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Presents the State-of-the-Art in Fat Taste Transduction

A bite of cheese, a few potato chips, a delectable piece of bacon – a small taste of high-fat foods often draws
you back for more. But why are fatty foods so appealing? Why do we crave them? Fat Detection: Taste,
Texture, and Post Ingestive Effects covers the many factors responsible for the sensory appeal of foods
rich in fat. This well-researched text uses a multidisciplinary approach to shed new light on critical concerns
related to dietary fat and obesity.

Outlines Compelling Evidence for an Oral Fat Detection System

Reflecting 15 years of psychophysical, behavioral, electrophysiological, and molecular studies, this book
makes a well-supported case for an oral fat detection system. It explains how gustatory, textural, and
olfactory information contribute to fat detection using carefully designed behavioral paradigms. The book
also provides a detailed account of the brain regions that process the signals elicited by a fat stimulus,
including flavor, aroma, and texture.

This readily accessible work also discusses:

The importance of dietary fats for living organisms●

Factors contributing to fat preference, including palatability●



Brain mechanisms associated with appetitive and hedonic experiences connected with food consumption●

Potential therapeutic targets for fat intake control●

Genetic components of human fat preference●

Neurological disorders and essential fatty acids●

Providing a comprehensive review of the literature from the leading scientists in the field, this volume
delivers a holistic view of how the palatability and orosensory properties of dietary fat impact food intake
and ultimately health. Fat Detection represents a new frontier in the study of food perception, food intake,
and related health consequences.
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From reader reviews:

Joseph Tucker:

With other case, little persons like to read book Fat Detection: Taste, Texture, and Post Ingestive Effects
(Frontiers in Neuroscience). You can choose the best book if you like reading a book. So long as we know
about how is important any book Fat Detection: Taste, Texture, and Post Ingestive Effects (Frontiers in
Neuroscience). You can add know-how and of course you can around the world by a book. Absolutely right,
mainly because from book you can understand everything! From your country until finally foreign or abroad
you can be known. About simple factor until wonderful thing you could know that. In this era, we could
open a book or searching by internet unit. It is called e-book. You can utilize it when you feel bored stiff to
go to the library. Let's read.

Joyce Matchett:

This Fat Detection: Taste, Texture, and Post Ingestive Effects (Frontiers in Neuroscience) is great e-book for
you because the content that is certainly full of information for you who also always deal with world and also
have to make decision every minute. This particular book reveal it data accurately using great manage word
or we can state no rambling sentences in it. So if you are read the idea hurriedly you can have whole details
in it. Doesn't mean it only gives you straight forward sentences but difficult core information with wonderful
delivering sentences. Having Fat Detection: Taste, Texture, and Post Ingestive Effects (Frontiers in
Neuroscience) in your hand like getting the world in your arm, data in it is not ridiculous one particular. We
can say that no guide that offer you world in ten or fifteen moment right but this book already do that. So ,
this is certainly good reading book. Hey Mr. and Mrs. hectic do you still doubt in which?

Leon Fisher:

Beside this Fat Detection: Taste, Texture, and Post Ingestive Effects (Frontiers in Neuroscience) in your
phone, it might give you a way to get closer to the new knowledge or data. The information and the
knowledge you might got here is fresh through the oven so don't always be worry if you feel like an older
people live in narrow commune. It is good thing to have Fat Detection: Taste, Texture, and Post Ingestive
Effects (Frontiers in Neuroscience) because this book offers to you personally readable information. Do you
occasionally have book but you rarely get what it's about. Oh come on, that would not happen if you have
this within your hand. The Enjoyable set up here cannot be questionable, like treasuring beautiful island. Use
you still want to miss that? Find this book and also read it from today!

William Stewart:

As a college student exactly feel bored in order to reading. If their teacher inquired them to go to the library
in order to make summary for some e-book, they are complained. Just little students that has reading's heart
or real their passion. They just do what the trainer want, like asked to go to the library. They go to there but
nothing reading very seriously. Any students feel that studying is not important, boring in addition to can't



see colorful photos on there. Yeah, it is to get complicated. Book is very important for you personally. As we
know that on this era, many ways to get whatever we wish. Likewise word says, ways to reach Chinese's
country. Therefore this Fat Detection: Taste, Texture, and Post Ingestive Effects (Frontiers in Neuroscience)
can make you truly feel more interested to read.
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