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Salty taste perception and
our liking of salty taste.



How will we lower sodium in the diet?
Change the food®/ Change the behavior




%

%

%
& 1



Unlike calcium, phosphorous, and other
physiologically essential ions, we have limited
capacity to store sodium in our bodies long term.
Yet we lose sodium in our body fluids every day and
It IS necessary for life.

Therefore, we have evolved a very specific taste
mechanism with which to seek it in the environment
and identify it.



Each taste papillae contains many taste buds, each of
which contains many taste cells

PAPILLAE

TASTE BUD

Foliate

Current Biology
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Epithelial Sodium Channel (ENaC)



Postulated Salt Taste Receptors
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Taste functions of salt in food

e To iImpart a desirable saltiness to foods.

e To favorably modify the flavor of foods.



Taste functions of salt in food

 To iImpart a desirable saltiness to foods.

 To favorably modify the flavor of foods.




Favorable modifications of food flavor

* Provides body or mouthfeel
e “Enhances” taste
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Salt Suppresses Bitterness
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FLAVORING FUNCTIONS OF SALT IN FOOD

Sucrose (S)

Urea (U)

=

S+U mixed

S+U mixed
and salted

Breslin & Beauchamp, Nature 1997
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Individual Experiences
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PERINATAL DEVELOPMENTAL PLASTICITY:

PERSISTENCE

LOWER BIRTHWEIGHT IN CHILDREN SELECTING

birthweight (kg)
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SALTY-TASTING SNACKS

AGE 5 YEARS

NO YES

at least one salty snack

Stein, Beauchamp, Faith & Stunkard, unpublished
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DIET-RELATED DEVELOPMENTAL PLASTICITY
Age-related shift: Relationship with dietary practi ces

2 months 6 months 2 months 6 months

Stein, Cowart & Beauchamp, in preparation




The optimal level of NaCl in soup Is greater for children
than for adults
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Optimal salt (M) in soup

0.05

Adults (n=30) Pre-school children (n=46)

Individuals tested
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Breslin & Brand, unpublished
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