
2nd Nursten Flavour Symposium 

The 2nd Nursten Flavour Symposium was held at the University of Nottingham on 28-29 April 

2014. The two-day event, named in honour of Prof Harry Nursten, encourages food science and 

sensory students from around the country to present their results and share ideas. This year’s 

programme welcomed students from Northumbria, Reading, Nottingham and Dublin Universities as 

well as guest speakers who were past students. 

Our very own Martha Skinner presented a poster on project TasteMap and won the Institute of 

Food Science & Technology (IFST) Professional Food Sensory Group (PFSG) prize for the best 

poster presentation. Well done Martha! Please see Martha’s abstract below. 

    

Martha Skinner presented with the best poster presentation prize from the PFSG Student 

Ambassador Curtis Eaton. 

Gustotopic Mapping in the Human Brain 
 
Martha Skinner, Joanne Hort; The University of Nottingham, Bioenergy & Brewing Science 
Building, Sutton Bonington. Susan Francis; Physics and Astronomy, Sir Peter Mansfield Magnetic 
Resonance Centre, University Park.  Marco Hoeksma; Unilever, Vlaardingan.   
 

There are 5 prototypical tastants (salty, sweet, sour, bitter and umami), as well as purported 
tastes ‘fatty acid’ and ‘metallic’. Neuroimaging techniques can be used to determine how the brain 
processes taste.  A study using optical imaging research in the mammalian brain has recently 
suggested a gustotopic map indicating areas in the gustatory cortex that are tuned to tastes of 
bitter, sweet, umami and salty (Chen et al, 2011), however, the human brain remains poorly 
characterized.  This is predominantly due to the limited spatial resolution used in previous 

functional magnetic resonance imaging (fMRI) studies using field strengths of 1.5 and 3 Tesla.  
This project will aim to build on these findings by using high spatial resolution fMRI (7 Tesla) to 
identify a gustotopic map in the human brain.  This will require three sets of equi-intense tastant 
samples (at 50% sub threshold, weak-moderate and strong intensity) which can be delivered to 
participants while being fMRI scanned. Tastant samples will be developed by a specially recruited 
and trained sensory development panel of 8-10 participants.  Here prototypical and purported 
tastants will be developed to be equi intense at the three different intensities required. The general 

labelled magnitude scale will be used to measure and match intensity across tastants so that no 
significant difference exists.  A separate set of participants (80) will be recruited for fMRI scanning.  
Changes in modern lifestyle have led to an increased consumption of processed foods that are 
typically high in sugar, fat and salt.    Obesity and associated co morbidities have become the 
number one public health concern.  The results obtained will contribute to our understanding of 
taste perception and food choice.  This has the potential to influence food manufacturing 
procedures, food choice, and ultimately the health of the population.    


