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National interdisciplinary center 
Taste for Life is a Danish 
National center established in 
2014 order to foster 
interdisciplinary, collaborative 
projects focused on the flavor of 
food as a driving force for 
learning, education, food 
literacy, and good practice.
The overall mission is to create a 
basis for a ‘good life’ for the 
Danish population.
http://www.smagforlivet.dk/

http://www.taste-for-life.org/

http://www.smagforlivet.dk/
http://www.taste-for-life.org/




A new paradigm for Food Education



Teaching taste in a Health Education Context

The aim is to support the understanding of the importance of teaching taste for 
health promotion and education and to develop a research-based vocabulary 
of taste in order to strengthen the professional communication of food among 
health professionals.

General objective: to present an empirically informed, systematic theory for 
qualifying reflections on taste education.



Two dimensions of health 

Wellbeing

Pleasure

Taste 
experience

Absence 
of illness

Nutrition

Food 
intake 

Wistoft & Qvortrup, 2017



Teaching taste in a health education
Absence of Illness Perspective:
 Tastiness supports appetite
 Tastiness supports a balanced food intake
 Tastiness prevents malnutrition

Wellbeing Perspective:
 Tastiness supports personal pleasure and life quality
 Tastiness supports taste communities
 Tastiness supports value clarification



The aims of teaching taste?

1.To develop taste competencies
Children and adolescents should learn to know and reflect on the seven taste 
dimensions 

2.To develop taste authority
Children and adolescents should become authorities on taste. They should 
develop themselves into taste autonomous persons with the ability to perform 
judgements of taste

3.To develop taste responsibility 
“Sapere aude”  “Sentire aude”: to have courage to use your own senses. To be 
committed to present your taste experiences in a way so that they can be shared 
with others. To qualify reflected judgements of taste.



Sensus
communis

The final aim is to enable 
people to make well-
reasoned food decisions 
with ‘taste’ as the 
compass of judgement 
and, with these faculties, 
to take part in a sensus
communis, i.e. a taste 
community.



Pleasure and 
taste 
experience
What do we 
mean, when we 
say that 
something tastes 
“good”?



The taste systems

The 
physiological 
system

• Nerve impulses
• Perceptions

The mental 
system

• Consciousness
• Experiences 

and memories 

The social system

• Communication
• Context and 

communities





The taste dimensions in the taste systems

Only the sensed taste belongs to 
the physiological system

The other dimensions belongs to 
both the mental system and the 
social system 

The three systems and seven 
taste dimensions are operatively 
coupled. 



Sensed taste 
Taste dimension What is it about? What knowledge 

do we need?

Sensed taste Sensory perception Sensory science
Gastrophysics



Pleasant taste 
Taste dimension What is it about? What knowledge 

do we need?

Pleasant taste Pleasure
Deliciousness or 
disgust?

Aesthetics, incl. 
gastronomy



Healthy taste 
Taste dimension What is it 

about?
What 
knowledge do 
we need?

Healthy taste Absence of 
illness and/or 
wellbeing 

Health, well-
being and 
nutrition



Moral taste 
Taste dimension What is it about? What knowledge 

do we need?

Moral taste Social norms.
Moral or political 
acceptance 

Ethics, incl. food
justice



Religious taste 
Taste dimension What is it about? What knowledge 

do we need?

Religious taste Faith and spiritual 
dimensions

Religious food 
and/or religious 
meals



Loving taste 
Taste dimension What is it 

about?
What 
knowledge do 
we need?

Loving taste Love or passion Love articulated 
through 
food/meals



Trendy taste 
Taste dimension What is it 

about?
What 
knowledge do 
we need?

Trendy taste Style
Trendy or old-
fashioned meal?

Food fashion
‘Foodies’



The seven dimensions of taste
The taste 
dimension

What is it about? What knowledge do we need?

Sensed taste Sensory perception Knowledge about sensory perception, 
incl. sensory science

Pleasant taste Pleasure Knowledge about food aesthetics 

Healthy taste Well-being and nutrition Knowledge about health, incl. well-
being and nutritional science

Moral taste Social norms Knowledge about food ethics

Religious taste Faith Knowledge about faith, incl. religious 
food and meal rituals

Loving taste Love/passion Knowledge about love articulated 
through food/meals

Trendy taste Style Knowledge about fashion/style 
expressed through food/meals 



How to argue about taste?
Dimension of taste Knowledge form Form of argument

Sensed taste ‘I sense’ Sensory

Pleasant taste ‘I experience’ Aesthetic 

Healthy taste ‘I know’ Well-being and nutrition

Moral taste ‘It’s my opinion’ Normative

Religious taste ‘I believe’ Based on faith

Loving taste ‘I feel’ Expressive

Trendy taste ‘I think’ Based on trends



Thank you for your attention!
https://pure.au.dk/portal/da/kawi@edu.au.dk kawi@edu.au.dk

https://pure.au.dk/portal/da/kawi@edu.au.dk
mailto:kawi@edu.au.dk
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