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Flavour is the sum of those
characteristics of any material taken in
the mouth, perceived principally by the
senses of taste and smell, and also the
general pain and tactile receptors in
the mouth, as received and interpreted
by the brain. The perception of flavor is
a property of flavourings.
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the European Parliament and of the
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‘Flavourings’ shall mean products:

@) not Intended to be consumed as
such, which are added to food in
order to impart or modify odour
and / or taste;
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taste: Sensation excited in certain

organs of mouth by contact of some

soluble things

smell: Nasal sense by which odours are

perceived

odour: Pleasant or unpleasant smell
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