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Bringing down barriers to children’s healthy eating

What is the taste of lemon juice?

Lemon Juice

Sour 



Bringing down barriers to children’s healthy eating

 

Beef Jerky
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Bringing down barriers to children’s healthy eating

• Children have their 
own taste perception 

• Familiarity of food can 
influence taste 
perception 

Taste Sensitivity and Familiarity of the Foods

James et al., (1999)
Popper and Kroll, (2011)
Laureati et al., (2015)
Laureati & Pagliarini, (2018) 
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Methods
52 %

48 %

98 Children, 5th grade 
(10-11 years old)

19 unfamiliar food 
samples evaluated 
over 3 weeks

Rate liking and dominance 
sensation of basic taste for 
sour, salty, sweet, bitter
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Food samples
Food Group Food Samples Dominant Taste Unfamiliarity (%)* Tasting (%)**

Dairy Goat Cheese Sour 93.1 95.7
Sour milk Sour, bitter 72.7 91.8

Meat based Cocktail salami Salt 90.1 96.4
Chorizo Salt, sweet 84.3 96.6
Beef jerky Salt, sweet 88.0 95.5
Crab stick Salt, sweet 80.8 88.9

Cereals Durum wheat semolina Sweet 64.0 100
Bulgur Sweet 92.6 98.9

Fruit and 
vegetables

Cucumber pickle Sour 77.1 89.4
Grapefruit Sour, bitter 84.3 97.8
Persimmon Sweet 81.1 97.8
Artichoke heart Sour, salt 97.6 93.4
Goji berry Bitter 91.7 98.8
Kumquat Sour, bitter 94.1 95.6
Water chestnut Bitter 78.2 95.7
Carrot juice Sweet 85.2 100

Sweets Coconut cubes Sweet 90.5 97.7
Root beer Sweet 64.4 97.8
Ginger candy Sweet 94.0 95.5

Mean ± SD 84.4 ± 9.5 96.0 ± 3.1
• *% of children never tasted the food before
• **% of children taste the food samples

Trained 
panelist at 
Nofima

• Trained-panelist select the 
most dominance basic 
taste sensations by CATA 
method 

*

*Vørterøl: alcohol-free carbonated drink (beer that has not gone through fermentation)
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Food samples
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Children

• Trained-panelist select the 
most dominance basic 
taste sensations by CATA 
method 
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Children vs. Panel Taste Identification

Children taste 
identification 
ability showed to 
be similar to the 
trained panel Artichokes
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Children’s Taste Identification Ability

• Sweet is the 
most correctly 
identifiable taste 
by children 

• Bitter is the least 
identifiable
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Taste and Liking
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• Liking positively correlated 
with sweet 

• Sour and bitter negatively 
correlated with liking



• No relation found between 
taste identification and liking 

Taste and Liking
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Conclusion 
• Children are able to identify the basic tastes of sweet, sour, 

salty, and bitter in unfamiliar food products
• The presence of sweet taste and absence of sour taste drive 

children’s liking 
• No association was found between taste identification 

ability and children’s liking

• Umami taste
• Children’s perception threshold and identification ability of 

the basic tastes (ongoing study)

Recommendation
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