
 
 

Food Matter’s Live – ExCeL,  

 

The University of Nottingham Sensory Science Centre was invited to attend Food Matter’s Live 2014 to 

share some of our research with visitors to the event. Thousands of attendees from a variety of food 

and drink fields including, manufacturing, foodservice, R&D, retail, marketing, nutrition, public health, 

policy and academia came to engage with those who also have an interest in the area. 

 

Across the three days audiences were treated to conference talks, discussions, seminar sessions, 

featuring 420 speakers, along with a vibrant exhibition featuring over 200 exhibitors.  

 

The University of Nottingham’s exhibition stand, located in the research pavilion, showcased some of 

the fascinating research from the Sensory Science Centre which came to life with interactive 

demonstrations and taste tests. Over 200 people took part in various activities to learn if they were a 

supertaster, a thermal taster, or both! 

 

The Sensory Science Centre has established expertise in developing sensory protocols and 

instrumental techniques to understand individual variation in taste and flavour perception. Current 

research is investigating the effect of PROP Taster Status, so called because of a genetic difference 

in a person’s ability to taste a compound called 6-n-propylthiouracil (PROP), and Thermal Taster 

Status, so called because of an ability to perceive a phantom taste when the tongue is rapidly warmed 

or cooled. 

 

Approximately 25% of the population cannot taste PROP at all and are called ‘non-tasters’. The rest of 

the population perceive PROP as a bitter taste. Approximately 50% perceive at a moderate intensity 

and are called ‘medium-tasters’ and 25% perceive it at a high intensity and are called ‘super-tasters’. 

Research has found links between a person’s PROP taster status and their sensitivity to basic tastes 

and even their food liking which could have a huge impact on public health. We found approximately 

20% of our audience were PROP non-tasters, whilst the remaining 80% were PROP tasters (further 

classification into medium-tasters and super-tasters was not carried out). The proportion of PROP non-

tasters at Food Matters Live was found to be a little lower than population averages. Maybe those 

involved in the food industry are so because of their super-tasting abilities! 

 

In addition, research to date has found that up to 50% of the population are thermal tasters and they 

also have a heightened sense of taste which is believed to be completely unrelated to PROP taster 

status. Using a very specialised piece of scientific equipment, we tested our audience throughout the 

event and found 44% were thermal taster’s which is in line with our research. 

 
 

 


