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New taste 

sensations

Elevating the frozen dessert
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The pleasures 

of the table 

reside mainly in 

the mind not 

the mouth

In 1789, Frederick Nutt 1st

published The Complete 

Confectioner including 31 

different recipes for ice 

creams, some with fresh 

fruit, others with jams, and 

some using fruit syrups. 

Flavours included ginger, 

chocolate, brown 

breadcrumbs and one 

flavoured with Parmesan 

cheese.

Cromatisme blanc – Restaurant El Celler de Can Roca. Sorbet de 

destil·lat de cafè, escuma de destil·lat de safrà, gelatin de destil·lat de 

cardamom I salsa de destil·latde pebre. This example of the distillation 

of cocoa, cinnamon, citrus and coffee 1st developed by the research 

team at elBulli, in Spain. [Copyright elBulli.com]

Bacon & Egg Ice-Cream: 

Importance of texture 

congruency

Bacon & Egg Ice Cream Test
Please mark on the following scales 

(between the two crayons) whether the ice-

cream samples (1 & 2) have a stronger 

‘bacon’ taste or a stronger ‘egg-like’ taste.

Bacon flavour 

is much 

stronger

Egg flavour 

is much 

stronger
The bacon & egg flavours 

are equally strong
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Bacon 

flavour 

is much 

stronger

Egg 

flavour 

is much 

stronger

The bacon & 

egg flavours 

are equally 

strong

p < .001

Sizzling bacon 

sounds

playing

Farmyard 

chicken 

sounds

playing

Oyster ice-cream

Mustard ice-cream: 

In the lab vs. in the 

restaurant. The 

importance of 

context
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The first mention of the 

cone being used as an 

edible receptacle for the 

ice cream is in Mrs. A.B. 

Marshall's Book of 

Cookery of 1888. Her 

recipe for "Cornet with 

Cream" said that "the 

cornets were made with 

almonds and baked in the 

oven, not pressed between 

irons". The ice cream cone 

was popularized in the US 

at the 1904 World's 

Fair in St. Louis, Missouri

Hyde, R. J., & Witherly, S. A. (1993). Dynamic contrast: 

A sensory contribution to palatability. Appetite, 21(1), 1-

16. https://doi.org/10.1006/appe.1993.1032.

Is sweetness perceived more intensely 

when the tongue is out of mouth?

Ben & Jerry’s Ice Cream

99% 

pleasure. 

The rest is 

the carton!

https://doi.org/10.1006/appe.1993.1032
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The sound of ice-cream

Does it smell like chocolate?

Manuel Linares’ colour-changing ice cream, called Xamaleón (a play

on the Spanish word for chameleon). The tutti-frutti-flavoured ice

cream starts out as a periwinkle blue but is coated with a special

compound that reacts to changes in temperature and saliva, causing

the surface to turn purple and then pink as it is licked (Moon, 2014).

Spence, C. (2019). On the 

changing colour of food & 

drink. International Journal 

of Gastronomy & Food 

Science, 17:100161. 

https://doi.org/10.1016/j.ijgfs.

• Kitchen Theory: BURNT TOAST, MARMALADE 

& BREAKFAST TEA ICE CREAM!

Can you taste 
the plate?

https://doi.org/10.1016/j.ijgfs.2019.100161
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“How sweet does the ice-cream look? 

(1 = not at all  7 = very  sweet)

Chen et al (2018; Int. Journal of Food Design)

Van Rompay, T. J. L., Kramer, L.-M., & Saakes, D. (2018). The sweetest punch: 

Effects of 3D-printed surface textures and graphic design on ice-cream 

evaluation. Food Quality and Preference, 68, 198-204. DOI: 

10.1016/j.foodqual.2018.02.015

Poster designs. “Ijsje proeven?” translates as 

“Wanna try ice cream?”
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Youssef et al. (2015; Flavour)

‘Taste of nature’: Smoked cox apple crème, cobb nuts, 

homemade curd, apple caviar & beetroot reduction

Youssef, J., & Spence, C. (2021). Introducing diners to the range of 

experiences in creative Mexican cuisine, including the consumption of 

insects. International Journal of Gastronomy & Food Science,

25:100371. https://doi.org/10.1016/j.ijgfs.2021.100371.

https://doi.org/10.1016/j.ijgfs.2021.100371
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(2021)


