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	There are few studies of the relationship between children’s sensitivity to basic tastes and food acceptance. One exception is a recent paper from Hartvig et al (2014). The aims of the current study was to study children’s ability to identify the basic tastes in water solutions, and to explore possible relationships to acceptance and intake of sweet, acid, salty and bitter lemonades. 

Altogether 99 children, aged 11-12, were recruited from two primary schools in Norway. Once a week over a period of four weeks, the children were asked to taste five water solutions, in which a basic taste component (sucrose, citric acid, sodium and caffeine) were added to four of them, and the children were asked to identify theses tastes. Umami was not included in the experiment. The concentration of the solutions increased gradually during the period from relatively weak to relatively strong (according to ISO-standards and pretesting). In addition, the children were served 300 ml of lemonade (balanced design) with added basic tastes and were asked to report hedonic liking and JAR for flavour intensity. The intake of lemonades was assessed by measuring leftovers.  
Results from the study showed that the sweet and sour lemonades received the highest acceptance scores among the four lemonades and positive correlations between acceptance and intake of sweet, acid and bitter lemonade respectively. Moreover, a positive correlation between ability to identify sweet taste and acceptance of sweet lemonade was found. Results from the study will be discussed in view of number of respondents, the procedure used for determining ability to identify the tastes and earlier findings in literature.   




