Based on 1. "https://neurosciencenews.com/
taste-cirtual-reality-food-28447/" and 2. "https://
acrobat.adobe.com/id/
urn:aaid:sc:AP:2fe24253-8559-48b2-9d64-7c5b4
5318342" how can | transform 1. into a means
of actually experiencing flavour for anosmiacs,
using the techniques outlined in the beginning of
2.7

Transforming the ‘e-Taste' device into a means
for anosmic individuals (those who have lost
their sense of smell) to experience flavor
involves leveraging existing taste simulation
technologies and integrating them with flavor
enhancement strategies. Here's a conceptual
approach:

1. Understanding the 'e-Taste' Device:

The 'e-Taste' system captures taste sensations
by detecting specific chemical compounds
associated with the five basic tastes—sweet,
sour, salty, bitter, and umami.



It then transmits this data to recreate these
tastes remotely.

2. Challenges for Anosmic Individuals:

Flavor perception is a combination of taste and
smell.

Anosmic individuals lack olfactory input, leading
to a diminished flavor experience.

Therefore, enhancing taste alone may not fully
compensate for the loss of smell.

3. Potential Solutions:

 Flavor Enhancement Techniques:
Incorporate methods to intensify
taste perceptions, such as using
spices like capsaicin, which can



boost salt perception and overall
flavor.

 Flavor Training: Implement flavor
education programs to help
individuals with olfactory
dysfunction enhance their
remaining chemosensory
abilities.

4. Integration with 'e-Taste"

By combining the 'e-Taste'
technology with flavor enhancement
techniques, it's possible to create a
more comprehensive flavor
experience for anosmic individuals.




For example, the device could be
programmed to deliver intensified
taste compounds, compensating for
the lack of olfactory input.

5. Future Directions:

Research into neuromodulation and other
therapies continues to explore ways to restore or
compensate for the loss of smell.

For instance, non-invasive brain stimulation has
shown promise in improving smell performance
in patients with anosmia.

While ‘e-Taste' offers a foundation for taste
simulation, addressing the full spectrum of
flavor perception for anosmic individuals
requires a multifaceted approach that combines
technology with sensory enhancement
strategies.



