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Functional equiva-
lence of the two 
sides of the human 
tongue
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BACKGROUND
Human taste physiology have previoiusly been investi-
gated in many ways. Studies in the 1970s and 1980s 
used a split tongue protocol, dividing the tongue into two 
separate stimulation areas. This approach is here revisi-
ted and the aim of this pre-study is to investigate 
whether the two sides of the tongue show equal sensiti-
vity in perceived intensity of the sweetness of sucrose 
and sourness of citric acid.
 

EXPERIMENTAL DESIGN

Water Sucrose
2.5% w/V

Citric acid
0.14% w/V

= Water = Citric acid = Sucrose

PRESENTER:
Jonas Yde Junge

jonas.junge@food.au.dk

Sweetness from sucrose

Right sideLeft side Water

DISCUSSION AND CONCLUSION
Preliminary results indicate, similar to previous findings, 
that the two sides of the tongue respond equally to 
sweetness from sucrose, and sourness from stimulation 
with citric acid solutions. One side of the tongue can be 
used as control for the other in this setup thus enabling 
an investigation of the underlying mechanism for the 
taste interactions between sweetness and sourness.

RESULTS

Sourness from citric acid

Right sideLeft side Water

STIMULUS CONDITIONS
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2: Sino-Danish Center for Education and Research 
(SDC), Aarhus, Denmark and Beijing , China
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