
Reading: What temperature range makes food enjoyable to eat?
Directions: Use the chart and text below. Determine if we can use any of this information to help us define the
criteria for the temperature range of our homemade heaters. Draw arrows to parts of the chart and underline
important text in the reading to show the areas that you think will help us define our temperature range criteria.

Survey: Rating of Food Enjoyment Tasted at Varying Temperatures

Taster
Food Temperature in Degrees Celsius

25 30 35 40 45 50

A  -  -  - + + +

B  -  +  + + + +

C  -  -  - + + !

D - - + + ! !

E - + + + ! !

F  - - + + ! !

G  - + + + + +

H  - + + + + +

I  - + + + ! !

J + + + + + !

K  - + + + + !

L  -  - - + + +

M  - - - + ! !

This chart shows the results of taste tests of food items at different temperatures. These tests were done to see at
what temperature people liked the taste of food the most. Tasters recorded a “-” if the food was too cold, a “+” if the
food was just right, and a “!” if the food was too hot to enjoy.

Why Does Temperature Make That Much of a Difference When It Comes to the Flavor of Food?

Human beings prefer hot food more than cold food. Eating hot food allows us to get more nutrients and protects us
from some illnesses. Humans also perceive more tastes when eating warm foods than cold ones. This is because
food that is warmer causes more activity in the small channels in the taste buds on our tongues.
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From Cold Eaters to Hot Foodies

A few million years ago, before human beings discovered fire, the only available food was cold. Just like every other
animal on the planet, eating our food raw was the only option. However, around 2 million years ago, early humans
discovered fire. As a result, they were able to build fires to cook their food and ward off predators.

Applying heat to food causes chemical reactions and changes in the food. This makes food much easier for our
bodies to use. Less time spent chewing and digesting cold food freed up a huge amount of time. It takes a lot of work
for the body to digest cold food. Learning to heat up our food has allowed us to spend our mental and physical energy
on the pursuit of greater things. In fact, our bodies can’t even handle a diet of only raw meat anymore. We don’t have
strong enough stomach acids to digest it.

Aside from being easier to digest, cooking food can eliminate many of the foodborne illnesses found in raw food.
Cooked food is also more pleasant to our senses. When you heat up food, the food molecules become more volatile.
These molecules fly off of the food in the form of aromas, which keep us coming back for more. Our sense of smell
evolved to encourage us to eat foods that are healthier for us. This is particularly true with foods that smell and taste
better when they are cooked, such as meats, vegetables, beans, etc.

However, these things don’t fully explain our sense of taste or why people tend to think cooked foods taste better
than cold foods.

Our Talented Tongues

A lot of research has been done about taste and smell. This is because food manufacturers want to understand
everything they can about what flavors and tastes consumers enjoy. Manufacturers also want to find ways to mask
unpleasant flavors. All of this comes down to understanding the taste receptors in our tongues.

The tiny channels in our taste buds send electrical signals related to taste to the brain. These channels tend to work at
a higher level when temperatures are higher. Foods and fluids have stronger bitter, savory, sour, and sweet flavors
when they are warm. This can work both ways—with flavors that are both good and bad. The main exception to this is
bitterness, which appears to be more powerful when something is cold.

For example, people mostly prefer their coffee hot. This is because the beverage’s bitter flavor can be better masked
when the coffee is warmed up. On the other hand, the sweet taste of ice cream is only activated when it begins to
melt in our mouths. The tiny receptor channels in our tongues that pass messages to our brain about flavor do not
function as well with cold substances.

On average, there are more than 10,000 taste buds on the human tongue. Each bud consists of between 50 and
100 cells. These taste buds can detect every type of taste–salty, sour, sweet, bitter, and umami. Some foods are
preferred cold, such as soda, while others are preferred hot, such as tea and cocoa. Hot food doesn’t necessarily
mean that it is better; it just means that certain flavors will be more intense.
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