularly and ayatemat:call;, with many of the
products mentioned. It iz intended, however, that the
notes gathercd herein should form a work of refercnce,
of u more comprehensive type than has yel been
published, [or Lhe whole of feodstull and beverage
manufactarers, many of whose {lavouring materials arc
drawn from widely varving sources.

Frequent reference lo comlemporary scientifie litera-
ture is made in the text with s view fo providing a
ready means of following up informabion dealing with
any special flavouring material,
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INTRODUCTION
THE S8ENSE OF TASTE

Berork commnencing the treatment of the various sub-
stancos which are nsed as flavouring agenta it iz proposed
briefly to describe the physiology of the sense of taste and
to imdicale the importance of flavonring bodies in the
assimnilation of food-stuffs,

Clogely allied Lo the gense of faste is that of smell.
Thie: Lwo are frequently reterred to as the * chemical senses ™
becanse their excitation depends upon gpecific ehemical
gubzfances. In a greab many cases, especially  with
aromatic  bodies, the two senses [unciion together
Hxperimentally, they may be readily divided. 1f the
senge of smell is snspended cither by nasal catarrh or by
closing the nostrils many of the aromalic Huvours cannot,
be distinguished. The pustatory sense is, in fact, the most
nneducaled and haclward of the senses in the majerity of
individuale. The influence of sight is also nteresting in
this respect; if the suppgestion conveyed by the eyes is
retsoved, either by blindtolding the subject or by making
the object unusual in appearance, the sense of laste is
found to be very erratic,

The four primary or elementory tastes are sweet, bitter,
acid and saline, and it is usval for the taste organs of the
tongue to be able to distinguish these under any but very
abnormal circumstances, Most llavouring bodies are,
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viii INTRODUCTION

however, of a copound character, having & tendency
towards one or move of the above primary tastes and con-
taining also some aromatic hody, either of a volatile or
extractive nature. In dealing with such bodies the
combined faculties of faste and smell are reqmived, but
commaenly both ave claseified ns taste.

Fru. 1. —Huortzontnl Section threugh the Mooth, showing Ongans of l'aske,

(1) Plarynge-palatine areh, (2} glosso-opiglottio fold, (3) epiglottis, (4)
pharyngeal portion of tengue, (5) pulatine tonsil, (§) vallate papille,
{7) fangiform papille, (8) raphe of tongue, (0] conical papille, (After
Cuomingham. )

The dorsal surface of the tongue is divided mto two
distinet sections, as shown in Fig. 1, by a V-shaped row of
eight or nine large circumvallate papille  The section



