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Unlike other human senses, the exact mechanisms that lead to our

perception of flavor have not yet been elucidated. It is recognised 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 flavor 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. It is clear that we need to consider the whole process - the
release of flavor chemicals in the mout



