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Why is chocolate melting on the tongue such a decadent sensation?
Why do we love crunching on bacon? Why is fizz-less soda such a
disappointment to drink, and why is flat beer so unappealing to the
palate? Our sense of taste produces physical and emotional reactions
that cannot be explained by chemical components alone. Eating
triggers our imagination, draws on our powers of recall, and activates
our critical judgment, creating a unique impression in our mouths and
our minds. How exactly does this alchemy work, and what are the
larger cultural and environmental implications?Collaborating in the
laboratory and the kitchen, Ole G. Mouritsen and Klavs StyrbÃ¦k
investigate the multiple ways in which food texture influences taste.
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Combining scientific analysis with creative intuition and a sophisticated
knowledge of food preparation, they write a one-of-a-kind book for
food lovers and food science scholars. By mapping the mechanics of
mouthfeel, Mouritsen and StyrbÃ¦k advance a greater awareness of its
link to our culinary preferences. Gaining insight into the textural
properties of raw vegetables, puffed rice, bouillon, or ice cream can
help us make healthier and more sustainable food choices. Through
mouthfeel, we can recreate the physical feelings of foods we love with
other ingredients or learn to latch onto smarter food options. Mastering
texture also leads to more adventurous gastronomic experiments in the
kitchen, allowing us to reach even greater heights of taste sensation.
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This comprehensive volume offers an in-depth exploration of the latest
advancements in omics technologies and their practical applications
across environmental science, agriculture, healthcare, and
biotechnology. Covering key topics such as metagenomics for
identifying beneficial microbes, bioremediation for environmental
cleanup, bacteriophages, proteomics, epigenomics, and CRISPR-Cas9
genome editing, the book provides valuable insights into cutting-edge
tools and methodologies. It also delves into next-generation
sequencing, biosensor technology, bioinformatics tools, mass
spectrometry-based metabolomics, as well as emerging fields like
nutrigenomics and microarrays technology. With clear explanations and
practical perspectives, this authoritative resource is ideal for students,
researchers, and professionals striving to stay abreast of innovations in
life sciences and contribute to the rapidly evolving landscape of omics
sciences.


