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“Thus, there are not visual objects and tactual objects, 
but simply objects which exhibit themselves differently 
in their objective determinations by visual and tactual 

appearances.” 
 

 
Edmund Husserl, Phenomenological Psychology: 119
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Abstract 
Taste, or gustation, has long been considered a primitive, and even non-rational, 
perceptual sense. Taste, as a subject of academic research, has been given very 
little attention; especially, when contrasted to other human perceptual senses. 
The knowledge of how people express and discuss their perceptions and 
sensations of tastes, and, specifically, the descriptions of tastes of chocolate, is 
very limited.  
 
Furthermore, the terminological inconsistency in the vocabulary of chocolate 
tasting, with the risk of misunderstanding or miscommunication, suggests that a 
basic method for representing tastes is needed.  
 
This thesis presents a study of how people actually express the perception or 
sensation of tasting, and specifically when tasting chocolate. This study also 
explores the possibility of crafting a method for use when describing the tastes 
of chocolate.  
 
The study was carried out by holding two tasting workshops. The first one was 
concerned with recording conversations about tasting chocolate. Participants 
were asked to taste different kinds of chocolates and, freely, discuss what they 
perceived and sensed. In the second workshop the participants were asked to 
describe the tastes of chocolate using predetermined vocabulary and formatted 
questionnaires. 
 
The results of this study are linguistic semantic analyses of the different words 
that were used, and also a proposal for a prototypical method to use when tasting 
chocolate.  
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1. Introduction 
If people are to communicate about tastes and taste experiences there is a need 
for a well-grounded and mutual vocabulary; and also, structured definitions of 
that vocabulary. Terminological inconsistency is a problem in the area of 
gustory science, and there is very little known about how people actually 
perceive and express taste experiences. These two factors have led up to a point 
where the use of terms, and the understanding of that use, is highly arbitrary. 
What one person considers to be a categorization of one taste another person 
might conceive to be something entirely different. 
 
There is a need for an investigation into how people express and communicate 
about sensations and perceptions. Very little attention has been paid to how 
people express and discuss their perceptions and sensations of tastes, and, 
specifically, the descriptions of tastes of chocolate. There is a need for a method 
that will allow the development of a terminology of chocolate tasting that 
gravitates towards a consistent use.  
 

1.1. Objectives 
There are two main objectives in this thesis. Firstly, the primary objective is to 
illustrate how people communicate sensations and perceptions that pertain to 
taste, and, specifically, the different tastes of chocolate. What words do people 
use, in what context, and what do they mean?  
 
The second objective of the thesis is to explore the possibility of discovering a 
consistent method for use when categorizing and describing tastes. A method 
that is able to lay the first brick in the foundation of a consistent gustory 
terminology that can be used when describing the tastes of chocolate. The 
second objective also includes a proposal for a prototypical method that can be 
used when describing the taste of chocolate, a method that is objective and 
consistent; with clear-cut term use and term meaning.  
 

1.2. Method 
To satisfy the stated objectives, an explorative research approach was decided 
upon. The primary objective was to document peoples’ expressions of taste 
perception, and a sufficient way to achieve that objective was to record 
conversations of people discussing and exploring taste experiences.  
 
The second objective, exploring of the possibility of discovering a method for 
tasting chocolate, can be satisfied by letting experts or people with tasting as a 
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part of their job description evaluate different methods for describing the taste of 
chocolate.  
 

1.3. Definitions 
This thesis documents an explorative study into the domain of taste and tasting. 
Smell was excluded from this thesis completely. In this section an explanation 
will be given to account for that decision. The starting point in this study is that 
taste, as a perceptual sense, is when something is put into the mouth. Smell is 
active during a taste experience, which implies that when mentioning taste, 
naturally, smell is also present. This thesis’s definition of taste is that taste 
occurs when something is put into your mouth. The odors perceived during 
tasting are therefore considered to be a part of the tasting experience. To 
separate these two perceptual senses, the following definition applies - smell 
only refers to an experience that does not include taste. Contrarily, taste is when 
something is put into the mouth and perceived with, primarily, the sense organs 
in the mouth, although not excluding the sensory perception of smell. 
 
It has also been necessary to delimit the level of detail at which taste is to be 
pictured. A general description of what physiologically, and neurologically, 
constitute taste will be given. This thesis will not present an in-depth discussion 
of different theories of sense perception. 
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2. Theoretical Background 
In this chapter I present important theoretical concepts and explain certain 
technical terms. 
 

2.1. Properties of Taste 
In the area of physiology that is concerned with taste and taste perception, there 
have been a number of theories put forward. To begin with, I present a general 
description of what happens during a taste experience. 
 

2.1.1. The Make-up of the tongue 
The tongue is a muscle which consists of a large number of taste buds. These 
taste buds serve as homes to the taste receptor cells. Every taste bud consists of 
between 50 to 150 cells (Korsmeyer, 1999), and are situated in different papillae 
formations on the tongue. There are different types of papillae, namely, foliate, 
fungiform, filiform, and circumvallate (figure 1).  
 

Papilla   
On the tongue these different papillae have different displacements. Filiform 
papillae, which can be found on the front half of the tongue, does not, in 
mammals, contain any taste buds. Besides the filiform papilla, there are also the 
fungiform papillae which have the same positioning on the tongue as the 
filiform papillae. The fungiform papillae have taste buds, and they can be found 
at the center of the papilla. 
 
On the sides, in the back of the tongue you normally find the foliate papillae. 
They appear in the form of stripy projections (Korsmeyer, 1999). There the taste 
buds are positioned on the walls and in the valleys between the papillae. The 
distribution of taste buds is similar to the circumvallate papillae. The 
circumvallate papillae are, however, located at the center of the back of the 
tongue.  
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Taste buds 
The taste bud is a cluster of 50 to 150 taste cells. It is globular in form and has 
four primary parts which are involved in taste sensation (Korsmeyer, 1999), as 
seen in figure 2. When a substance is taken into the mouth, it dissolves with help 
from the saliva. The taste pore comes in contact with this tastant (Korsmeyer, 
1999:73); and the dissolved substance interacts with the microvillus. It is in the 
microvillus that a chemical reaction starts between the tastant and the taste cells. 
In the taste cells another chemical reaction starts and acts as a neurotransmitter. 
The neurotransmitter travels along the cranial nerves to the brain and there the 
sensation becomes perception. 
 
It has been claimed that humans can perceive four basic tastes – sour, salt, 
sweet, and bitter (Korsmeyer, 1999: 76; Gilbertson, 1998: ff.8). These tastes 
have primary locations on the tongue, which are more sensitive to a specific 
taste. The tip of the tongue is extra sensitive to sweet tastes. Sourness is located 
on the sides, saltiness in the front and sides and bitterness in the back of the 
tongue. But, it is not the case that these tastes do not arise in other areas of the 
tongue. 

Figure 1 - The Tongue and Papillae  
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2.1.2. Mouthfeel 
Mouth-feel is the technical term that is used to describe the tactile sensations that 
one perceives when tasting something. 
 
As Marsilli states:  
 

 “It involves a food's entire physical and chemical 
interaction in the mouth - from initial perception on the 
palate, to first bite, through mastication and finally, the act 
of swallowing.” (Marsilli, 1993: 1) 

Figure 2 – The Taste Bud 
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There are a number of different sensations which all in different ways influence 
the tasting experience. Examples of mouthfeel are mouthcoating and roughness; 
terms describing two types of sensations that can be perceived. Mouthcoating is 
when oily or fatty substances cover the tongue, and create a coating of the 
tongue. Roughness is the abrasiveness created by the particles in the product 
(ibid: 6). 
 

2.1.3. Taste – A Perceptual System 
Perceptual system is the general term for the different ways a human can 
perceive his/her surroundings. Perception is the conscious thought or the 
focusing of thoughts to stimuli. Perceptual systems should be held separate from 
sensory systems. A sensory system deals with the sensations and the actual 
experiences of the sensations, whereas a perceptual system deals with the mental 
constructs and conscious thoughts based on the stimuli (Gibson, 1966). 
 

Perceptual Systems 
Gibson (1966) gives a wide definition of what could constitute a perceptual 
system. Since there in humans are several such systems, this wider definition 
stems from the purpose of bringing perceptual systems together in an all 
encompassing theoretical construct.  
 
Gibson argues that the basic structures of perceptual systems are the same, 
whether we are dealing with the visual system or the gustory system. There are 
different areas of the brain that process sensory stimuli, but the area that deals 
with the perceptual process is the same.  
 
Such an open definition of a perceptual system allows the measuring and the 
contrasting between the different perceptual systems. Although there is a clear-
cut difference in the way different stimuli are sensed, as in experiencing a 
sensation; the brain’s perception of that stimulus is constant.  
 

Sensory Systems 
A sensory system is the actual sensory organ’s way of receiving stimuli. The 
sensory system of vision is the retina and the nerves connecting the retina and 
the brain centre. Gibson (1966: 48) suggests that sensations are not a 
prerequisite of perception.  
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A perceptual system might comprise of more then one sensory system. One 
example is the perceptual system of taste. Gibson argues that taste gathers 
information from three separate sensory systems; namely, touch, taste and smell.  
 
A sensory system is where stimuli are sensed, and the perceptual system gathers 
information (stimuli from sensory systems, sometimes several) and constructs a 
representation of our surroundings.  
 

The Uniqueness of Taste 
As expressed above, taste is a perceptual system comprised of several sensory 
systems. Gibson categorizes taste as being a part of a superordinate system, 
which he calls the Taste-Smell System (ibid: 50). The taste-smell perceptual 
system comprises of two modes of attention. A mode of attention is in this case 
the actual process of tasting something or sniffing it. One could also argue that 
touch is a mode of attention, but touch is more likely a bi-event of tasting. As a 
superordinate system, the taste-smell system consists of two parts. This system, 
however, only describes when someone tastes something. There is a separated 
perceptual system that deals with olfactory perception.  
 

General Theory of Perception 
What Gibson is proposing is a theory of how people construct their perceptual 
world. Human perception is considered to be something general, in the sense 
that the process of perception is not sensory specific. The process of perception 
is the same for all perceptual systems, but the channels or modes of attention 
differ. For sight, visual stimuli is the mode of attention, and for hearing it is 
auditive stimuli.  
 

Taste Compared to Other Perceptual Systems 
The uniqueness of taste has already been discussed in this chapter, but a 
comparison with other perceptual systems is still needed. As described above 
taste is tri-modal, and unique if we take into account the fact that when tasting 
something people actually use the sensory systems of gustation, olfaction and 
touch.  
 
Touch is not considered to be as relevant as gustation and olfaction in the 
process of tasting something, but, touch is present. There are no other perceptual 
systems that utilize more then one mode of attention or can gather sensory or 
perceptual data from more then one sensory system (ibid: 50).  
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One could also consider both sight and sound to be important factors when 
tasting some food-stuff. An expert of chocolate tasting would give some 
importance to how a chocolate looks, and also, how it snaps when it breaks 
(3.1.1). 
 

2.1.4. The Neural Basis of Taste 
Analysing the neural properties of taste shows that it has lesser cortical 
representation than other sensory systems (Kolb & Whishaw, 2000: 116). In 
neuropsychology, gustation and olfaction, as research areas, are rather 
underdeveloped and the knowledge of these senses is limited.  
 
It is known, however, that information is carried from the tongue by three 
separate cranial nerves, the glossopharyngeal nerve, the vagus nerve and the 
chorda tympani branch of the facial nerve (ibid: 117). These three conjoin in the 
solitary tract, where the information is led through two main pathways, one 
leading to the ventral posterior medial thalamus and one to the pontine taste 
nucleus. The ventral medial thalamus branches into two different areas, the 
insular taste area and the SI tongue area. The insular taste area is exclusively 
involved with taste information. Whereas the SI area is believed to be sensitive 
to tactile stimulation and probably involved in determining the localization of 
tastes on the tongue (ibid: 117). 
 
The potine taste nucleus leads directly to the lateral hypothalamus and the 
amygdala. These two areas’ functions are not fully understood, but it has been 
suggested that they are primarily involved in feeding (ibid: 117). 
 

2.2. Conceptual Spaces 
Peter Gärdenfors (2004) seeks out to define a new way of looking at mental 
representations, i.e., conceptual spaces. Conceptual spaces are a geometrical 
method for describing concept structures. His main aim with suggesting this 
third method is that the existing ways of representing concepts fail in many 
cases. One example is the area of taste. 
 
Conceptual spaces are a geometrical means of representing concepts; where we 
want to model relationships between our experiences. For every space there 
needs to be one or several quality dimensions. The quality dimensions constitute 
the domains that are needed to represent concepts (ibid: 5). 
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2.2.1 Quality Dimensions 
Quality dimensions constitute the conceptual space and valuations or ratings 
along these quality dimensions constitute the geometrical representation. The 
geometrical representation allows for comparisons to be made between the 
valuations.  
 
The primary function of a quality dimension is to represent different qualities in 
an object (Gärdenfors, 2004: 7). An object can be judged in different ways; and 
every way is then represented by a quality dimension. Gärdenfors suggests that 
pitch is a quality dimension for auditive stimuli. Pitch is ordered from low to 
high. When a natural ordering is not possible, a theorized concept of the 
prototypical maximal or minimal presence of that dimension applies.  
 
These types of constructs can be applied with success to several sensory 
perception domains; such as, spatial relationships, color perception and auditory 
representations, etc. 
 

2.2.2. Conceptual Spaces and Taste  
Henning (1916) suggested that the conceptual space of taste could be 
represented as a tetrahedron, where each face represents the combination of 
three of the four basic tastes – sour, salt, bitter and sweet (fig. 3).  
 

 

Figure 3 - Henning’s Taste Tetrahedron. 
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The quality dimensions of taste are these four basic tastes. With this method, 
comparisons between different and more complex tastes are possible. A taste 
such as that of chocolate with the vital terms fruity (as sweet), bitter and acidity 
(as sour) would then be represented by the bottom face (fig. 3, grayed area) of 
this tetrahedron. Each apex in this tetrahedron represents a pure perception of a 
specific taste (Korsmeyer, 1999: 78). One example is the taste of lemonade, 
which could be said to be sour and sweet, but not bitter or salty; the taste of 
lemonade would be placed in-between sweet and sour, on the baseline between 
the two apexes. 
 

2.3. Multi Dimensional Scaling  
Similar to conceptual spaces, Multi Dimensional Scaling is a method that can be 
used in representing concepts or mental representations. MDS is a method that is 
based on similarity ratings, ratings of how similar two stimuli are to one another. 
The starting point in using MDS is gathering a set of data; this data should 
consist of similarity ratings for dimensions within a conceptual domain 
(Gärdenfors, 2004: 22).  
 
The gathered data is compared to an estimated data set of the specific concept. 
The MDS algorithm then goes to work and based on the estimated data set tries 
to fit the gathered data set into the theoretical model. The end result is a 
representation of how people have perceived the stimuli and how their ratings 
compare to the theoretical construct.  
 
This method has been very successful when applied to the domain of visual 
perception. Multiple visual stimuli can be perceived almost, if not totally, 
simultaneously, which serves the MDS method. (For a discussion of how this 
method applies in the area of taste see section 4.4.2) 
 

2.4. Semantic Space 
Clark & Clark (1977) describe a method similar to conceptual spaces. This is a 
method for comparing different concepts along different dimensions. For Clark 
& Clark dimension refers to a general property which can be used to constitute a 
domain.  
 
A semantic space is a means of representing the similarities between different 
stimuli. The example given by Clark & Clark shows the relationship between 
ferocity and size in mammals. Since these two dimensions can be arbitrarily 
chosen, the semantic space shows only how they relate to each other along those 
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specific dimensions. The dimensions are represented in a diagram, where one 
axis is constituted by ferocity and the other axis by size (diagram 1). 

 

 
 
In the example given above it is also possible to test hypernyms against the 
specific instances in the space, e.g., to see what the general concept for animal 
would be valuated as; and to see how the valuations of, e.g., tiger, mouse, or 
elephant compare to the valuation of animal. The valuations made along the 
dimensions of ferocity and size provide a possibility for conceptual comparison. 
 

 

Diagram 1 - Semantic Space Diagram 
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2.5. Aesthetics and Taste 
In aesthetic discussions very little attention has been paid to taste and taste 
description. Taste has been considered to be one of the lower perceptual senses 
(Korsmeyer, 1999; Sibley, 2001). These lower senses have been discriminated 
against and never thought to carry aesthetic value or be aesthetically 
appreciated. Although having good taste is often used to describe a highly 
developed sense of aesthetic discrimination and appreciation.  
 
Sibley (2001) presents arguments that have been given to lower the status of 
taste and smell as aesthetic topics. Sibley argues that whenever one speaks of 
taste or smell evaluative expressions are often used. This is problematic because 
of the subjective quality of evaluative expressions. 
 

2.5.1 Direct Descriptions 
Sibley (2001) proposes five conditions that disqualify a word, which deals with 
taste, to be considered as a direct description/reference. These conditions 
exclude different kinds of descriptions, which are not relevant to characterizing 
tastes or smells. 
 
 1. Evaluative expressions – pleasant, agreeable, horrible. 
 2. Words that indicate causal or physical effects – stinging, nauseous taste. 
 3. Adjectives that tell something about the use of the substance – edible, 
 drinkable. 
 4. Evocative expression, perceptions that are taken from memory when 
 exposed to a similar sensation on another occasion – “this apple-pie tastes 
 just like the ones my grandma used to make.” 
 5. Reference to a taste as being similar to other substances – milk-like, 
 lemony. 
 
If we exclude these five types of expressions we get descriptions that are direct 
references. Sibley also adds that the direct references should be literal (Sibley, 
2001: 234), meaning that the word or expression's primary use and meaning 
should deal with taste and smell.  
 

2.6. Semantics and Terms 
In this section important terms pertaining to semantic relationships and analysis 
of words and expressions are presented. 
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Part of this thesis is concerned with the semantic properties of expressions that 
deal with taste. And to analyze the data gathered from the first workshop there 
are some terms that should be described. 
 

2.6.1. Semantic Field 
A semantic field is a term that defines a set of lexemes that are related on a 
conceptual level. The lexemes are interrelated in sense. The system where-in 
these lexemes exist is in constant flux (Lyons, 1977: 252); meaning that the 
terms used and their senses are in a constant state of change.  
 
The semantic field of chocolate tasting, as it were, consists of a number of 
lexemes that all describe different aspects of the experience. Exactly what 
lexemes constitute the semantic field of chocolate tasting is almost impossible to 
define, but all terms that say something about tasting chocolate are part of that 
system.  
 

2.6.2. Synesthetic Event 
A synesthetic event is the experience where one sensory modality causes a 
perception in one or more perceptual senses (Cytowic, 1995:1). The knowledge 
of synesthesia goes back some three hundred years. The meaning of the word 
synesthesia is - joined sensation - and describes the rare phenomenon of hearing 
colours, tasting shapes, or experiencing other equally startling sensory blendings 
(ibid: 1). One sensory stimulus causes perception in another perceptual sense or 
in several senses. The experience is synesthetic when the stimulus and the 
perception is not part of the same sensory system, i.e., if a visual stimulus 
evokes a taste perception; e.g., seeing a freshly baked pie in the shop window 
makes your mouth water. 
 

2.7. Semantic Study of Wine 
Adelswärd (1983) describes the possible ways of characterizing different 
aspects in tasting wine. 
 
The quality of a taste can be labeled as “värdering” (valuation) (Adelswärd, 
1983: 9). She also introduces aspects which are general categories that tell 
something about the wine. Aspects are, e.g., taste, smell, general judgment, and 
origin. Combining aspect and valuation, serves Adelswärd when presenting a 
schematic description of the language of wine tasting.  
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Adelswärd’s study differs from this one; in contrast to wine tasting, there is not 
an extensive documentation of chocolate tasting and related terms. The 
terminology of chocolate tasting is rather underdeveloped and there is a need for 
a foundation of an objective method of tasting.  
 
Adelswärd also suggests a conceptual method for the wine vocabulary. The 
method is, however, rather a conceptual space of the domain of the taste of 
wine. Her model (fig. 4) is based on a triangle, with one of the vital terms in 
wine tasting placed at every corner. At the apexes of the triangle she has placed 
– tannins, acidity and sweetness. The concept of balance is placed in the centre 
of the model. This tells us that balance is the central concept of the model.  
Semantic, rather then numeric, descriptions of the endpoints of the scale are 
given; and valuations along these three dimensions result in a geometrical 
representation. To delimit or to frame the dimensions of sweet Adelswärd uses 
“mjukt” (soft) and “sliskigt” (sickly-sweet). Thus, the concept of a maximally 
sweet taste is sickly-sweet and minimally sweet is soft. These valuations result 
in a geometrical representation of the taste of wine. 
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2.8. Metaphors 
Since some of the expressions used to describe taste experience involve 
metaphorical analogies, this thesis partly focuses on metaphors; and mainly, the 
metaphor of balance.  
 
Johnson (1987) argues for the use of metaphors, since expressions interpreted in 
the literal sense do not always communicate the correct meaning, and, in 
everyday life, people quite often use metaphors. 
 

 

Figure 4 – Adelswärd’s Triangle 
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2.8.1. Image Schemata 
An image schema is: “a dynamic pattern that functions somewhat like the 
abstract structure of an image, and thereby connects up with a vast range of 
different experiences that manifest this same recurring structure” (Johnson, 
1987: 2). An image schema tells us something about reality, and also how to 
relate to that reality. 
 
Image schemata are based on concepts of the reality around us; a schema might 
be something as simple as the causality involved in pushing something. If I push 
an object that is at rest, the force from my push can set it in motion. These 
concepts are often depicted as graphical representations.  
 

2.8.2. Balance 
Johnson says that balance is an experience that is obvious and constantly present 
in everyday life (Johnson, 1987: 74), when we are walking, standing, or 
reaching for something. This kind of image schema, where there is equilibrium 
of the body, is something that is taken for granted, or, at least, seldom reflected 
upon. Humans have a feel for balance, e.g. in balancing ourselves or in referring 
to our experiences of the world. Johnson argues that the meaning of balance is 
individual, but shared, and emerges through our own experiences of interacting 
with our physical surroundings (ibid: 75). 
 
Balance also functions as a metaphor in many cases. Balance often is the source 
from which metaphoric inferences are made. For example, in Sweden we say 
“han är balanserad” (he is balanced), which can be used to describe the mental 
state of one individual. There are several examples where metaphors based on 
balance are used, e.g., balance of argumentation, symmetry of armed forces etc.  
 
Johnson argues that balance is utterly basic for our experience of the world, 
because of the fact that it is a concept people acquire by acting and doing. 
Although balance is so vital for human existence, Johnson (1987: 79) argues that 
balance is not always mutual and shared. Balance might be a matter of opinion 
rather then universal fact, and balance often only exists in the perception of the 
experiencer. However, the experience might be mutual, but this cannot be taken 
for granted. 
 
There are several image schemata that constitute the concept of balance. 
Johnson gives among other examples, axis balance, twin-pan balance, point 
balance and equilibrium; which all depict some aspect of balance.  
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3. Method 
This section contains a description of how the study of chocolate tasting 
experiences and the outlining of a gustory method were conducted. 
 

3.1. Interview with an Expert 
One interview was conducted with sommelier and chocolate expert Maja 
Berthas; this was done to get an insight to the area of tasting chocolates. 
Information from the interview was used when creating the questionnaires for 
the second workshop. With the questionnaires for the second workshop the 
participants were given a set of taste terms, which also were refined with the 
derived information from the interview. 
 
This section was based on the notes taken during an interview with Maja 
Berthas. There is no record of the conversation besides the notes, which is a 
compilation of what Berthas expressed during the interview and, naturally, the 
author’s interpretation of the interview.  
 
We started out by talking a bit about the general procedure of evaluating 
chocolate. Today the range of chocolate products is quite wide, but the 
vocabulary and methods of tasting chocolate is rather underdeveloped. The 
experience of tasting chocolate is today something that can be compared to 
wine-tasting; the terms used for chocolate tasting have been adopted from the 
vocabulary of wine-tasting.  
 

3.1.1. Tasting Chocolate 
Berhas then explained that there are four stages in tasting chocolate. The first is 
to look at the chocolate, and to evaluate the surface structure of the chocolate. 
The second stage is to smell the chocolate. If we compare chocolate-tasting and 
wine-tasting this stage is far more important for wine-tasters. Stage number 
three is when you break the chocolate and listen to the snap. A high quality 
chocolate will snap in a specific way at a specific temperature. The last stage is 
the actual tasting. That is when a piece of chocolate is placed on the tongue, 
grinded down to smaller pieces and then spread over the whole tongue. The 
process is completed by pressing the tongue against the palate and letting the 
chocolate melt.  
 
In this fourth stage certain tastes appear before others. Berthas says that you 
have to be perceptive of the first taste, normally it is fruitiness. This fruitiness is 
the sweet taste that will appear first if the process above is followed. In fine 



Method 
 

 25 

chocolate, there are two major ways to typify chocolate, namely, fruity or 
earthy. The tastes of red berries, citrus, mango and orange are examples of fruity 
tastes. Berthas says that if you practice in perceiving these specific tastes, you 
will soon be able to taste them clearly. Examples of earthy characters in 
chocolate are, dried grass, herbs (like thyme), and the green taste of something 
that is unripe. To this character we could also add nutty. Examples of this nutty 
character are dusty nuts, hazel nuts, Para nuts and macadamia nuts. When the 
chocolate has dissolved you taste the aftertaste. This is when you can find a 
spicy taste, besides the acidity, and discern whether there is a tone of liquorice 
or tobacco. 
 

3.1.2. Acidity 
You should be able to taste the acidity directly. The acidity in a good chocolate 
should be present during the whole taste-experience. It is acidity that generally 
makes or breaks the tasting-experience; it brings freshness to the tasting. Berthas 
describes acidity as being the carrier of all the tastes, if there is no acidity there 
can be no other appreciated tastes. Fruitiness and acidity are two tastes that truly 
can have a symbiotic relationship. If there is too much acidity in contrast to the 
other tastes, acidity will surely be dominant, and push other tastes aside. This is 
not a wanted effect, as there should be balance. A taste of a chocolate that is 
very bitter and very high in acidity would, taste-wise, be considered a problem, 
and the taste would probably be characterized as uneven.  
 

3.1.3. Bitterness 
In chocolate the acerb, or sometimes burnt, taste can sometimes ruin the 
chocolate. The wanted taste is the bitter taste, sometimes with a slight burnt 
taste. It is important that the taste is bitter; and bitter with a faint burnt taste is 
not negative. Should this burnt taste manifest itself too much it will call forth a 
negative judgement. 
 

3.1.4. Texture 
In chocolate-tasting, the texture can effect the conception of the taste; it has an 
effect on the general balance of the flavours. A bad sign is a sticky or granulized 
texture, while a soft and smooth texture is desired.  
 
Where aftertaste is concerned, should it be categorized as too pointy it is usually 
a sign of a problem with high acidity. And the aftertaste and taste should match 
each other, or the uneven taste-experience will probably effect the general 
judgement. The acerb or wanted bitter taste, the acidity and all other tastes 
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present should proportion-wise be as consistent as possible throughout the 
tasting. Great importance is put on the tastes being consistent throughout the 
process. 
 

3.1.5. Vital Terms 
I also asked Berthas to choose a number of terms that she felt were absolutely 
vital in evaluating and categorizing chocolates. She suggested: acidity, 
fruitiness, balance and bitterness or acerbness. The most interesting thing here is 
that we have three terms and one judgement. Balance is the word that is the 
keeper of the other three. The way Berthas describes it renders a model where 
we have three taste terms - acidity, fruitiness, and of course bitterness. These 
terms are tied together with the concluding term balance. As described above 
balance has many shapes and can be used to describe different tasting scenarios, 
but in this context the meaning is directed at the interaction between these three 
terms.  
 

3.1.6. Categories of Taste 
When I asked her if there are any categorical tastes in chocolate, she named two 
categories, namely powerful and elegant. A powerful taste in chocolates means 
that there are many flavours. The flavours taste a lot, and are high in 
concentration. The second, the elegant taste, is a taste that has finer points, and 
is not so explosive in effect and number of tastes. These finer points should be 
toned down. The generic person’s likes and dislikes often dictate the choice of 
taste category. Berthas also suggests that this could be culture specific, and she 
says that in Sweden we more often choose something from the powerful 
category when we want a wine or a piece of chocolate.  
 
Finally, I asked if she had ever been told that there was a cocoa taste in a 
chocolate. She replied to this question with an unconditional yes. She told me 
that in her experience this is a common (mis-)conception, and she added that she 
thinks that there is no such thing as a chocolate taste. The general tendency to 
use this wording is a reflection on the fact that there is a lot of the ingredient, 
namely cocoa or cocoa powder, and perhaps a slight taste of cheery. But there is 
no cocoa taste in chocolate. 
 

3.2. Workshops 
The collection of data occurred in two separate workshops. These workshops 
were conducted in a dissimilar fashion, where the first was done without helping 
the subjects term-wise and the leader of workshop functioning as a moderator 
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and guiding the subjects on the right track. The second workshop was conducted 
with help of a set of terms and different kinds of questionnaires. The total 
number of participants was 22, with 12 women and 10 men. The majority of 
participants were between the ages of 30-40, with a few of them being in their 
early twenties and few in their late fifties. 15 persons participated in the first 
workshop in chocolate-tasting. Seven persons participated in the second 
workshop. 
 

3.2.1. First Workshop 
The goal of the first workshop was to capture interaction, i.e. speech, and as a 
focus of this interaction, the tastes in three different chocolates.  
 

Subjects 
The number of participants at the first workshop was 15; 7 women and 8 men. A 
large majority of participants were between the ages of 30-40 years, with a few 
being in their twenties and fifties. One person was only 15 years of age, she is 
not excluded because of her age, although, she could be said to be too far from 
the average age.  
 
The subjects that participated during the first workshop were chosen on the basis 
that, although they were employed at ASM Foods, they had no tasting-
assignments as a part of their official job descriptions.  
 

Procedure 
The instructions given were two-part, the first part of the workshop was to be 
creative and the participants were instructed to use whatever words that came to 
mind when tasting the particular chocolate, and also to discuss these words. As 
the second part of the instruction they were told to write down only their own 
sensations and perceptions. For this part they were given a blank piece of paper. 
They were instructed to explain, if possible, the terms they used.  
 
The participants were, as they arrived, randomly seated in three groups, T1, T2 
and T3 (T stands for table). At each table there were five persons. They were 
each given three types of chocolates, and instructed to taste only one at a time. 
Each chocolate were given approximately 10-15 minutes time, and a pause was 
taken between each type. During the pause they were asked to consolidate their 
sensations and perceptions while giving their senses time to rest. The whole 
session took one hour; this hour included an introduction, tasting and 
consolidation of their thoughts.  
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Types of chocolate 
ASM Foods produces different types of chocolate products on a large scale. 
They have a few primary types of cocoa-powders they use in different 
concentrations to make a product to a specific customer’s liking. In this study 
the three most commonly used cocoa-powders at the company were chosen for 
the first workshop. This choice was based on the fact that they were commonly 
used in production and that they were very different in character.   
 
These powders were cast into chocolate bars by mixing them with non-
temperate fats; this was done to make a consistency similar to a regular type of 
chocolate that can be found in any store.   
 

Means of Measurement 
Two different types of methods were used during the first workshop, a tape-
recorder at every table and pen and paper. The most imperative objective was to 
gather data that showed how people communicate their conceptions of different 
tastes; this was done by giving them an assignment, this assignment was that 
they all, individually, had to write down the tastes that they experienced. When 
they later interacted and shared their conceptions, they had their own notes to 
use as arguments, or if they for some reason did not dare express one particular 
taste in front of the whole group, this taste would at least be put on record.  
 

3.2.2. Second Workshop 
The goal of the second workshop was to evaluate two different types of 
conceptual representations for the tastes of chocolate. Three types of chocolates 
were used and seven persons participated. 
 

Subjects 
Participating in the second workshop was a total of seven persons. Among these 
seven, two were men and five were women. The average age was between 40 
and 45 years. This group differentiated itself from the groups in the first 
workshop in one important respect; they all have tasting as part of their job-
description. They are all involved, at some point, with evaluating the quality of 
their products. At the first workshop the data was supposed to reflect non-
experts or amateurs, which means that tasting as a part of a job-description 
would have hindered participation on the first workshop. But at the second 
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workshop that was desired. Professionals were the group that were best suited 
for evaluating and using terms in the intended way.  
 

Procedure 
The procedure at the second workshop was somewhat similar to the first, 
although here the participants were all seated together in one large group. They 
were given ethical and basic instructions about what their responsibilities and 
rights were during the workshop. The procedure started with them being given 
questionnaires and three different types of chocolate. They were all given a set 
of terms, for which they were instructed to, with the aid of the terms and tasting 
the chocolate, valuate the tastes they found along two different scales (see app. 
A.A.). This was done for ten minutes, for each chocolate.  
 
They were instructed to interact only if they felt it necessary; e.g., if there was a 
problem understanding the terms or the given instructions. This instruction was 
given to avoid group pressure, if someone overheard someone else experience a 
specific taste, e.g. the taste of manure; he/she might be primed and therefore 
sense that particular taste to. The goal for the participants was to make their own 
judgements of tastes and taste qualities.  This constituted the first part of the 
second workshop.  
 
In the second part of this workshop they were told to take their ratings and put 
these into different models that would provide a conceptual picture of the tastes 
in each chocolate. These two systems (see 4.4) were both based on valuations 
along the scales of clarity and strength, and it was those valuations the 
participants were asked to make. The valuations along the scales of clarity 
(tydlighet) and strength (stryka) were formatted to fit into these two conceptual 
representations. At this stage they were told to confer and compare their 
judgements with each other.  
 

Types of chocolates 
From the first workshop only one chocolate was kept as one of the three types. 
This change stems from responses from the first workshop where the 
participants found the three types highly generic and tasteless. Instead, for the 
second occasion, two other types of chocolates were chosen.  
 
The first type of chocolate was the second one from the first workshop. This 
chocolate was considered by the participants in the first workshop to be the 
chocolate that tasted the most. The second and third chocolates were both store 
bought. The first one was a chocolate from Lindts, with 70% cocoa. The third 
one was 86% cocoa, from Marabou.  
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Means of Measurement 
In session two, the ways of gathering data were the same as the first. The 
conversation was taped and the participants used pen and paper. 
 
This time the participants had questionnaires to fill out; these questionnaires 
included rating along the two scales, but also required writing down a general 
judgement in their own words. This was done to be able to see whether there 
were any similarities between their ratings and general judgements. In the first 
part of the workshop they were supposed to identify tastes with the aid of a set 
of terms and then rate these tastes along the concepts/scales of clarity and 
strength. These ratings were made along a ten centimetre long line; at the 
endpoints of these lines were descriptive words, to give a context to the meaning 
of e.g. maximum clarity (see section 4.4.4).  
 
The ratings were then put into the conceptual representations (see 4.4). All 
written material was collected at the end of the session. 
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4. Analysis of Data Part 1 
In this section I present the words and terms that surfaced in the transcriptions 
from the first workshop.  
 
This chapter consists of four major sections. They are Taste Words that Deal 
with Taste, Non-taste Words that Deal with Taste, Metaphors, and 
Development of a Prototype.  
 

4.1. Taste Words That Deal with Taste 
I here deal with words that could be defined as a part of the semantic field of 
tasting chocolate, conceptually, the chocolates that were used during the first 
workshop. When I speak of (taste) terms, I refer to words that communicate a 
specific taste. An example of a taste term is acerb. Words that communicate 
aspects, qualities or characteristics of tastes are not referred to as terms; instead, 
they are simply called words or labeled after their function. An example of an 
aspect of taste could be very in “it is very sweet”. Very is a pre-modifier, an 
adverb, to the taste term sweet, and to separate their function from the taste 
terms, I make reference to them as (taste) words, or alternatively, they are 
referred to according to their function, thus, in this case as a modifier to taste 
terms. 
 

4.1.1. Which Terms Were Used? 
The terms found in the transcript from the first workshop were (Swedish original 
terms in brackets and English translations in italics) – (pepprig) peppery, (bitter) 
bitter, (besk) acerb, (bränd) burnt, (syra) acidic, (syrlig) subacidic, (söt) sweet, 
(exotisk) exotic, (citrus) citric, (fruktig) fruity, (salt) salty, (mjölk) milky, (vanilj) 
vanilla.  
 
These words, because they are a part of the expert’s vocabulary, can be called 
terms; although, they are not all direct references (Sibley, 2001). This is a 
problematic subject, if we should screen the words according to Sibley’s criteria, 
the list would be reduced to – peppery, bitter, acerbity, burnt, acidity, 
subacidity, salty, vanilla, sweet and fruity.  Milky is a word that goes against one 
of the criterion of direct reference, the fact that it should not refer to another 
product or to a taste that consists of several separate identifiable tastes. Where 
citric and exotic are concerned they are variations of one taste. Citric can be sour 
or acidic, but something that is citric also implies that it has a fruity taste. 
Therefore, milky, exotic and citric are not direct references. 
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Salty should normally be included in this list, since it is a direct reference, but in 
this case it has been exclude as it is not considered to be one of the tastes in 
chocolate (see section 3.1).  
 
It is possible to reduce the list even further; there are several terms that describe 
the same taste, or variation of a taste. Bitter, acerbity and burnt, are all examples 
of the same taste. The bitter taste is a desired taste, mostly pleasant, and it is 
often described as the desired acerb taste. The words have separate senses but 
the same reference, they all refer to the taste that is primarily located at the back 
of the tongue, in the region were the taste of acerbity is most likely to be 
perceived. A burnt taste if often categorized as an extremely acerb or bitter taste. 
A taste that is excessively acerb has a burnt taste (Jayne-Stanes, 1999). 
 
The tastes of acidic and subacidic are also two types of the same taste. Out of 
these two, acidic is the one that is stronger and subacidic is the one that is a 
desired taste in chocolate.  
 
Fruity is a hyponym of sweet, and fruity is the term for sweetness in chocolate 
tasting. If a chocolate is sweet rather then fruity, it is an indication that the 
chocolate in question is not a chocolate with 70 % cocoa, instead it is more 
likely to be a milk chocolate (3.1).  
 
An aim with this line of reasoning is to exclude terms that are not constant 
factors in chocolate tasting. These steps result in a new list, with desired tastes in 
chocolate - peppery, bitter, subacidic and fruity. Peppery could be said to differ 
from the other three on account of it not being a taste that is always present in 
chocolate. If we set peppery aside we get an exact match with what an expert 
would say to be the vital terms in chocolate tasting (see 3.1). These words could 
be seen as essential terms in chocolate tasting. One interesting observation is 
also that bitter, subacidity and fruity (fruity as sweet) are three out of four of the 
basic tastes that a human can perceive (Korsmeyer, 1999: 76; Gilbertson, 1998: 
ff.8). 
 

4.1.2. Existence of taste, the non-existence of taste  
There were several occasions where the participants, rather than giving a 
qualitative description of the taste, used descriptions that either acknowledged 
the existence of a taste, or denied the existence of it. As opposed to this (non-
)existence there are semantically more elaborate descriptions.  
 
Excerpt 1 shows how (non-)existence is used to help define the presence of a 
taste rather then describe qualitative aspects.  
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(In all excerpts the symbol F stands for female, and M for male. In Swedish K 
stands for female, and M for male.)  
 
 Excerpt 1; Table 2; Time 3.16; Chocolate 1. 

1: K2: ja det är efter den (3s) 
2: K1: jag känner ingen beska 
3: M3: nä 
4: M1: nä den är inte besk i alla fall 
5: M3: som man ger fåglarna (skratt) (2s) talgbollar 
6: K2: jag tycker den är väldigt söt 
7: M2: syrligt också liksom 

 
Translation;  

1: F2: Yes, but after that one (3s). 
2: F1: I don’t sense any acerbity. 
3: M3: No. 
4: M1: No, it is not acerb. 
5: M3: It is like what you give to birds (laughter) (2s) balls of tallow1. 
6: F2: I think it is very sweet. 
7: M2: Subacidic too. 
(1: balls of tallow, food for birds that stay over winter in countries with a cold climate) 

  (NB: Underlining in all excerpt are added, this is done to bridge the language gap.) 
 
In this segment, three of the terms mentioned above are present, namely, 
bitterness, sweet, and subacidic. The way the participants talk about these tastes 
is straightforward; it is an on/off-way of speaking about tastes. The terms are 
concrete and easily used. F1, M3 and M1 all conclude within a few moments 
that the chocolate is not acerb. Although not knowing if the participants actually 
did not perceive acerbity, we may conclude that three persons agree just then 
and there. And in the last two lines the tastes of sweet and subacidic are dealt 
with. When F2 says that it is very sweet, M2 jumps in and says that it is 
subacidic to, referring back to the previous line. M2 accepts F2’s statement in 
line 6, and then infers his own point of view.  
 
In this excerpt, there are two uses of taste terms as adjectives and two uses of 
nouns. Even the same taste is used as both as an adjective and as a noun (acerb). 
(See section 4.1.3 for a more extensive discussion) 
 
As this short segment shows tastes are quite easily dismissed, there seems to be 
no hesitation, within seven acts of speaking the existence or non-existence of a 
taste is either corroborated or denied.  
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4.1.3 Modifiers of taste 
Besides using (non-)existence of taste to describe a taste, the participants used 
modifiers that in an overall comparison seemed to occur in all groups. As stated 
in the previous section, the most frequent way to describe a taste was to simply 
say that it is present. But there was also an extensive use of a few modifiers. In 
this section I first give examples of a common construction, a type of expression 
that occurred frequently. Since this construction is tightly connected with 
modifiers I have chosen to introduce modifiers as a part of a noun phrase. 
 

Noun Phrases 
A very common phrase structure was the noun phrase, where a noun is preceded 
by adjective. In the workshop these structures were often used on their own, 
without the support of a full sentence. Excerpt 2 is a typical example of these 
noun phrases.  
 
 Excerpt 2; Table 1; Time 18:22; Chocolate 2. 
  1: M3: lätt vanilj och svag beska 
  2: K2: svag beska jag känner en svag syra också 
  3: M1: viss beskhet var det enda jag fick fram 
 
 Translation 
  1: M3: a slight taste of vanilla and a weak acerbity 
  2: F2: Weak acerbity, I also sense a weak acidity.  
  3: M1: All I got was a some acerbity. 
 
In excerpt 2 there are, in the Swedish original, five constructions that are noun 
phrases. Since two of the expressions are the same, there are four unique ones - 
“lätt vanilj” (a slight taste of vanilla), “svag beska” (weak acerbity), “svag syra” 
(weak acidity) and “viss beskhet” (some acerbity). This is a construction that 
occurs frequently in the transcription.  
 
And if we instead shift focus to the pre-modifiers we can see that there are three 
different ones. Since these constructions are all noun phrases the modifiers are 
all adjectives. These three modifiers are – “lätt” (slight), “svag” (weak) and 
“viss” (some). Out of these three, weak was the one that most frequently 
occurred in the texts, and the participants had no difficulty in applying it. Slight 
and some were used infrequently.  
 
Using noun phrases is a straightforward way of describing tastes, and the use of 
noun phrases that, e.g., identify acerb and acidity as separate entities might 
suggest that the participants can value these tastes separately and not as aspects 
of one and the same taste.  
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Adjectives Used 
This section contains a compilation of the adjectives that were used during the 
workshop. I present those that had to do with taste in some form, whether they 
are taste terms or describe qualities of taste. The previous section contained 
three of them. I present the words that were used and devote some attention to 
their function in the sentence. 
 

Excerpt 3; Table 1; Time 19:18; Chocolate 1. 
1:  K1: den första biten som jag smakade tyckte jag nästan att den smakad lite 
2:  mjölk i mitten men den andra biten bara liksom tuggar (0,5s) jag igenom  
3:  den så upplevde jag inte det (1s) då upplevde nånting att det nästan var lite  
4: mer, inte bränd ton men nånting det kanske var syra syrligt då (0,5s) något  
5:  (K2:uhm) som kom efter det här sockriga eller söta  
6: K2:den tycker jag också, nåt kraftigt som kommer där efter det söta 

 
Translation 

1:  F1: In the first piece I tasted, I think that halfway through it tasted a little  
2:  milk, but the second piece as I am chewing it that sensation does not come  
3:  to me. This time I sensed something that was a little more, not burnt, but  
4:  something that could have been acid, acidity. (F2: yes) It followed the  
5:  sugary or sweet taste.  
6: F2: I sense that too, something strong which follows the sweetness. 

 
Excerpt 3 contains two adjectives that were used to describe tastes. They are 
“lite” (as in “a little milky”) and “kraftigt” (strong1). Little is an adjective to 
describe when the taste is weak or just identifiable. And strong1 seems to be just 
the opposite; instead, it is very pronounced and easily identifiable. These two 
words seemed to function as opposites/antonyms to one another. But they 
appeared in quite contrastive settings, “lite” normally functioned as a pre-
modifier to “besk” or “syrlig”, but “kraftigt” was more often used to define a 
chocolates character rather then a specific taste, which would indicate that 
“kraftigt”, in excerpt 3, is as an adverbial, instead of a pre-modifier to a noun. 
This would entail that “kraftigt” says more about the affect a taste has, rather 
than the characteristics of the taste itself.  
 
“Kraftigt” could be a figurative expression that has a more aesthetic quality to it. 
It implies a force or an affective quality. The Swedish word “kraftig” has been 
translated with the English word strong1, but “kraftig” could also be translated 
as forceful, powerful or potent. I chose strong because the others seem so far 
removed from the domain of taste. Even though the figurative expression 
“kraftig” could be translated differently, the literal sense of “kraftigt” is closest 
to strong. 
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“Kraftig” (strong1) was used as a pre-modifier in a few cases, and functioned as 
an adjective. A word that was used in a similar fashion to “kraftig” (strong1) was 
“stark” (strong2).  
 
In group 1 there was a use of the word “tydlig” (clear, distinct), which would 
suggest that a taste was fairly obvious and easy to perceive. This word appeared 
in two types of expression, either “tydlig kakaosyra” (distinct/clear cocoa 
acidity”), or “det är väldigt tydligt” (it is very distinct/clear). Distinct/clear was 
applied in these constructions and in the first expression referring back to cocoa 
acidity, which might suggest that it is difficult to describe the taste, but it is not 
so difficult to perceive it. And the second one could be comparable to strong in 
“it is strong”, i.e. that it says something about the effect rather then the 
characteristics of a taste. 
 

Taste Terms as Nouns and Adjectives 
In the transcript there was a use of taste terms as both nouns and adjectives. The 
use of adjectives might suggest that tastes are not separate entities; instead, they 
function as descriptions of one and the same taste. Use of nouns would suggest 
the contrary. If a person uses taste terms in a noun function it would suggest that 
they are in fact separate entities with different qualitative functions and 
properties. Some examples of both uses are presented in what follows.  
 
The adjectival use was often found in constructions like “lite fruktig smak” (a 
little/ a slight fruity taste) where the pre-modifier and adjective “fruktig” tells us 
about the properties of a taste. Another expression was “den beska smaken” (the 
acerb taste). The first expression is indefinite, but the second is not. The definite 
reference to the ‘acerb’ taste suggests that the participant identified the acerb 
taste as something on its own; that it was one of the tastes in the chocolate. In 
the first expression the term “fruktig” (fruity) could also be a reference to a 
separate taste, but it could also be referring to an aspect of one general taste. 
  
In expressions like “tydlig kakaosyra” (clear cocoa acidity) and “svag beska” 
(weak acerbity) the taste terms are nouns. This suggests that they are separate 
entities in the taste experience. 
 
There is an uncertainty in the use of taste terms as adjectives, and if it is a 
measurement of people’s perceptions of taste, this suggests that some of the 
participants think about taste in a singular fashion; that there is one general taste, 
and all other tastes are parts or aspects of one and the same general taste.  
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4.1.4 The Dark Strong Taste 
Throughout the whole workshop the participants mentioned “en mörk och 
kraftfull smak” (dark and strong taste). The adjective dark was used in this 
fashion to a great extent, but the participants never explicitly defined it. In 
Sweden you can, primarily, buy two different types of chocolate for baking, and 
these two types are named light and dark chocolate. Whether or not this was the 
reference that most of the participants inferred when they used the word dark is 
hard to determine. It might, however, be a possible explanation for the reference 
of the adjective dark.  
 
In excerpt 4, group 3 is trying to define what this dark quality of taste is.   
 
 Excerpt 4; Table 3; Time 48:03; Chocolate 3. 
  1:  m2: det beror på vad man menar med mörk 
  2:  k3: den är dovare liksom 
  3: m2: det jag antar att man menar när man säger att det smakar mörk choklad 
  4: då är att man menar att det smakar mer (0.3) choklad (0.5) så tolkar jag det i 
  5: alla fall 
  6: k1: mörk choklad är för mig bitter choklad 
  7: k2: ja bitter och tänker jag på (1s) ska man dra det som du att det smakar 
  8: mer choklad då är det ju så 
  9: m2: ja men det behöver inte vara bitter bara för att den 70 % (k1o2:nä) men 
  10: det kan ju vara bittert  
 
 Translation 
  1: M2: It all depends on what you mean by dark. 
  2: F3: It is duller. 
  3: M2: When we say that it is taste like dark chocolate, I assume that you are 
  4: actually saying that it tastes more (0.3s) chocolate (0.5s). In any case, that is 
  5: my interpretation. 
  6: F1: In my opinion, dark chocolate is bitter chocolate. 
  7: F2: Yes, I also think of bitter chocolate (1s). Your line of reasoning,  
  8: that it tastes more of chocolate, is also a way to look at it.  
  9: But it does not have to be bitter just because it is 70 % cocoa (F1 and F2: 
  10: No) but it might be bitter. 
 
When the group tries to define this dark quality they come to a few conclusions, 
but no central idea which would summarize dark. K3 suggests that dark implies 
a dull sensation, a sensation that almost seems to relate to the metaphors of 
round or balance. M2, instead, suggests that saying that it is a dark taste rather is 
a reference to the fact that it has strong taste of chocolate, almost an excessive 
taste of chocolate. This would suggest that for him, dark refers to the amount of 
the ingredient, i.e. cocoa powder, in the chocolate. The third suggestion to this 
dark quality is K1's definition, she thinks that dark is interchangeable with bitter 
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chocolate. Directly, K2 concurs. But K2 also agrees with M2 that the amount of 
the ingredient is a part of the concept of dark. 
 
Group 3’s definition of the dark taste in chocolate has at least three different 
definitions.   
 
 Excerpt 5a; Table 1; Time 4:48; Chocolate 1. 
  1: k1: alltså den mörka karaktären tycker jag inte känns så mycket (0.3) men ja 
  2: ja jag äter oftast bara mörk choklad och inte mjölkchoklad å sånt (0.5s) den
  3: är inte (0.5s), jag upplever den inte som mörk 
  4: k2: inte om du menar att den är mörk (0.3) att den är kraftig nej eller 
  5: bitter (0.3)  å den är ju inte som en choklad som innehåller (0.3) 50 60  
  6: procent kakao 
 
 Translation 
  1: F1: I do not sense this dark character all that much (0.3), but mostly, I eat 
  2: dark chocolate and no milk chocolate (0.5). I do not experience it as dark.  
  3: F2: No, not if you are saying that dark (0.3) means that it is strong or bitter 
  4: (0.3). And it is not like a chocolate that contains (0.3) 50 or 60 % cocoa.   
 
In excerpt 5a, Group 1 had a slightly different take on the matter. F1 talks about 
how she hardly perceives the “mörka” (dark) character and she says that in her 
perception it is not “mörk” (dark). F2 agrees with F1. She expresses two 
conditions for why it cannot be categorized as a dark taste, namely, if a 
chocolate is described as dark, it has to be strong and it has to be bitter.  
   
 Excerpt 5b. 
  1:  M1: om vi jämför med en normal mörk choklad som kommer det ju även 
  2: en en så att  säga en balans mellan kakao och mjölk” 
   
 Translation 
  1: M1: If we compare this one to a generic dark chocolate, 
  2: then there is normally a balance between the cocoa  
  3: and milk 
 
A little further on in the discussion, M1 concludes, with a comparative 
statement, that there is a typical or normal dark taste, which suggests that he has 
a concept of a taste that is dark and he can use that reference to compare 
different chocolates. He has a standard concept of how a dark chocolate should 
taste.  
 
This highly arbitrary use of the word dark seems only to confuse the 
participants, since there is no general consensus to the definition of the word. If 
we summarize what the participants’ expressed, we can see that the bitter 
quality is something which brings the disparate picture of dark together. This 
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would imply that, although dark might suggest several properties, bitter might 
be the one characteristic that is most salient for the participants? 
 

4.1.5 Two References to Strong 
In this workshop the use of “kraftig” (strong1) is not very coherent. Should these 
words be used to describe aspects of tastes? Then the job lies in making them 
concrete and easily taken to heart. To show how the reference of strong1 varies I 
put forth two different excerpts. (When I use strong in this section I refer to 
strong1.) 
 
 Excerpt 6; Table 1; Time 46:46; Chocolate 2. 

1: k2: ja jag kan sammanfatta jag tycker eller vi tycker eller jag tycker att  
2:  den är kraftigare den har även en kraftigare eftersmak (1s) den är söt   
3: hela vägen den har en svag syra och en svag beska (0,5) sen har M2   
4: och M3 känt en vaniljton, framförallt M2 

 
Translation 

1: F2: Yes, I can summarize. I think or we think or I think that it is stronger  
2: and that it also has a stronger after-taste (1s). The sweetness is there  
3: throughout the experience and there is a weak acidity and a weak  
4: bitterness (0,5). M2 and M3 also sensed a note of vanilla, primarily M2. 

 
 Excerpt 7; Table 1; Time 46:46; Chocolate 3. 

1: K1: det är inte den här kraftiga smaken som gör att den blir lite   
2: pepprig som du ser det, som att man upplever det starkare? 
 

Translation 
1: F1: As you see it, it is not this strong taste that brings out the peppery taste, 
2: which is the one you perceive as the stronger one.  

 
In these two separate excerpts there are two references to the word strong. The 
use of strong in excerpt 6 is directed to the fact that there is a lot of the taste, a 
description that, e.g., tells us about the amount of an ingredient in the chocolate. 
But it tells us nothing about the characteristics of the taste. It is a reference to the 
amount of something, rather than a reference to the interplay of the tastes in the 
chocolate. Strong or stronger can be used to describe a characteristic of a taste, 
in a similar fashion as the use of weak within the same excerpt. Weak is used to 
define the characteristics of a specific taste; in excerpt 6 when we learn that 
there is “en svag syra” (a weak acidity) and “en svag beska” (a weak bitterness). 
This tells us nothing of the amount, but depicts how the taste in question 
measures up with the other tastes in the chocolate. Thus, in excerpt 6 there is a 
comparative use of strong.    
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In excerpt 7 strong has a different meaning, it is a way of describing a quality of 
the taste. Acknowledging the fact that it is an interrogative sentence, F1 is 
asking if it is a strong and peppery taste. Here strong is rather a way of 
describing how hot and spicy a taste is. This use of strong actually lets us know 
that this person feels that it is strong taste. I will give an example of what my 
aim with this reasoning is. Consider strong in this sentence: Wow, there is a 
really strong peppery taste in your chilli. Open to different interpretations, my 
take on this sentence is that it is the peppery taste itself that is being evaluated. 
The chilli might be immensely sweet and bitter, and, the volume of pepper in the 
chilli might be very limited. It is only the taste of pepper which is very strong 
(we all know that there are chilli peppers with different strengths). In excerpt 6 
there is a comparative use of strong to denote amount. Excerpt 7 is an example 
of an aspect or quality of a taste, which tells us something about how it tastes. 
 

4.1.6 Discovery of the Conceptual Space of Chocolate 
At table 2 an interesting thing occurred while the participants were just getting 
started with the second chocolate. After only a minute or so of tasting, F1 and 
F2 at table 2 managed to describe the conceptual space (see section 2.2) of 
chocolate, and they also managed to give the chocolate values within this space.  
 

Excerpt 8; Table 2; Time 17:50; Chocolate 2. 
 1:  K2: söt är det ju å (0.5s) kakaosmak, lite fruktig ** (1s) lite beskhet 
 2: K1: syrligt 
 3: K1: det är inte det här feta eftersmaken 
 4: M1: nä, nu blir det den här kakaoeftersmaken istället 
 

 Translation 
 1: F2: Well, it is sweet and (0.5s) a taste of coco, a little fruitiness ** (1s) and 
 2:  a little bitterness. 
 3: F1: Subacidic. 
 4: F1: But there is no fat after taste.  
 5: M1: No, instead, there is this after taste of coco. 
  

In only a few lines (1 and 2) the chocolate is mapped out. This kind of discovery 
is remarkable. In lines 1 and 2, the most important terms are almost reeled off, 
which seems to imply knowledge of how a chocolate should taste. But, in this 
segment two persons are contributing to the definition. They reach an agreement 
in only two lines; there is no objection or reservation.   
  
The judgements K1 and K2 make are not judgements formulated in great detail, 
there is really no way of knowing how K2 values “a little fruitiness”, but we can 
assume that it is probably below half on any scale.  
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What does that tell us? It is, fairly easy, to rediscover what expert consider to be 
the vital terms in chocolate tasting. A definition based on three of our basic 
tastes, and the interplay between them. There is one other taste which is 
mentioned, namely, the taste of cocoa. The taste of cocoa is not considered to be 
a taste of its own (see 3.1).  
 

4.1.7 The Conception of Cocoa as a Taste 
One quite interesting observation was that there is a widespread use of referring 
to a taste as a “kakaosmak” (cocoa taste). On several occasions almost all 
participants used the words cocoa taste or chocolate taste as a way of referring 
to the taste of, or a taste in, the chocolate. It was made in a haphazard fashion, 
and the meaning of the expression seemed obvious for, or taken for granted by, 
the participants. In excerpt 12 there an example of a reference to a chocolate 
taste and a cocoa taste. 
 
 Excerpt 9; Table 3; Time 37:35; Chocolate 3. 

1: M1: kakao visst men smakar fett (0,5) kommer 
2: F: ni har inget annat som ni tycker 
3: M1: den är starkare 
4: K2: den här är mer chokladsmak  
5:  K1: inte kakaosmak utan chokladsmak (0,5) å det är väl att den är sötare 
6: K2: ja ja den är jämn 
7: K1: balanaserad 
8:  K3: äcklig 

 
 Translation 

1: M1: Yes, cocoa, but it tastes fatty.  
2: Mo: Is their anything else you wish to share? 
3: M1: It is stronger. 
4: F2: In this one, there is more chocolate taste.  
5:  F1: Not a taste of cocoa but a taste of chocolate (0,5), and I guess that is 

  6: because it is sweeter. 
7: F2: Yes, yes, it is even. 
8: F1: Balanced. 
9:  F3: Disgusting. 

 
Excerpt 9 shows that there is a conception of a chocolate taste. We can say that 
this is superfluous, it is chocolate that they are tasting. Normally, a person would 
not say that there was a wine taste in the Beaujolais that he/she tasted. An 
expression of this type must therefore be a sign of something else. A possible 
explanation to these descriptions has been suggested (see 3.1). A chocolate taste 
could point to the fact that there was a lot of the ingredient in the chocolate or 
that it had taste of cherry. If this is actually true for the participants is more 
difficult to conclude.  
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In the next excerpt, although only one line, a participant mentions this cocoa 
taste as a part of an overall description of the chocolate.  
 
 Excerpt 10; Table 1; Time 33:04; Chocolate 2. 
  1: K2: jag tycker det är kraftig kakao med svag beska och syra 
 
 Translation 
  1: F2: In my opinion there is a strong cocoa taste with a weak acerbity and 
  2: acidity. 
 
In excerpt 13, F2 describes the taste with three terms; namely, “kakao” (cocoa), 
“besk” (acerb) and “syra” (acid). If these are the words that F2 needs to 
complete this description, then this might suggest that for F2 cocoa tells equally 
as much about the chocolate as acerb and acid does.  
 
There seems to be a general conception that there in fact is a cocoa taste. 
Exactly which characteristics this taste possesses cannot be extracted from the 
transcriptions. My suggestion is that it has to do with a general conception of 
how chocolate should taste, and how a particular chocolate measures up against 
that conception. Excerpt 10 also implies that cocoa and chocolate should be 
differentiated as two separate tastes. 
 

4.1.8 Evaluative Expressions 
In excerpt 11, there is an evaluation of a characteristic in the chocolate. 
  
 Excerpt 11; Table 2; Time 3:58; Chocolate 1. 

1: K2: kakaosmak är de ju (2s) men det söta tar överhand 
2:  K1: ja man får ju inte den här (0,5) jag tycker den smakar mer fett    
3:  (0.5s) än man vill (0.5) jag vill ju ha den här kakaosmaken som ska komma  
4: det är ju därför man äter choklad (skratt) 

 
 Translation 

1: F2: There is a taste of cocoa (2s) but the sweet taste is dominant.  
2:  F1: Yes, but you do not taste this (0.5) I think it tastes fatter then you  
3:  would want it to. I want that taste of cocoa, which is why you eat  
4: chocolate (laughter) 

 
In this segment the expression “jag tycker den smakar mer fett än man vill” 
stands out as an evaluative expression. Evaluative expressions are commonly 
applied through out the workshop. To make an evaluative, rather then 
qualitative, judgement seems to be an easy way to describe the taste and to make 
the other participants aware of how a person perceives the taste. 
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In excerpt 12 again there are a number of evaluative judgements made about the 
chocolate. (Excerpt 12 consists of two excerpts from table 2’s discussion, this is 
marked by ‘ne’ = new excerpt). 
 

Excerpt 12; Table 3; Time 6:05; Chocolate 3. 
1: k1: ja (1s) mer toppchoklad som man har en klick för att toppa kakan 
2: k2: för att ha choklad 
3: k3: den är inte rolig (5s) 
4: k2: den var fattig 
5: m2: det är ingen sort man köper till lördagskvällen (1s) för att kosta på sig  
6: lite 
ne 

Time 8:35. 
7: k2: den här var ju väldigt tråkig i alla fall 
8: k1: den gav ingenting 

 
Translation 

1: F1: Yes, (1s) this is a chocolate you use to ice a cake. 
2: F2: For the sake of having chocolate. 
3: F3: It is no fun (5s) 
4: F2: It was poor. 
5: M2: This is not a chocolate you buy for a Saturday night (1s), if you want  
6:  something special  
ne 

Time 8:35. 
7: F2: Anyhow, this taste was very boring. 
8: F1: There was nothing in it. 

 
In excerpt 12 there are four expressions that could be said to be evaluative ones. 
Lines 3, 4, 5 and 7 are loaded with personal beliefs or preferences. In line 3, F3 
says that it is no fun. Probably that adjective is not true of any taste, but in this 
case I think it is more of an allusion to the fact that there are no clear or strong 
tastes. It is evaluative, because of the fact that a judgement like this one could 
mean different things for different participants. The sense of fun is highly 
subjective and probably varies from one person to another. 
 
In line 4 there is a similar expression, poor, which could be said to be an 
acceptance to what was said in the previous line. Poor is also an evaluative 
expression, for the same reason that fun is. The same person also says that it was 
boring. Boring, in the same similar fashion as poor is not an objective 
description of the taste. It is an evaluative judgement of what they perceive the 
experience be. It is interesting to see that taste and general amusement probably 
have many metonymic relationships. 
 
If we focus on lines 5 and 6, we see an utterance that again could be used in 
different situations with very different meanings. If M2 wanted to treat himself 
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to something nice for a special occasion he would not have bought this 
chocolate. Again the use is very subjective and it tells very little about the 
chocolate, but rather more about his preferences. And therefore, this is an 
evaluative expression. 
 

4.2. Non-taste Words that Deal with Taste 
This section deals with terms and words whose primary references are not 
related to taste.  
 

4.2.1. Speaking of Touch 
Touch is a sensation or perception that has to do with the physical interaction 
between a body part and another object. Touch is, uniquely, a perceptual sense 
in the human body which requires direct contact for a person to perceive or 
sense. For chocolate the sensation is located in the mouth and primarily on the 
tongue. 
 
During my initial workshop, there were a number of words that seemed to tell us 
something about what happens when you put a piece of chocolate in your mouth 
and on your tongue. So rather then being terms that have to do with taste or 
smell, a few of the participants described the sensation/percept of touching the 
chocolate.  
 

Greasy 
In the following excerpt a participant is trying to describe an experience that is 
greasy, although, it is clearly stated that it is not a taste, but something very 
close to a taste. 
 
 Excerpt 13; Table 1; Time: 4.12; Chocolate 1. 

1: K2: sen tycker jag den är fyllig 
2: M2: jag skrev nån fn-fn fet smak äh um, det är inte smak men 
3: K2: fett känsla (m2:ahh) munkänsla 

  
 Translation 

1: F2: I also think that it is full-bodied 
2: M2: I wrote down a greasy taste, but, it is not a taste 
3: K2: greasy sensation (m2: yes), feeling in the mouth 

 
In this excerpt, F2 describes this chocolate as “fyllig” (full-bodied). The word, 
full-bodied describes richness and fullness of flavour in something and in this 
case the chocolate. M2 picks up on this sensation, but instead wishes to infer 
that it is a greasy taste. M2 corrects himself when M2 realizes that a greasy taste 
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is insufficient to describe the percept. F2 tries to give a lending hand, and help 
define what M2 perceives. F2 suggests that it is a greasy feeling, a feeling in the 
mouth. This would suggest that although touch is not taste, it is involved in the 
taste experience. By means of physical conditions like texture and granularity, 
different objects might affect the taste organs in different ways. And in this case, 
the fatty or greasy quality of the chocolate influenced the judgement of the taste.  
The concept of feeling in the mouth is what an expert on rheology would call 
mouthfeel (Marsilli, 1993). This is the feeling of contact and of there being 
something in the mouth and on the tongue. The fact that the greasy feeling 
functions for M2 as something that correlates, or is interchangeable, with the 
judgement of full-bodiedness, tells us that it is possible for texture to influence 
taste perceptions.  
 

Bitterness 
This greasy, fatty feeling arises again in this group, but this time the discussion 
goes in another direction; the greasy/fatty quality is considered to be the causing 
factor of the tongue sticking to the palate.  
  
 Excerpt 14; Table 1; Time 37:04; Chocolate 3. 

1: K1: tungan fastnar inte på gommen efteråt,, är det beskheten?(1s) är det vin  
2:  så säger man att det är mycket tanniner men, men vad är det här 
3: M2: fett 
4: K1: är det fettet som gör det? 
5: M2: matkänslan fettkänslan 
6: K1: tungan fastnar i gommen, känns det som 
7: K2: uhm (4s) fast jag tycker den fastnar mer nu än vad den gör i dem andra- 
8: K1: -uhm jo, precis (2s) jag tycker den smakar kraftigt mörk nästan lite 
9: kryddig eller pepprig men alltså, är det en väldigt söt känsla 

 
 Translation 

1: F1: the tongue does not stick to the palette afterwards; is that  
2: the bitterness? (1s) If it were wine we were tasting we would say that it  
3: is a lot of tannins in it, but what do we say about this.  
4: M2: fat 
5: F1: is it really the fat that does that?  
6:  M2: the feeling of food, greasy feeling 
7: F1: It feels like the tongue sticks to the palette 
8: K2: yes, (4s) although, I think this one is more sticky than the other ones- 
9: F1: -yes, exactly (2s), I think it tastes like a very powerful dark taste, almost  
10: a hint of spice or pepper, but, it is a very sweet taste.  

 
The feeling of grease and fat reappears in excerpt 15, but, in this case the feeling 
is thought of as causal factor of the tongue sticking to the palette. F1 isolates the 
proper way to speak of this quality in a wine, but wonders what they should say 
about the sensation when tasting chocolate. When tasting wine, you judge 
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tannins somewhere between the two poles harsh and rough. This is probably a 
quality that is not easy to transfer to the area of chocolate tasting. If it is that 
harsh taste that makes the tongue stick to the palette, then identifying it as a fatty 
sensation would prove insufficient for describing it. F1 tries to come up with 
other solutions, she tries with ‘”beskhet” (bitterness), “mörk kraftig smak” (dark 
strong taste), “kryddig” (spicy) and “pepprig” (pepper). All these three tastes are 
somewhat interconnected, in a chocolate that is bitter, and almost acerb, a 
person can perceive spice and pepper. The participants use the description 
“mörk kraftig smak” (dark strong taste) and that description is related to the 
previously mentioned tastes (see 4.1.4). M2 tries to provide an answer, but goes 
in another direction; instead, he wishes to account for the sticky quality to a 
feeling of food or the feeling of grease, similar to excerpt 1. Thus, in this 
segment there are two different suggestions for accounting for the stickiness, 
firstly the causal factor of the texture of greasiness and secondly, the taste of 
something bitter or acerb.  
 
If these two, greasy and bitterness are two different factors in tasting, which in 
all appearance is likely, then it could be suggested that they share a common 
casual feature, that they both cause the tongue to rise or stick to the palette. One 
could also argue that this is a synesthetic event, that the interaction between 
these senses is what forms the experience. This would also make it possible to 
infer how, and in what way, texture has an effect on taste.  
 
A third example of this greasiness is an excerpt from table 2, where a fatty or 
greasy quality is identified almost immediately. 
 
 Excerpt 15; Table 2; Time 2:11; Chocolate 1. 

1: M1: smakar konstigt 
2: M1: det finns nån bismak (1s) honung 
3: K1: uhm det smakar ungefär så 
4: K2: talgigt, fettigt 
5: K1: typisk bagerichoklad 
6: K2: uhm, pellets 
7: M3: ja pellets smakar det 

 
 Translation 

1: M1: strange taste 
2: M1: there is a funny flavour (1s) honey 
3: F1: yes, the taste is somewhat like that 
4: F2: tallow, fatty 
5: F1: like a generic type of chocolate like pastry1 chocolate 
6: F2: yes, pellets 
7: M3: yes, it tastes like pellets 
 (1: equivalent to chocolate that is bought for use in pastries) 
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In excerpt 15, from table 2, the participants are tasting the first piece of 
chocolate, and the second taste that is attributed to the chocolate is a taste of 
tallow. In excerpt 13 and 14 a taste that is similar to the tallow quality is 
mentioned, namely, greasy and fatty. This excerpt (15) is more like a 
brainstorming session. However, it seems like fatty/tallow is the theme of the 
first lines of the discussion. The previous excerpts show involvement of more 
senses than just taste. In both those cases it can be traced to an involvement of 
touch, e.g., granularity, which is one way that touch can exert influence during a 
taste experience. In group 2 this is the first mentioning of the tallow quality.  
 

Mouthcoating and Roughness 
Fatty/tallow is not a taste, if we conclude that K2 (in excerpt 15) rather states 
that it is tallow/greasy, instead of there being a taste that is tallow/greasy. In my 
interpretation it is a causal, rather than gustory, effect, and although different 
fats and oils do have different tastes, they all share the common causal feature. 
This feature can be labelled as mouthcoating or smoothness within the field of 
rheology (Marsilli, 1993).  These two concepts define the tactile involvement of 
foodstuff in the tasting experience. Mouthcoating tells us about how, e.g., fats 
and oil covers and coats the tongue and smoothness tells of the absence of any 
particles or lumps in the foodstuff.  
 
In excerpt 16 the connection to touch is clear-cut, and there is a reference to a 
“sträv” rough quality. 
 
 Excerpt 16; Table 2; Time 8:32; Chocolate 1. 

1: K1: jag upplever den lite sträv också (1s) partikel 
2: F: alltså i själva konsistensen  
3: K1: ja i partiklarna (3s) lite sträv (2s) 

 
 Translation. 

1: F1: I also experience it as a bit rough, the particles. 
2: Mo: The consistency in itself? 
3: F1: Yes, in the particles (3s) a bit rough (2s). 

 
In excerpt 16 there is an example of the term roughness which in rheology and 
mouthfeel glossary defines the degree of abrasiveness a foodstuff causes 
(Marsilli, 1993). Thusly, this seems to be a casual feature, which affects the 
perception of the taste experience. Since this rough quality is only stated, and 
not explained in this excerpt, and the participant felt satisfied with the given 
description, the full experience or perception of it was not accounted for. She 
felt the roughness in the particles was a sufficient description to cover her 
experience.  
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4.3. Metaphors 
When the participants were not using direct references or terms to describe the 
tastes in chocolate they generally turned to metaphors. The metaphor functioned 
as a general statement that said something about many characteristics or features 
at once. One common metaphor or concept was that of balance. Balance can 
refer to different conceptual constructs, and therefore finding which specific 
construct that is in use is a challenge in itself. During the first workshop, the 
participants used a number of different metaphor-like words. In this section I 
seek out to explain what constitutes their metaphorical references. 
 
The words found in the transcription were (English translations in italics): 
“balanserad” balanced, “jämn” consistent/evenness, “rund” round, and “varm” 
warm. 
 

4.3.1. Balance 
The use of this metaphor in the transcriptions suggests different pre-conceived 
ideas of what they think their meanings are. For example, the word or metaphor 
balance is used in several different fashions. In excerpt 13, one participant talks 
about the balance of the cocoa taste and the sweetness.  
 

Excerpt 17; Table 1; Time 5:32; Chocolate 1. 
 1: M1: men i förhållande till en normal mörk choklad som kommer det ju även 

  2: en en så att säga en balans mellan kakao och mjölk (0,3s) i den här 
  3: karaktären (0,5s) om man tittar på den här den är ju inte så 

 4: kraftfull i smaken (K2: nä) den är inte kraftfull 
 
 Translation 
  1: M1: In comparison to a generic dark chocolate, where there,  
  2: characteristically, is a balance between cocoa and milk (0.3s);  
  3: this is not a strong taste (F2: no) it is not strong. 

 
In excerpt 17 M1 uses the word balance, but he does that to describe how two 
tastes interact with each other in a chocolate. For the use to be metaphoric there 
has to be a comparison across domains (Johnson, 1987), and in this excerpt that 
could be the case.  
 
Excerpt 17 gives rise to the question of how we should define balance when we 
are talking about tastes. Which properties does balance have when we say that a 
chocolate is balanced? Are there any common characteristics? Excerpt 17, 
suggests that for someone to use balance as a description, the taste which he/she 
is referring to must be evenly matched, numerically, perceptually or otherwise.  
 



Analysis of Data Part 1 
 

 49 

Excerpt 17 shows an example of the use of balance which is specific in 
application. M2's definition of the concept is not transparent, but the specific 
relationship it applies to is more salient. In his mind, the concept of balance 
applies to the interaction/relationship between the tastes of cocoa and milk.  
 
The group at table 1 uses the concept of balance in different ways. The use is 
primarily focused on defining the interaction between two specific tastes in the 
chocolate. In the next excerpt there is a disagreement of actually being able to 
classify the taste as balance. 
 
 Excerpt 18; Table 1; Time 45:15; Chocolate 3. 
  1: M3: ja det finns inget annat heller i den som sticker sticker ut varken beska  
  2: el el eller syra, den blir mild (1s) utan toppar (0,5s) balanserad kakaosmak  
  3: har jag (1s) skrivit ner- 
  4: K2: -jag håller inte med ** jag tycker att den (m3: K2 sticker ut här) jag 
  5: sticker ut för att jag  tycker att den är besk (0,5s) jag tycker den är kraftig
  6: och jag tycker smaken (0,7s) det tar ett tag innan smaken kommer medan då
  7: är den kraftigt och det är beskt och den sitter i länge 
  8: m3: uhm 
 
 Translation 
  1: M3: Well, there is nothing else in chocolate that stick out, neither acerbity 
  2: nor acidity. It is mild (1s), no peaks (0.5s), and I have written down a  
  3: balanced cocoa taste. 
  4: F2: I do not agree. I think there are peaks, because I think it is acerb and 
  5: strong. In my opinion the taste (0.7s), it takes a while for the taste to come, 
  6: is strong and it is acerb and it stays with you.  
 
In excerpt 18 we can see the beginning of a definition to the concept of the 
metaphor balance. M3 believes that the chocolate is mild, without peaks and 
with a balanced cocoa taste. If we assume that balanced cocoa taste is an overall 
description of the chocolate rather then a reference to the cocoa taste, then 
balanced would imply that a chocolate, primarily, without peaks and, secondly, 
mild can be defined as a balanced chocolate. This judgement is not dismissed by 
F2, although she disagrees with M2’s claim that the chocolate is balanced. F2 
agrees to the fact that a chocolate that is mild and without peaks can be labelled 
as balanced. F2 identifies which factors prevent the chocolate from being given 
the label of balanced. This is one step closer to a more specific definition of the 
concept of balanced in the taste of chocolate. As we shall see this is a 
conception that is shared amongst several participants.  
 

4.3.2. Balance & Round 
The next excerpt shows how another group reasons about the concept of 
balance, and a similar word or concept round. These two concepts have 
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common characteristics, but as the next segment will show they are not totally 
interchangeable. In excerpt 19 balanced functions as a part of the definition of 
round.  
 

Excerpt 19; Table 3; Time ; Chocolate 3. 
 1: K1: den är fortfarande väldigt snäll 
 2: Mo: snäll? (K2: uhm)  
 3: K1: det var ingen stark smak 
 4: Mo: vad är det som gör snällheten? 
 5: K1: att den är rund (0.7s) i smaken 
 6: Mo: vad gör den rund 
 7: K1: sötman och balansen på chokladsmaken (1s) han är ju inte bitter eller 

  8: besk  (0.3s) det är vad jag tycker i alla fall 
 9: M2: nä han är ju inte överdriven åt nåt håll, det är ju ingen av dem 
 10: K1: den här var väl bäst balanserad  
 11: K2: ja den höll ihop bäst 

  
 Translation 
  1: F1: It is still very kind. 
  2: Mo: Nice? (F2: yes). 
  3: F1: There was no strong taste. 
  4: Mo: What makes it kind? 
  5: F1: It is round (0.7s), the taste that is.  
  6: Mo: What makes it round? 
  7: F1: The sweetness and the balance of the chocolate taste (1s). In my  
  8: opinion, it is not bitter, nor acerb (0.3s). 
  9: M2: No, it is not exaggerated in any way. None of them are.  
  10: F1: Well, this one had the best balance. 
  11: F2: Yes, it held together the best.   
 
Excerpt 19 starts out with F1 saying that the taste is “väldigt snäll” (very kind). 
And in line 3 F1 says that “det var ingen stark smak” (there was no strong taste). 
If we look further down in line 7, F1 states that the chocolate is sweet and that 
the chocolate taste is balanced, because it is not bitter, nor acerb.  
 
F1 also makes a reference to a round taste, and round is used in a fashion similar 
to the previous excerpt. A taste that is sweet and has a balanced cocoa taste, that 
is neither acerb, nor bitter, is a round taste. M2 tries to help out with the 
description and adds: “it is not exaggerated in any way”. There are tastes in the 
chocolate but none of them are exaggerated. Naturally, finding out which tastes 
he is talking about is harder to do.  
 
A sensation or perception, visual or gustory, can be labelled balanced. There is a 
conception of evenness or equilibrium in the taste experience, where the forces 
of different tastes are evenly matched. In the last line another supporting feature 
of balanced or round is added, the perception that the taste holds together well. 
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This implies a consistency in the experience, which is part of the general balance 
schema (Johnson, 1987).  
 

4.3.3. Warm 
At table 3 one of the participants perceived that the chocolate tasted warm, or 
warmer then the other chocolates. Throughout the conversation M1 tries to 
ground the experience in the conversation with the other participants, but 
without any luck. Instead, only when the interviewer introduces the subject to 
the participants and asks them to help him figure out what it means, does the 
subject receive some attention. Excerpt 20 is taken from after the subject is first 
introduced.  
 

Excerpt 20; Table 2; Time 30:05; Chocolate 2. 
 1: M1: om det är en jämförelse med andra eller (1s) vad det är (1s) så är den 

  2: här varmare i sin smak om (0.5s) jag vet inte mer hur jag ska uttrycka det, 
  3: den andra var mer sval 

 4: Mo: ok, är det nån annan som kan hjälpa till med det ordet då? 
 5: K2: jag satt och funderade vad han menade 
 6: K1: rundare kanske  
 7: K2: rundare smak 
 8: M1: balanserat 
 9: K2: godare 

 
 Translation 
  1: M1: If I should compare it to the other ones (1s), then this ones taste is 
  2: warmer. I do not know quite how I should express myself, but the other one
  3: was cooler. 
  4: Mo: Okay, can anyone help him with that word then? 
  5: F2: Yes, I was trying to figure out what he meant. 
  6: F1: Perhaps rounder? 
  7: F2: Rounder taste. 
  8: M1: Balanced. 
  9: F2: Tastier. 
 
In segment 20 M1 is trying to explain his perception of the chocolate being 
warmer. This warmer conception is a borderline evaluative in its application in 
this excerpt. Knowing that all chocolates are the same temperature, it points us 
in another direction. The participants at his table are trying to make suggestions 
as to what M1 perceives. F1 tries with “rundare” (rounder), F2 “godare” (tastier) 
and M1 helps himself and says “balanserat” (balanced). 
 
On a more philosophical note, when speaking of very pleasant tastes the sun has 
been framed as a comparison or as a metaphoric construction (Korsmeyer, 1999: 
ff.44). And if this is an example of a metaphor that frames the sun, it would 
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mean that M1 perceives a pleasant taste, which for him is hard to single out or to 
be concrete about. It has also been suggested that the word round is an allusion 
to that concept. The perfectly rounded sun and the immense power and beauty of 
it have been framed for this metaphor. Thus, the interesting feature in this 
segment is not only the mentioning of warm, but also the metonymic association 
of round.  
 

4.4. Development of a Prototype 
This section describes how a prototype for a gustory system for tasting chocolate 
was developed. The method was based on objective valuations of different 
scales or concepts for each taste in the prototype. Previously mentioned theories 
(2.2, 2.3) call these scales or concepts dimensions. Since sourness, bitterness, 
sweetness and saltiness are dimensions of taste, the properties that constitute a 
specific taste were called scales or concepts. The scales and concepts (see 
below) of a taste are also dimensions, but the domain is one specific taste. As 
not to confuse the use of dimension I only use dimensions when referring to the 
domain of tasting chocolate, and not for specific tastes. 
 

4.4.1. Vital Terms 
The vital terms in chocolate tasting are – bitter, subacidic and fruity. This 
conclusion was derived from an interview with a chocolate tasting expert, and 
also, from my first workshop I derived four terms, peppery, bitter, subacidic and 
fruity, of which three (bitter, subacidic and fruity) could be seen as constant 
terms in chocolate tasting (see section 4.1.1). From these two sources it can be 
concluded that this prototype of a model for the language of chocolate tasting 
should be based on these three terms.  
 

4.4.2. Chosen Representation 
Two questionnaires for representing chocolate tasting were chosen; the first one, 
which I call CS representation (conceptual space), was based on Adelswärd's 
draft of the wine vocabulary, which was constituted by a triangle with one 
dimension, i.e. a specific taste, at each corner of the triangle. In the CS 
representation (figure 5) semantic descriptions were added to frame the 
valuations. But, instead of choosing two words or descriptions that were taste 
specific at each endpoint of a dimension, the dimensions, i.e. the specific tastes, 
were defined along one general scale. Clarity is the chosen scale for this 
conceptual space model (definition of clarity below). For every taste the concept 
of clarity is the characteristic by which all perceptions are to be judged, and the 
clarity valuations are put into the representation. On each taste scale (e.g. 
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subacidity) the specific clarity valuation are put in. This does not exclude the 
possibility of having a separate triangle for strength valuations. One could think 
that for each tasted chocolate two triangles are to be made, one for clarity and 
one for strength. Should anyone wish to add another scale to the model, a 
separate triangle can be made for valuations of that scale too. 
 
The conceptual method of MDS was not further developed. In contrast to vision, 
different gustory stimuli cannot be perceived simultaneously. If we were to taste 
a chocolate we would have to wait for the chocolate to dissipate; then, we could 
taste another one, but would we then be able to make a fair comparison? Even 
when a chocolate has dissipated there still might be an after-taste. The specific 
after-taste might last for an extended period of time; some after-tastes will last a 
whole day. Visual after-images, although similar to after-taste, only lasts a few 
seconds after closing your eyes. This comparison shows the similarity between 
the two perceptual senses. But, also highlights the difference between the 
properties of each sense. In a cross-sensory comparison these properties must be 
taken into account. Therefore, the MDS method was considered to be 
inapplicable in this study.  
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A second representation based on two scales was also constructed, valuating a 
taste along the scales clarity and strength. This representation which also is 
based on two taste independent scales, where to represent the interplay between 
these two scales by putting them into a diagram (diagram 2). After the 
valuations are made one can compare the valuations between tastes in the 
diagram. This representational model is based on the theory of semantic space 
(Clark & Clark, 1977). The closer two tastes are to each other the more alike 
they are in the valuations of clarity and strength. 
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Figure 5 – The Conceptual Space Representation 
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4.4.3 Objectiveness of the Representation 
The main goal was to try to achieve objectiveness in the valuations. Since the 
scales were chosen on the basis that they were not taste specific, the taste 
valuations of, e.g., bitter and sweet could be compared to each other. Also, other 
tastes that are perceived in a taste experience can be compared to one another. 
This method differs from, e.g., MDS as MDS is based on similarity ratings 
along one dimension. Allowing the tastes to be valuated along non-specific 
scales, this method instead serves objective judgments of every taste. The 
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objective characterization of the prototype is based on the possibility of 
comparing valuations made from different tastes experiences. 
 

4.4.4 Clarity and Strength 
The chosen concepts or scales were clarity (tydlighet) and strength (styrka).  
Attempting to develop a method where each taste is individually valuated, a 
MDS structured method would be insufficient, since MDS is based on similarity 
ratings between stimuli. In the first workshop the two above mentioned concepts 
appeared, namely, “tydlig” (clarity) and “styrka” (strength). These concepts 
could be used as a foundation for a gustory method. 
 

“Tydlighet” - Clarity 
Clarity is one of the chosen concepts/scales of a taste. One way to inquire about 
clarity is asking the question - how clearly do you perceive that taste? Clarity 
describes how distinguishable a taste is in the tasting experience, and clarity also 
describes the obviousness and how easily the taste is identified.  
 
For clarity the end-points for the scale are “liten” (faint) and “klar” (distinct). 
The maximal value of clarity is distinct clarity; the valuation of a perception of a 
taste can not exceed distinct. A taste that is barely, or minimally, distinguishable 
is labelled as faint.  
 
The valuation of this concept is not made on the basis of the perception of other 
tastes or food-stuffs, but only from the properties of the taste on its own. 
 

“Styrka” - Strength 
Strength is the concept of how strong, potent or powerful a taste is. If clarity 
describes the presence of a taste, then strength tells us about the properties of 
that taste. If the taste is intensive and strong, the valuation is towards the high 
end of the scale; then the taste could be said to have a powerful (“kraftig”) 
strength. If the taste is the opposite of powerful then the taste is weak (“svag”). 
A taste that has weak strength can still have a high valuation along the clarity 
scale or vice versa.  
 

4.4.5. Valuations 
Valuations in this model are based on the values on the endpoints of the scales 
clarity and strength. Along a ten centimetre line, in-between classifications of 
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minimal, and maximal, clarity and strength, the valuations are made (see 
appendix A.A.).  
 

4.4.6. Questionnaires 
The basic valuation questionnaires had a number of scales represented on them. 
For one taste that is perceived there are two scales, namely clarity and strength. 
 
The conceptual questionnaires were based on the two representations mentioned 
above. The first questionnaire was a triangle with a taste in each corner, and 
with a line from each taste to the centre of the triangle. These three lines 
represented the ten centimetre long scales that each taste (scale of clarity) was 
valuated after (see appendix A.A).  
 
The second questionnaire was a diagram with the two scales set in a two 
dimensional fashion, where every taste was placed in relation to what its 
valuations were (see appendix A.C).  
 

4.4.7. Prototypical List of Terms 
In creating a prototypical gustory method there obviously is a need for a 
vocabulary or a set of terms that deals with the tastes of chocolate. In the process 
of outlining such a set of terms, the starting point was a comprehensive listing of 
chocolate tasting terms (Jayne-Stanes, 1999). With these terms a screening and 
translation process began. The list of terms was not to give a complete picture of 
the vocabulary; instead, the goal was to formulate a basic set of taste terms. The 
information from the interview (see 3.1) was used to develop the list further, 
e.g., the meaning of some of the terms was additionally developed. 
 
The received terms were then semantically analysed, to make the meaning of the 
terms concrete. The list was condensed and translated into Swedish. The list of 
terms can be found in appendix C.A.
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5. Analysis of Data Part 2 
In this chapter the results and analysis of the data from the second workshop are 
presented. Analysis part 2 consists of two major sections, Statistics and 
Debriefing.  
 

5.1. Statistics 
The statistics section deals with the results of the quantitative part of this thesis.  
 

5.1.1. Design 
Six one-way variance analyses of the differences in valuations between the 
chosen scales clarity and strength were made. One variance analysis was made 
for each of the tastes bitter, subacidity and fruitiness, for the first and second 
chocolate. The third chocolate was not included in the statistical analysis. The 
valuations of the third chocolate were highly variable and, therefore, were not 
open to statistical analysis. Since the participants were instructed to define the 
taste themselves, they chose to label the taste differently. But if one participant 
labelled a taste as bitter and another participant labelled it as acerb, I decided to 
define them as one and the same reference. So for all tastes that were labelled, 
bitter or acerb, the joining name is bitter. This was also done for fruity and 
sweet, where the name was fruity. For acidity and subacidity the name was 
subacidity.  
 

5.1.2. Variables 
The dependent variable is valuation of taste. The goal was to see if there was a 
difference between the participants’ valuations of clarity and strength in the 
different tastes and different chocolates. So the independent variable was 
concept/scale. Every taste was individually calculated, to see whether or not 
there was a difference between the valuation of clarity and strength in that taste. 
The statistical analyses were only made to see if there was a difference between 
the participants’ valuations, and no interest was put into which concept that was 
valuated the highest. 
 

5.1.3. Results 
There was one significant result, the bitter taste in chocolate 1. 
F(1, 6) = 15.902, p <.05 
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The participants valuated the concept of clarity and strength differently in one 
case, for the bitter taste in chocolate 1.  
 

5.1.4. Conclusion 
Only one of the tastes for one chocolate had a significant difference in the 
valuations. Therefore, I conclude that the participants had trouble differentiating 
between the concepts, but were able in at least on case to valuate them 
differently. This test says nothing of the existence of these concepts in tasting 
chocolate; it only tells us if the participants chose to valuate them differently.  
 

5.2. Debriefing 
After the participants had given their valuations they were asked to put them 
into the two different conceptual representations (se appendices A.B and A.C). 
When this activity was finished they were asked to compare their 
representations. What seemed to be an overall tendency was that their valuations 
were very close to each others. They were in agreement that certain tastes had 
been valued equally by all the participants. These tastes were, primarily, the 
sweet, acerb and acidic taste. The fact that the participants had valued these taste 
equally along the scales, would suggest either that the homogeneity in the group 
was high and/or that the participants were able to use the concepts to value the 
tastes in the chocolates.  
 
They were asked to evaluate the method of using different representations to 
describe a chocolate and asked to summarize what the representations said about 
the chocolates. Unfortunately, they had great difficulty in evaluating the method, 
the threshold for understanding the dimensions and the way of representing 
them seemed too high. 
 
But what was seen as positive was the fact that they could easily compare 
valuations amongst each other. They could look at each others conceptual 
representations and infer what that person had tasted and how that compared to 
their own valuation. This possibility of inter-subjectivity that the representations 
or models inspire to is truly positive. The representations can be used as a tool 
for talking about tastes in chocolate. 
 
One interesting observation that was made during the second workshop was that 
the participants had, individually, difficulties in applying the concepts of clarity 
and strength to their taste experiences. As shown (5.1.3.), the participants had 
trouble in differentiating the concepts, but after they had valuated the chocolates 
they were allowed to communicate and discuss the valuations with each other. 
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These activities, that involved inter-subjective reasoning of their valuations, 
revealed that an understanding of the concepts did develop; but the 
understanding developed collectively, not individually. The participants, could 
not, individually, use the concepts which were discovered during the first 
workshop. But they were able to apply the concepts, and discuss and infer about 
the other participants valuations in reference to their own. In my opinion, that 
shows a collective understanding of the concepts, and also suggests that tasting 
in general should be/is a joint activity.  

 

5.3. Participants Valuations Put into the Models 
In this section I present the valuations made by the participants put into the 
models.  
 
Valuations for the first and second chocolate from the second workshop are here 
put into the CS model. The mean values from the valuations are put into the 
representations. 
 



Analysis of Data Part 2 
 

 61 

 

 
 
As can be seen in this representation, the participants jointly valued clarity 
higher for the fruitiness in the first chocolate, but higher for both bitterness and 
subacidity for the second chocolate. 
 
Putting the valuation triangles in the same representation makes it possible to 
see how the participants experienced them and how the experiences differed. 
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Figure 6 – Participants’ valuations put into the CS representation 
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Each triangle tells us about the experience of one chocolate, but representing 
them this way, makes it possible for the experiences to be compared.  
  

 

 
 
In this representation (diagram 3) we see the participants’ joint valuations of the 
first chocolate. Other tastes which the participants found can also be put into this 
representation. Distance between the placements of different taste tells how 
similar the tastes were in clarity and strength. 

 

Strength 

Clarity 
Fruitiness 

Subacidity 

Bitterness 

 

0 

0 

Max 

Max 

Diagram 3 – Participants’ valuations put into the Semantic Space model 
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In chocolate 1 the taste of fruitiness and subacidity are closer to each other in the 
space, which tells us that the participants’ valuations of these two tastes were 
closer to each other than the valuations of bitterness.
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6. Discussion 
This chapter presents discussions of the analysis, method and general aspects of 
the study. 
 

6.1. General Aspects 
This explorative study with its two main objectives has been successful in 
several ways. I have been able to map different linguistic features that exist 
when people express different tastes and other related features. In this study I 
have tried to focus on the semantic properties of taste terms and not so much on 
the syntactic relationships.  
 
The thesis consists of two different workshops with two different aims. In the 
first one I analyzed the words and terms that were used when speaking about 
tastes. And in the second, the aim was to develop a prototypical method that 
would provide the necessary tools for working with tasting chocolate; this can 
be found in the section 4.4, and the final draft of that method is described in 
section 6.5.  
 

6.2. Objectives and Analysis 
In my opinion the objectives, as described above, have been fulfilled. I have 
given numerous examples of how people express and refer to different 
perceptual experiences, and how they interact to reach different kinds of 
agreements.  
 
A basic set of vital taste terms was discovered during the first workshop. They 
were - bitter, subacidic, and fruity. These three terms also formed a foundation 
in the suggested gustory system of chocolate tasting (see section 6.5).  This list 
of terms is quite an achievement for three groups with five participants each. 
Considering they did not use a list of terms, and that they only had about an hour 
of tasting to get the job done. Several persons said that the chocolate was 
extremely tasteless, which would imply that the job was difficult, but done well. 
 
I have among other things discovered that participants use primarily noun 
phrases and adjectives to communicate tastes and their characteristics. Only a 
few adjectives or adverbs were used to express different aspect of tastes. The 
limited number of taste modifiers suggests that it is hard for people to talk about 
taste and, although few in number, it appears as if the words expressed the 
sensations and perceptions adequately. 
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Another interesting feature was that the participants discovered something 
which can be labelled as mouth-feel. This is a term that is used when talking 
about the tactile sensation and perception of something touching or coming in 
contact with the mouth and the tongue. In my study two different types of 
mouth-feels surfaced. They were mouth-coating and roughness. Mouth-coating 
is a causal effect that a fatty substance has on the tongue and in the mouth. Fatty 
substances may form a cover or a coating on the tongue, and the sensation is 
therefore referred to as mouth-coating. Roughness is the level of abrasiveness 
that one perceives from the particles of a specific food-stuff.  
 
There was also an extensive use of metaphors. The metaphors appear to say a lot 
about the participants’ experiences. What constituted these metaphors is not as 
easily interpreted. But, during the first workshop one specific metaphor was 
used extensively; namely, the metaphor of balance. The use of this word varied 
from person to person and situation to situation. Although the majority of the 
participants used the metaphor, none of them made it an issue for discussion. 
The use and meaning of the word seemed presupposed and obvious for the 
participants. The concept of balance was used, mainly, in two ways; in one 
situation there was a relation between two specific tastes; as in: there is a 
balance between the tastes of bitterness and sweetness. In the second case, the 
word balanced seemed to describe a state, rather then a relation. Stating that a 
chocolate is balanced implies that the chocolate, taste-wise, met certain implicit 
criteria.  
 
I therefore conclude that the first objective has been fulfilled. 
 
Analysis Part 2 is part of the foundation for my suggestion to a method to use 
when working with taste and chocolate. 
 
In the second workshop the participants were asked to rate their sensations and 
perceptions along two different dimensions. The statistical results showed that 
the participants discriminated between these dimensions only on taste, and in 
one of the chocolates. This could be the result of several factors. The most 
drastic conclusion that can be drawn is that these two concepts of taste do not 
exist, or that only one of them does. But, it could also be the case that the 
participants were not able to understand the meaning of the concepts, although 
they were given a description of them.  
 
In the participants valuations there was one significant difference between 
clarity and strength. This gives some evidence for two concepts. An alternative 
explanation is that if the perceived value of both scales for one taste is equal, 
then the difference would not show. And then performing a statistical analysis 
on the data would simply show that there was no difference in valuation. 
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I have suggested two methods for describing taste experiences, and therefore 
conclude that my second objective has been fulfilled. 
 

6.3. Ethical Considerations 
There were no ethical consequences that in my opinion acted as a disturbing 
factor on the analysis of the material gathered from the workshops.  
 
Since the participants chosen for the workshops were employed at the company 
of ASM Foods, which partly is a company that makes different chocolate 
products, I thought that in respect to their employer they would hold back and 
not speak their mind. But, I saw many examples that would contradict such a 
respect. 
 
The workshops were taped, but since all participants were informed of that 
beforehand and allowed to withdraw from the session, I saw no ethical issues 
with recording the conversations. To further emphasize that this were no ethical 
issues I have neither explicitly, nor implicitly, made reference to a specific 
individual by giving the participants names. 
 

6.4. Methodological Considerations 
My thesis is explorative, and that has been the assumption that has guided the 
data collection and analysis of the data.  
 
There are both qualitative and quantitative aspects to this explorative study. I 
have gathered data from conversations, which constitutes the qualitative aspect 
of the thesis, and I have asked the participants to valuate taste along pre-defined 
scales/concepts, which constitutes the quantitative aspect of this thesis. 
 
This study could probably have been crafted in a number of different fashions. 
Although, it is my belief that letting people sit in smaller groups and discuss 
their taste experiences is the most successful way of reaching the stated 
objectives. I base this conclusion on observations made in the first workshop. 
The participants had time to speak to each other without the presence of the 
moderator, allowing them to focus their attention on their job. My intention was 
not to interview the participants, instead the intention was to give the 
participants opportunities to discuss and communicate sensations and 
perceptions, without a moderator constantly guiding them.      
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The approach to the second objective could have been crafted entirely 
differently; I chose to research existent conceptual and gustary methods to see if 
they were applicable to the area of chocolate tasting, and then letting experts use 
and evaluate these methods. The prototypes and method chosen were 
constructed on the basis of professional expertise. This decision could be 
criticized, although this choice is supported by documented research in 
neighbouring areas (Adelswärd, 1983).  
 

6.5. Outlining a Gustory Method  
It has been one of the objectives with this explorative study to investigate the 
possibilities of outlining a gustory method that is based on objective valuations, 
meaning that the valuations should be mutual and easily shared among tasters; 
and that the valuations of tastes are made on the basis of taste general 
dimensions, such as the set of vital terms for chocolate tasting. 
 

6.5.1. Process 
There are many factors in a tasting experience or process. Everything must 
follow a certain pattern. Not using the same tasting pattern will undoubtedly 
only benefit inconsistency in valuations.  
 
In outlining a gustory method I single out the actual tasting part of the chocolate 
evaluation process. Based on this study I cannot make inferences and judgments 
for anything other then tasting. What is needed? As I see it, a term list, 
valuations questionnaires, and conceptual representation questionnaires.  
 

Developing a List of Terms 
Since most of the chocolate tasting terms have been adopted from the area of 
wine tasting there is a need for a stylized vocabulary for chocolate tasting. In 
this study I have sought to define the premises for building a vocabulary. Since 
the CS representation is based on the three vital terms “bitter” (bitter), “syrlig” 
(subacidic) and “fruktighet” (fruitiness), this is good place to start. One could 
then bring in other tastes, develop and define what constitutes these tastes; and, 
how and when they take form.  
 
This is a large project and it will surely demand a multitude of resources; 
everything from tasting experts and linguists to chocolate makers.  
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Valuation Questionnaires 
It has been an objective of the study to define dimensions of a taste which can 
serve as an objective judgment of the experience of a taste. I have developed 
two concepts in this thesis, namely, clarity and strength. It is my belief that 
these two concepts serve the process of tasting chocolate. (The basic valuations 
questionnaire can be found in App. A.A) 
 

Conceptual Representations 
I have proposed two models; CS representation and semantic space 
representation. These two models tell slightly different stories about the 
valuations of a chocolate. 
 
The CS model, gives us a graphical representation of the chocolate’s character. 
This model does not give the full picture of the tasting experiences, since it only 
represents the three vital tastes. The representation shows the valuations of 
clarity in each taste, and gives a spatial representation to the valuations of the 
three vital terms (App. A.B.A). This model does not exclude the possibility of 
having a triangle for each of the developed concepts (clarity and strength). Each 
chocolate could be described with two triangles, the clarity triangle and the 
strength triangle (fig. 7).  
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The semantic space model has similar applications. In this model values of 
clarity and strength are put in, and the result is a picture of the participants’ 
valuations along the dimensions. This representation does not exclude any 
tastes, all tastes which have been valued along the scales of clarity and strength 
can be put into this representation. (App. A.C.) 
 

6.5.2. How to Interpret the Representations 
Both representations are based on valuations that are taste general, rather then 
taste specific; which gives us the possibility of comparing the tastes in a 
chocolate. The representations serve as graphical image of the valuations and 
provide a spatial construct of how the tastes in a chocolate are valuated. 
 

Chocolate 1 
Strength 

Chocolate 1 
Clarity 

 

 
Fruitiness Bitterness 

Subacidity 

Mean of participants valuations. 
Bar-markings denote half of scale. 

 

 
Bitterness Fruitiness 

Subacidity 

Figure 7 – Participants valuations put into the CS 
representation 
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The conceptual space representation gives us a picture of the character of the 
taste (fig. 6). We can overlay the valuation triangles and compare the difference 
in how people perceive the two stimuli. As can be seen in figure 6, the two 
chocolates have different structures. The first chocolate is perceived to have a 
more distinct clarity then the second chocolate, and the second one is more 
distinct in clarity for both bitterness and acidity.  
 
With this representation there is no way to say that one chocolate is more bitter 
then another by comparing the valuations of them. Instead it tells us that in a 
specific chocolate the valuations of bitterness were higher then the valuations of 
the bitterness in another one. One chocolate might taste more bitter in contrast to 
another chocolate, but following the line of reasoning, it might be less highly 
valuated in clarity. 
 
The semantic space representation can be used to actually see how the difference 
between the valuations of clarity and strength varies among the perceived tastes.  
 

6.5.3 The General Judgment 
The general judgment of the chocolate is important. But, what judgment should 
be applied and when, is more complex. As shown in Analysis Part 1 three 
different metaphors were used to relay perceptions of the taste of the chocolates. 
But the use could only be described as disparate, which suggests that defining 
mutual, static, and constant judgments is part of creating a list of terms for 
chocolate tasting. If balanced should be applied as a general description, the 
conditions, which need to be satisfied, must be explicitly stated.  
 
The CS representation could well be fitted with the general judgement of 
balance. Balance in the CS representation could be the term to use when the 
shape of the triangle proportion-wise is equal to the triangle that constitutes the 
representation. Figure 5 displays two different triangles, each representing one 
chocolate. Out of these two chocolates the second one could be said to resemble 
or display a similar geometrical shape compared with the representation. This 
might suggest that the judgment of balance more likely applies to the second 
chocolate, rather than the first. 
 

6.6. Conclusion 
In this thesis I have focused on providing descriptions of the different 
phenomena that I found during the workshops. I have given a linguistic semantic 
analysis of said phenomena.  
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When talking about taste and tasting chocolate people use a very limited number 
of taste terms. To explain and communicate aspect, characteristics, or variations 
of taste terms the participants used a small number of modifiers.  
 
During the testing of the representational method in the second workshop, the 
participants had difficulties in understanding and separating the concepts of 
clarity and strength, but were able to make inferences about each others 
valuations. The discussion between the participants, with help of both types of 
representations, seemed to aid in the understanding of each other’s valuations. 
This conclusion might seem contradictory. Given that the participants did not 
seem to grasp the concepts, the inferences of one’s own valuations in reference 
to another person’s valuations should be impossible. But this was not the case, 
the participants given some time, happily, started to talk about how they had 
valuated the tastes and seemed to, at least, strike some agreements. The process 
of discussing and comparing valuations aided the understanding of the concepts, 
and also engendered the inferences of other people’s valuations. One conclusion 
that can be drawn from this situation is that the meaning of the concepts formed 
collectively in conversations between the participants. 
 

6.7. Further Research 
In my opinion, there are several aspects of taste expressions and perceptions 
which would render interesting projects. The shear difficulty in finding literature 
that deals with taste and taste perception points to the need for methodical 
studies, which in detail focuses on giving an account of gustory perception.  
 
For further research I propose, as one more interesting aspect, the use of 
metaphors when expressing tastes of chocolate. I have in this thesis only briefly 
dealt with the subject, and given examples of what seemed as rooted 
conceptions. People use metaphors to a great extent, and therefore, it is a subject 
that deservers further attention. The most commonly used metaphor was 
balance. Examples of balance were the balancing of opposite forces or balance 
being a state with certain criteria.  
 
I also see a need for researching socio-cultural differences between different 
cultures. Age difference is another socio-cultural factor that could be an 
interesting research subject. 
 
The next step to take with the suggested gustory methods is, of course, further 
testing. I believe that chocolate connoisseurs or chocolate experts should have a 
decisive influence, e.g., in evaluating the vocabulary and the taste 
representations. But the common man or woman, without expert knowledge, is 



Discussion 
 

 72 

also important. The taste words and terms should be mutual for all tasters, and 
not exclusive for just one group.  
 
In all areas that I touched upon in this thesis there is a need for further research. 
A gustory method for judging and describing tastes and taste interaction in 
chocolate tasting is crucial. Methods of describing concepts and semantic fields 
have been suggested, but they are based on comparative judgments of 
perceptions. The right way to go is to find a method that is based on objective 
valuations. Objective in the sense of being based on general, rather then specific, 
dimensions of taste experience and descriptions. 
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Appendix A – Questionnaires and Models 
A.A Valuation questionnaire for the second workshop 
A.B Conceptual space representation 
A.C Semantic Space representation 
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A.A. Valuation Questionnaire 

Styrka: Svag 
 
Tydlighet: Liten 

Kraftig 
 
Klar 

Omdöme om specifik smak: 

Vilken är smaken?_______________________________________ 



Appendix A 
 

 77 

A.B. Conceptual Space Representation  

Syrlighet 
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A.B.A. Basic Structure of The CS Representation 
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A.C. Semantic Space Representation 
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Appendix B – Translations  
 

B.A. List of Translations 
Translations: “Source” – Target 
“Bitter” - Bitter 
”Besk” - Acerb 
”Bränd” - Burnt 
”Syrlig” - Subacidic  
“Syra” – Acid, Sour 
“Sötma” – Sweet, Sweetness 
“Fruktig” – Fruity, Fruitiness 
“Salt” - Salty 
“Pepprig” – Peppery 
“Kryddig” - spicy 
 
Nouns 
”Mjölk” – Milk/y 
”Socker” - Sugar 
”Vanilj” – Vanilla 
“Kakao” – cocoa  
“Choklad” – Chocolate 
 
Adjectives and adverbs – aspect, characteristics and qualities 
”Kraftfull” – Strong1 
“Stark” – Strong2 
”Svag” – Week 
“Lite/n” – a little/slight taste of 
”Mer” – More 
”Rolig” – Fun 
”Tråkig” – Boring 
”Fattig” – Poor 
”Fyllig” – Full-bodied 
”Mörk” – Dark 
“Fet” – Fat/Greasy 
“Taglig”– Tallow 
“Balanserad” – Balanced 
“Rund” – Round 
“Jämn” – Even/consistent 
“Varm” – Warm 
”Mild” – Mild
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Appendix C – List of Terms 
 

C.A. The Terms and Explanations of Terms 
This set of terms was used during the second workshop 
 
Bitter, beska (bitter, acerbity) 
En besk smak kan innebära en skarp och ibland obehaglig smak, som 
bittermandel, bittersalt, kinin och kaffe. 
En hård, sträv smak. Om en smak är överdrivet besk kan det ha en bränd nyans. 
En stark smak av humle i ölen. 
 
Sälta (salty) 
Som smakar som salt, havsvatten, tårar eller svett..  
 
Sur, syrlighet (sour, acidic, subacidic)  
En smak som påminner om ättika, vinäger el. citron. 
En alltför sur eller kraftigt syrlig smak som drar ihop kinden klassas som 
adstringerande smak.  
 
Sötma (sweet) 
Förädlat socker, lösgodis (icke-choklad),  
Smaken av socker som löses upp i munnen. 
 
Fruktighet (fruitiness) 
Det är en variant av sötma, men syftar då på smaker av frukter och inte den mer 
raffinerade socker smaken. Exempelvis vanilj, melon, citrus, osv. 
 
Kryddig (spicy) 
Peppar, chili. 
Som smak - trevlig skarp eller besk  
En pikant (skarp) brännande smak av peppar eller kryddor 
 
Läder (leathery) 
 
Tobak (tobacco) 
 
Rökig (smoked, burnt) 
Tobaksrök, Rökeri, en brasa. 
 
Nötigt (Nutty) 
Hasselnötter, mandel, paranötter, makadamiernötter 
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Te 
Söt, grönt, svart. 
 
Jordig 
Fyllig. Näringsrik. Som betydelse något som inte är långt ifrån något i naturen. 
Ex. ”den jordiga smaken of varm färskmjölk från en ko” eller ”den jordiga 
näringsrika doften av klippt gräs”. Färska örter. Omogna, gröna frukter.
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