
TASTE

FUNCTIONS          nutrition – survival

Information on toxicity and sugar content

basic tastes

sweetness: sugar (energy)
bitterness: plant alcaloids, toxins (dangerous, unpleasant, sharp, or disagreeable)
saltiness: sodium ions (osmoregulation)
sourness: acidity (unripe fruits, spoiled food)

umami: proteins (meaty)







• Not	
  only	
  in	
  tongue	
  but	
  also	
  in	
  
pharynx,	
  larynx	
  and	
  esophagous

• Each	
  bud	
  includes
– 50-­‐‑150	
  taste	
  cells
– Basal	
  cells	
  (precursors)	
  
– Supporting	
  cells
– Nerve	
  fibers

• 2000/5000	
  buds/person

taste buds











TRCs subtypes express different molecular patterns
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TRPM5 is also expressed in olfactory neurons…feromones







pannexins





Type III cells are sensitive to acids
(not H+)
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