[image: image1.jpg]


[image: image2.jpg]


[image: image3.jpg]


-SALTY

+  NaCl (Sodium Chloride, Table Salt)
· Electrolyte: Dissociates in water to produce Na+ and Cl- ions
· Salty taste comes from the interaction of both the ions with taste receptors.  NaCl is the only salt that gives us the true salty taste.  Other salts can react harshly with the receptor to produce a bitter taste.

· Odor: Does not have any perceptible odor

-SOUR

+  C​2H4O2 (Acetic Acid, Vinegar)

· Acid: Dissociates in water to produce H+ and CH3CO2- ions
· pH common vinegar ~ 3.5

· pH lemon juice ~ 2.3

· pH lime juice ~ 2.2
 

· pH orange juice ~ 3.5

· Sour taste comes from the bonding of a H+ ion with a negatively charged receptor molecule, in a sense, neutralizing or titrating the acid.

· Odor: Has a pungent odor that smells sour
-SWEET

+  C​12H22O11 (Sucrose, Table Sugar)

· Dissolves in water because the sucrose molecule
is polar, so it interacts with water, which is also polar.

Sucrose is a disaccharide, which means that it has two saccharine.

A saccharine is a molecule made up of C, H, and O, where H is twice as much as O.   

· Tastes sweet because of the structure and organization of the molecule.  Sweet taste receptors are of a certain structure, and it is hypothesized that sugar molecules fit like a key onto the receptors.
· Relies on molecular shape to produce the sweet taste.  There are many different sweet tasting substances.  All have a similar shape, such as aspartame.
· Odor: Has little, if no, smell  
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