Текст для чтения по специальности «Психология»

Составитель: Акулич Ю.Е.

Skim the Reading to find the answer to the question: What sense organs do people use for taste and smell?

DETAIL QUESTIONS

Read and find the details in the text.

1) What are the bumps on the tongue called?

2) What is located inside the bumps on your tongue?

3) Where are sweet things tasted?

4) What is an odor?

5) Why do people sniff?

6) What is the psychological mechanism of smelling and tasting?

7) How is it connected to brain?

8) What is the name of smell and taste system?

9) Why is it important to be able to smell things?

10) What is aromatherapy based on?

The senses of smell and taste

Why does a potato chip taste salty? Why does sugar taste sweet? There are two sense organs you use to taste. One of these sense organs is the tongue. If you look in the mirror and stick out your tongue, you will see little bumps on it. These bumps are called papillae. Inside each of these bumps are tiny taste buds.

Taste buds are cells that are connected to nerves. The nerves carry messages about the food you eat to the brain. The nerves tell your brain how something tastes. Y ou can taste if something is bitter, sour, sweet, or salty . Look at the picture below to see where the taste buds are located and the different tastes you experience.
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You taste bitter things at the back of your tongue, sour and salty things on the sides, and sweet things on the tip. The  tongue is only one part of the sense of tasting. The other sense organ you use to taste is your nose. The nose is also the sense organ you use to smell. The smell of food plays a big part in how food tastes. If food smells good, it usually tastes good! Sometimes when you have a cold and your nose is stopped up, you cannot smell anything. When this happens, nothing you eat will taste very good either. Everything that has a smell gives off a small amount of gas. This gas is called an odor. When you breathe in, the odor enters your nose. Some things have a weak odor. When things have a weak odor, you have to sniff to bring the odor into your nose. There are special nerves in the nose that send the “smell message” to the brain. The picture below shows how the sense of smell works.

Odor enters through the nose and passes to the nerves. The nerves send a “smell message” to the brain. Is it important to be able to smell things? Your sense of smell protects you from danger. You smell smoke when there is a fire. Food begins to smell bad when it is no longer good to eat. Animals such as skunks spray a liquid that has a bad odor to protect them from danger. 
In this reading you learned about the senses of taste and smell and their two sense organs, the tongue and the nose. You also learned why these two senses are important. Brain How do smell and taste work? Smell and taste belong to our chemical sensing system, or chemo sensation. The complicated processes of smelling and tasting begin when molecules released

by the substances around us stimulate special nerve cells in the nose, mouth or throat. These cells transmit messages to the brain, where specific smells or tastes are identified.

Olfactory (smell nerve) cells are stimulated by the odours around us — the fragrance from a rose, the smell of bread baking. These nerve cells are found in a tiny patch of tissue high up

in the nose, and they connect directly to the brain. Taste cells react to food or drink mixed with saliva and are clustered in the taste buds of the mouth and throat. Many of the small bumps that can be seen on the tongue contain taste buds. These surface cells send taste information to nearby nerve fibers, which send messages to the brain. Taste and smell cells are the only cells in the nervous system that are replaced when they become old or damaged. Scientists are examining this phenomenon while studying ways to replace other damaged nerve cells.

A third chemosensory mechanism, called the common chemical sense, contributes to our senses of smell and taste. In this system, thousands of free nerve endings — especially on the

moist surfaces of the eyes, nose, mouth and throat — identify sensations like the sting of ammonia, the coolness of menthol and the “heat” of chili peppers.

GRAMMAR CHECK

1. Complete this passage using the correct past forms of the verbs in parentheses.

One test group (to consist) of thirty-one subjects who (to give) 46 different aromas to assess, such as peppermint, pizza, parsley, buttered popcorn, orange, and chocolate and a variety of combinations. Blood pressure of each subject (to measure) after inhalation of the various scents. According to the study the following foods significantly (to increase) blood flow and blood pressure in the participants: Lavender and Pumpkin Pie, Doughnuts and Licorice, Pumpkin Pie and Licorice. While none of the aromas (to decrease) blood flow, all aromas (to have)  some health enhancing effect, some more than others. Some participants (to respond) most to strawberry, older people (to experience) the greatest health and mood enhancement with vanilla, lavender, and oriental spice.

2. Read the passage and complete it with the correct verb form (Present Simple, Present Progressive, Active and Passive Voice).

We can commonly (to identify) four basic taste sensations: sweet, sour, bitter and salty. Certain combinations of these tastes along with texture, temperature, odour and the sensations from the common chemical sense (to produce) a flavor. It is flavor that (to let) us know whether we (to eat) peanuts or caviar.

Many flavours (to recognize) mainly through the sense of smell. If you hold your nose while eating chocolate, for example, you will have trouble identifying the chocolate flavour, even

though you can (to distinguish) the food’s sweetness or bitterness. This is because the familiar flavor of chocolate (to sense) largely by odour. So is the well-known flavour of coffee. This is why a person who (to wish) to fully savour a delicious flavour, for example, an expert chef who (to test) his own creation, will exhale through his nose after each swallow.

BUILDING VOCABULARY

3. a) Group the following words according to whether they describe the sense of taste or smell, or both.

Taste Smell Both

Brain, papillae, tongue, throat, smell, odour, nerves, organs, salty, sweet gas, sniff, bitter, buds, smoke,  olfactory, sour, nose, bumps, fragrance.

b) Translate the following word combinations from the text: The sting of ammonia, the coolness of menthol and the “heat” of chili peppers.
c) Find all thе word combinations with the word nerve and translate them.

VOCABULARY CHECK

4. Here are some important words from this Reading. Do you understand all of these words? Talk about the meaning of these words with your classmates. See if you can use them in the sentences of your own.

Bitter, nose, odor, salty, sense, sniff, organs, sour, sweet, taste, buds, tongue, papillae, olfactory, swallow, fragrance.
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