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The sensation of flavor reflects the complex integration of aroma, taste, texture, and
chemesthetic (oral and nasal irritation cues) from a food or food component. Flavor is a
major determinant of food palatability—the extent to which a food is accepted or rejected—
and can profoundly influence diet selection, nutrition, and health. Despite recent progress,
gaps in knowledge still remain regarding how taste and flavor cues are detected at the
periphery, conveyed by the brainstem to higher cortical levels, and then interpreted as a
conscious sensation. Taste signals are also projected to central feeding centers where they
can regulate hunger and fullness. Individual differences in sensory perceptions are also well
known and can arise from genetic variation, environmental causes, or a variety of metabolic
diseases, such as obesity, metabolic syndrome, and cancer. Genetic taste/smell variation
could predispose individuals to these same diseases. Recent findings have opened new
avenues of inquiry, suggesting that fatty acids and carbohydrates may provide nutrient-
specific signals informing the gut and brain of the nature of the ingested nutrients. This
Special Issue, Taste, Nutrition, and Health, presents original research communications and
comprehensive reviews on topics of broad interest to researchers and educators in sensory
science, nutrition, physiology, public health, and health care.
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MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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