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Week 8 – Salt & Bitter Chapters
Pp 192, 193, & 194
Caleb Poppe; popcal18@evergreen.edu 
We will be referencing Barb Stuckey’s book, Taste, again this week, and for those of you that have a copy of their own, please read through the Salt Chapter (pp 175-194) & the Bitter chapter (pp 195-207). 
Note: Taste is a required text and available for $2 online.  Caleb has provided excerpts as downloads on our Tasting Research website: https://wordpress.evergreen.edu/terroirw21/2021/01/02/4-geoduck-wks-7-8/
Materials for the lab: 
· Bitter Nail Tea (small twisted tea leaves that were provided to you) 
· 4 clean cups/mugs
· Spoon
· Boiled water
· Table Salt
· Sugar or Honey
· Palate Cleanser (saltine crackers, lemon water, etc.)
· **Optional but Highly Recommended**: Grapefruit

The bitter nail tea came to you in the last supplies pick up, and looks like little rolled up twigs that are about 2-3 inches long; you should have received 1 or 2, maybe 3, depending on the size. 
If you have the urge to go out and get your own grapefruit, the 2nd experiment is a fun and compelling example of the power of salt and sugar! That being said, you won’t have to do the 2nd experiment to answer the questions associated with this week’s lab. 

Today’s Experiments:
· “Taste what you’re missing: Experiencing Mutual Suppression” page 192, 193
· “Taste What You’re Missing: The Bitter-Masking Power of Salt” page 194

Throughout these labs reflect on your own experience and perceptions, as well as those of Caleb’s, to answer the questions that coincide with this guide. It may help to have the answer sheet open so that you can record your thoughts and reflections while they are fresh in your mind. Above all, have taste experiences and have fun. 


As any chef will tell you, salt is a necessity to nearly all savory meals, and even many of the sweet desserts that restaurants have to offer (minestrone soup and salted caramel). While it is not completely understood what is taking place on a microscopic level as we eat salted foods, it is undeniable that adding salt to most meals only enhances the flavors that the food has to offer. In Stuckey’s Salt chapter, she mentions how adding salt to a chicken soup makes the soup taste more alive and chicken-y, or how the addition of salt to a raw tomato effectively teams up with the tomato’s umami-compounds to make a beautiful mosaic of flavor, allowing the tomato to flourish!  It is true that salt is a necessity to our bodily functions as well; perhaps salted foods taste better to us because we know, on a cellular level, that salt is preservative and necessary. 
Sweetness, as well, is an all-too-common aspect of the food we eat. Carbohydrates (starches & sugars) are an integral part of most diets, and our body breaks these down primarily to make glucose, which is a simple sugar that we burn for energy. All of this is to say that, over time, the human body has become well attuned to the presence of sweet, and yet the flavor profile of sweetness is quite complex. As Stuckey references to, when tasting honey, white sugar, and an artificial sweetener side by side, it is relatively easy to differentiate between the flavors of each of them. There are massive, entire industries dedicated to the manipulation of sugar into our food and it is no coincidence that these industries do so well; we love sugar. 
Now bitterness is a basic taste that has an altogether different importance than that of salt and sweet. Bitterness is complex and is usually associated with toxic compounds, and because of this, it is believed that humans evolved our palates to have a direct aversion to bitter foods as well as a love/hate attraction to bitter’s intensity. As you will read in Stuckey’s book, there are varying levels of bitterness, and in different forms, humans have come to appreciate some bitter food and drinks. Alcohol and coffee are a perfect example of bitter products that humans have come to love and rely on, but these things are considered an acquired taste in white, middle classed America. Many people’s 1st experience with tasting black coffee or beer is a negative one, and part of that is because of the overwhelming bitterness of both of them, and yet a lot of us come to appreciate the subtle complexity of bitter flavors. This is due to cultural learning as well as agin and “de-sensitized” taste.
Up to this point you have all experimented with the 5 basic tastes and should have a good understanding of the differences of between Salty, Bitter and Sweet compounds. In the following labs, we are going to try and look at the three of these basic tastes as a whole, rather than individually, and hopefully gain some new perspective as to how we enjoy them in our day-to-day lives. 


1st Experiment: “Experiencing Mutual Suppression.” pp 192, 193
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	I’m sure that Stuckey calls this experiment the “Mutual Suppression of Flavor” because we are going to be taking a massively bitter tea and attempt to suppress that bitterness with both salt and sugar. When you have all the supplies set up, go ahead place the bitter nail tea into a single mug and add 16 ounces of boiling water to the mug; this tea will be poured into your other cups. Steep for 15 minutes. 
	With your remaining three cups you are going add sugar and salt. In the first cup add 2 tablespoons of sugar (Sugar Only Cup), in the second cup add ¼ of a teaspoon of salt (Salt Only Cup), and in the third cup add 2 tablespoons of sugar AND ¼ of a teaspoon of salt to the cup (Salt & Sugar Cup). Once the tea is done steeping, add 4 ounces of the tea to each cup and stir them, leaving 4 ounces of the tea with no sugar or salt added to it. 
	Once the tea is poured and the salt and sugar are dissolved, go ahead a taste each of them, paying attention to how the bitterness changes forms. Document your experiences. 	

Optional - 2nd Experiment: “Bitter Masking Power of Salt.” Pp 194 (Caleb will do this experiment in class, get your own grapefruit and follow along) 
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	This experiment has a lot in common with the last experiment that we worked on, however rather than the suppression of bitterness, the experiment tries to elevate and highlight the contrast of bitterness to sweetness of a fresh grapefruit.  
With the grapefruit cut in half (cut along the equator of the fruit), go ahead and taste a wedge or two without adding anything to it. Take note of the balance between sweet, acid, and bitterness that exist in their natural form.
 Now, with one half of the grapefruit, add a light layer of sugar to the grapefruit and taste a few wedges – how has the balance changed? 
Now, with the same half, add a light layer of salt to the already sweetened grapefruit, and taste - what happened to  the sweetness of the fruit? With the remaining half of the grapefruit, do a little mix and matching and find out what ratio of sugar to salt you most prefer and document why. Perhaps you like the grapefruit most without either or perhaps you now have experienced a taste of grapefruit you like.

Don’t forget to answer the questions that correspond with this week’s experiments! When done, copy and paste your text with any drawings, artwork, and images of your tasting research to your WP website. Do not upload form as a file.
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- putaspoon in each glass and st undil all the sugar and salt are
dissolved.

g, pour another 4 ounces of cold water into each glass and stir.
‘ 9, Taste all 3 teas and note how bitter and sweet each one tastes.

DISCUSS

1. You'll notice that the tea (Tea) tastes bitter and the sweetened
tea (Tea + S) tastes less bitter.

2. When you taste the tea with sugar and salt (Tea + S +S)
you should notice that it is slightly less bitter than Tea + S
but it’s also slightly more sweet. You've just experienced the
superheroism of salt. Tt thwarts the bad tastes (bitter) and

enhances the good tastes (sweet).




image6.jpg
foroms qieg 61

“1[es Jo wstossyradns
11 JO I[S21 B SI SIU| T, '19N1 $S3] PUB J2199MS 11 Aun © 91se)
watp) uo 1[es i Imigaderd jo saBpam oy 1eys sanou f,nog.

$SNOSIa

'SSOUIINII] PUE SSOUIDIMS
JO [2A9] 243 210N “IX9U I[es pue 1e3ns rm oBpam i 1B, *6
“are[ed anof asues|o 01 19yor1o B 187 °g
*$SAUIDNI] puE
SSAUIDIMS JO [9A] 3} A10N 181y TeFns (aim oFpam oty 2L
“J[ES 9Y3 ST OMI DU
U22112q 2UIDYIP A[UO SYp JeLp 05 14 fo 2991 FwDSs 27 WOy
nijadesd 3o sa0a1d om1 Jo yoea Jo 2Bpam au0 SI21SEI [[E PALD) 9
“uopeuIquios [es pue edns

a1 i s38pasm Sururewss s Jo saoejans 1o o dpuids
rofins

<

i s3Bpons inagadead o Jo g[ey o saoejans o o SpuIdS -
soBpom orur sinsgadeas oy ) ¢

UL 7S 3U] SBY AUO YDA [[33 UED NOK OS UIONO] A1} UO [0 ST
et “odes Suprseuw yutA TP XIW PUB I[es 91 PPE [A0q 90 OL 7
1moq tpeo o1ur xefins dno v, ammseajy

SNOLLOTHIA

sreped anok Bursuvalp 10§ S1EI0 QUR[ES
Sunser uosiad yoeo 10y amagadesd 7
apuy

ssapreas pue odes Bupyseiy

apes uoodsean

simoq 7

%

“re@ns dn

soanseaur dn y; 011 PapIA

a: ITIA NOA

1jBS J0 1amod uiysew-1axig iyl
:uIssiw a4,nof Jeym disel





image4.jpg
“a[quqeA Ajpim o1 Kot o5t o
s o padOIPATP [ SHOM [[1a v2) 3918 20 (iseyeanq ysuBust se uons) e yovid

30 $99UNO § 5198 s5e[3 Yora e 08 sasse(d oyt Fuowre e
o apiatp A[[EnDE "€91 JO $99UNO 7| YaLm 3] 3G PNOYS NOX 9
~PARISIP PUE SIIAUIUL O] DY) 1513® STeq BT S FACWN] G
'S 4§ + oL papew

sse)8 o U a[es uoodseat 5, pur aeSns ot jo suoodsa|qel 7 Md b
‘S 4+ 2L paxrewr sse[S oy ut xe8ns o Jo suoodsafqel 7 Ind ‘¢

S+ S+°eL-

S+ EAL .
oL - i

oy SRR woNoq
tp w0 ode L sasse(8 oy aew ‘Burmaid St e O UM T

-posunouo1d st SSOUINI AP I 05 I MIIGIAO
017UEA MO “SAIMUIUT 0] 40§ A0Iq €93 3 39] puk dnd Surnseaw
oy seq v21 § 19A0 328 BUIIO] JO $IUNO €] A0d T
SNOLLDTIIA

sreqed a0 uisueap 10 1SRRI SUBES
o3 plod sdnd %1
suoods ¢
Jjes uoodseay 5
se8ns suoodsa(qes
saprens pue ades Suppsen
sossed ¢
8nq vor eI 29110 40 SALL O “word Ty
sorem Sutpog
dn> Supmsesw prbyy dna-g
AHIAN TTIA NOA

uoyssasddns [ENINN Burouaniadxy
:FuISSIN 84M0A 1EUM BISEL




