
THE SOURNESS OF A LEMON

THE SPICE OF A PEPPER

THE SALTINESS OF A CHIP

THE GUSTATORY SYSTEM IS WHAT
ALLOWS US TO SENSE & PROCESS: 

WHAT IS THE GUSTATORY SYSTEM?
THE GUSTATORY (OR TASTE) SYSTEM ALLOWS US TO PROCESS
AND UNDERSTAND THE FLAVOR OF FOODS AND DRINKS. THE

GUSTATORY SYSTEM CAN PERCEIVE FIVE BASIC TASTES: SALTY,
SOUR, BITTER, SWEET AND “UNAMI” OR SAVORY.  

all about 

the gustatory system

WE CAN IDENTIFY THE BASIC TASTES (SALTY, SOUR, BITTER,
SWEET, UMAMI/SAVORY) AND WE CAN TOLERATE TASTES WE
DO NOT LIKE WITHOUT BIG REACTIONS. 

WHEN IT’S FUNCTIONING SMOOTHLY...



this might look like:
Prefers food with intense flavors (example: lemon, added spice) 

Frequently seeks foods with specific textures (examples: crunchy, chewy, slimy, mushy, etc.)

Attempts to taste the flavor non-food items (example: clay, slime, etc.)

GUSTATORY/TASTE SENSORY
SENSITIVITIES

A child may be more sensitive to gustatory information than
others. This may mean they have...

this might look like:
Refusal to try a variety of flavors and temperatures of food

may prefer bland flavors at room temperature 

Described as a “picky eater’

Becomes anxious or upset when asked to try new foods

how some brains & bodies
respond to gustatory input

GUSTATORY SEEKING

A child may seek gustatory information more than others. This
may mean they are...

“gustatory 
under-responsive”

“gustatory 

over-responsive”

NOTE: IT MAY BE DIFFICULT TO DIFFERENTIATE BETWEEN GUSTATORY, TACTILE AND
PROPRIOCEPTIVE SEEKING OR SENSITIVE BEHAVIORS. THERE MAY BE MULTIPLE SENSORY

SYSTEMS INVOLVED IN A SINGLE BEHAVIOR/PREFERENCE.


