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The modern culinary world is undergoing a profound transformation in the way it
understands the relationship between human beings and flavor. Tasting is no longer
interpreted merely as an immediate response associated only with the tongue. Rather, it
is increasingly understood as a complex perceptual process in which the senses, time,
memory, and psychological emotion interact within an integrated sensory system. From
this perspective, this study introduces the concept of “Circular Tasting” as a new model
for analyzing flavor, based on the repeated temporal movement of sensory perception

within the food experience.

Circular Tasting Theory proposes that flavor does not appear at a single point and then
end. Instead, it moves within a perceptual cycle that begins with the initial reception of
food, then gradually expands through successive sensory layers until it reaches a peak,
before declining and later returning through what may be called aromatic rebound or
delayed sensory return. According to this view, the true judgment of food should not
depend only on the first impression, but on the complete cycle through which flavor

develops within the taster’'s sensory awareness.



The study discusses the relationship between tasting and time, between sensory
memory and the formation of the final impression of food. It also proposes a new
approach to professional sensory analysis that relies on understanding the “internal
movement of flavor” rather than on rapid, direct evaluation. The study further proposes
an applied model called the Circular Sensory Evaluation Model (CSEM), which aims to
improve professional culinary judging methods by analyzing the stages of flavor

development in a temporal and circular manner.

The significance of this study lies in the fact that it does not merely describe the tasting
experience. Rather, it establishes a new theoretical framework that may later be
adopted in culinary education, international judging, sensory quality analysis, and the
development of complex dishes in modern professional kitchens. The study also seeks to
open the way for a new school of thought in the science of tasting, one that understands
sensory perception as a moving and changing experience rather than as a fixed or

immediate response.
Introduction

Throughout human history, the concept of tasting has been linked to survival and
nutritional instinct. The sense of taste was regarded as a natural tool that helps human
beings distinguish between food that is safe for consumption and food that is not.
However, the development of civilizations and global cuisines gradually transformed
tasting from a simple biological function into a complex cultural and sensory experience

connected to creativity, art, psychological emotion, and human memory.

In the modern age, flavor is no longer measured only by degrees of sweetness, acidity,
or saltiness. It is increasingly understood as an integrated perceptual system in which
different senses interact within a changing temporal structure. The taster does not
receive food in a fixed manner, but lives through a sequence of sensory transformations
in which impressions, aromas, textures, and neural signals shift during the tasting

process itself.



This creates a need to reconsider the traditional concept of tasting, which often depends
on the “first impression” as the foundation for judging food. Many complex foods do not
reveal their true structure within the first seconds. Instead, they develop gradually
through successive sensory stages, during which hidden flavors and delayed effects may

emerge and may even be more important than the initial taste itself.

This study proposes the concept of “Circular Tasting” as a new theoretical framework for
understanding the movement of flavor within human perception. The concept is based
on the idea that flavor moves through an integrated sensory cycle that begins with initial
reception, then proceeds through stages of expansion, peak, and decline, before later
returning through aromatic rebound and sensory memory. Thus, tasting becomes a

dynamic and renewable process rather than a fixed momentary event.

The study also attempts to explain the deep relationship between flavor and time. It
shows how neural and psychological factors, as well as perceptual memory, can reshape
the tasting experience even after direct contact between food and tongue has ended. In
this way, tasting moves beyond a simple mechanical process and becomes a
multilayered perceptual experience in which the senses, emotions, and previous

experiences intersect.

The importance of this proposal stems from its practical applicability in several fields,
including international culinary judging, sensory quality evaluation, professional dish
design, and academic training for chefs and judges. It also opens the way for new
analytical methodologies that study the “journey of flavor” rather than focusing only on
immediate response. This may represent an important shift in the future of modern

tasting sciences.
Research Objectives and Problem Statement

This research aims to reformulate the concept of tasting from a modern temporal and
perceptual perspective by building a new analytical model known as “Circular Tasting
Theory.” This model studies the movement of flavor within the human sensory
experience as a changing, multi-stage process, rather than as an immediate or fixed

response, as is common in many traditional evaluation models.



The idea of this research arises from the observation that many judgments about food
are based only on first impressions, even though the true sensory experience of food
develops over time and includes subtle transformations in taste, aroma, texture, and
psychological effect. Some refined or complex foods do not reveal their complete
structure until several successive perceptual stages have passed. This makes rapid

judgment insufficient for understanding their true sensory value.

The research focuses on achieving several core objectives. The most important are:
building a theoretical framework that explains the mechanism through which flavor
develops within human perception; analyzing the relationship between tasting and time;
and understanding the role of sensory memory in shaping the final impression of food. It
also seeks to develop a new professional concept that can be used in advanced culinary
judging, modern dish design, and the training of chefs and tasters to analyze flavor with

greater depth and precision.

Another central objective is to propose a practical model for evaluating flavor based on
the complete sensory cycle, rather than relying only on momentary tasting. This model is
expected to improve the quality of professional evaluations and to develop fairer and
more precise methods for analyzing complex foods in international competitions and fine

kitchens.

The main research problem is expressed in the following question: Is tasting a
momentary linear process, or is it a changing circular perceptual experience that moves

within an integrated sensory cycle?

Several sub-questions emerge from this main question: Why does flavor change during
chewing and after swallowing? How does sensory memory influence the reinterpretation
of taste? Can flavor return perceptually after its apparent disappearance? What is the
role of time in building the quality of the food experience? Can a judging system be
developed that relies on the stages of flavor development rather than on first
impression? Do some foods possess a longer and more complex “flavor cycle” than

others?



By addressing these questions, the study seeks to establish a new scientific conception
that treats flavor as a moving temporal experience and grants tasting a deeper
perceptual dimension that goes beyond traditional concepts associated with the tongue

alone.
Hypotheses and Conceptual Framework

Circular Tasting Theory begins from a central hypothesis: tasting is not a momentary
sensory event, but a temporal perceptual process that passes through successive stages
in which flavor reshapes its presence within human sensory awareness. According to this
view, taste is not perceived only once. Rather, it moves through a changing cycle

influenced by time, breathing, memory, neural response, and psychological emotion.

The theory assumes that many traditional evaluation systems in the culinary arts rely
excessively on first impression, while the true value of some foods is formed during later
stages of the sensory experience. Therefore, professional judgment of food should

depend on the “complete path of flavor,” not only on the first moment of contact.

The theory is built on several interconnected hypotheses that form the basic intellectual
structure of this research. The first hypothesis states that flavor moves within a changing
sensory cycle that begins with initial reception and then develops gradually through
multiple stages. The second hypothesis affirms that time is an internal element in the
structure of flavor, not merely an external framework for tasting. The quality of

perception changes as the duration of sensory interaction with food changes.

The theory also assumes that sensory memory participates directly in reconstructing
flavor within the brain. Tasting therefore does not depend only on sensory receptors, but
also on continuous comparison between the current experience and previous
experiences stored in the taster’s perceptual awareness. Food may thus evoke emotional
or perceptual responses that differ from one person to another according to each

individual’s sensory background and taste memory.



The theory further points to the existence of what may be called the “perceptual return
of flavor.” This is the stage in which certain aromatic or taste-related effects return after
the direct sensation of food has disappeared, especially through retronasal breathing or
aromatic rebound within the olfactory system. This stage is one of the key foundations

that distinguishes circular tasting from traditional linear models.

Within its conceptual framework, the theory considers tasting a multidimensional
process in which several basic elements interact: taste, aroma, time, memory, neural
perception, psychological emotion, thermal structure, and food texture. The ongoing
interaction among these elements creates the “sensory cycle of flavor,” the path

through which the food experience moves within human perception.

Accordingly, this study proposes a shift from the concept of “fixed tasting” to the
concept of “moving tasting,” where flavor becomes a dynamic, changing experience that
can be analyzed, measured, and studied within an integrated temporal model. This may

form the basis of a new school in sensory analysis and the modern culinary arts.
Theoretical Foundation of Circular Tasting

The concept of Circular Tasting is based on reinterpreting the tasting experience as a
continuous perceptual movement rather than as a separate sensory response. Traditional
models in food analysis often view tasting as a direct interaction between the food
substance and the receptors of the tongue. This theory, however, proposes that flavor
goes beyond the boundaries of the initial chemical interaction and enters a more

complex system that includes time, awareness, memory, and neural response.



The traditional understanding of taste depends on dividing flavors into familiar elements
such as sweetness, bitterness, acidity, saltiness, and umami. These elements are often
treated as independent signals that can be measured directly. Yet the real experience of
food reveals that human beings do not perceive flavors with such simplicity. Instead,
they experience successive transformations in which the strength, direction, and

psychological effect of taste change within seconds or minutes.

From this comes the idea of the “sensory movement of flavor.” Flavor is not considered a
fixed point, but a perceptual path moving within the tasting experience. It may begin
with a simple sensation and then gradually expand to reveal more complex layers. Some
effects may disappear and later return in a different form through retronasal aroma,

thermal aftereffect, or sensory memory.

Circular tasting is grounded in the principle that food perception does not occur in one
organ alone. It results from simultaneous interaction among several sensory systems.
The tongue captures basic chemical signals; the olfactory system analyzes aromatic
compounds; and the brain integrates these inputs with memory, psychological emotion,
and previous experiences. Through this integration, the “final image of flavor” is formed

within the taster’s awareness.

The theory also introduces the idea that food possesses an “internal temporal structure,”
meaning that some flavors require a specific amount of time before they appear or reach
their peak. Some foods have a fast effect and disappear quickly, while others build
slowly and become more complex as tasting continues. This temporal difference is part

of the identity of the dish, not merely a secondary phenomenon.

In this context, circular tasting rejects the idea of immediate absolute judgment. It
considers that true evaluation of food must include the entire sensory cycle through
which flavor passes. Judging a complex dish within a few seconds may lead to ignoring
its deeper perceptual stages, especially in foods that depend on fermentation, thermal

gradation, or multiple aromatic layers.



This vision establishes a qualitative shift in the understanding of tasting. Food changes
from “matter that is consumed” into “an experience that is lived,” and flavor becomes a
changing perceptual event that moves through time and awareness, giving modern

culinary science a deeper and more complex philosophical and sensory dimension.
Traditional Tasting vs Circular Tasting

Most traditional schools of tasting have historically relied on the principle of “direct
response,” in which food is evaluated according to the first impression it leaves in the
mouth. This approach assumes that the quality of a dish can be determined quickly
through the strength of taste, flavor balance, and direct sensory clarity. Although this
method remains useful for the basic evaluation of food, it is limited when dealing with

complex food structures or dishes whose flavors develop over time.

In traditional tasting, flavor is viewed as a relatively fixed state. Food is considered good
or bad from the first moment. Therefore, focus is placed on the immediate response of
the tongue, while many changes that occur later during chewing, after swallowing, or
through retronasal breathing are neglected. This model also tends to reduce the tasting

experience to a set of quick judgments that may not reflect the true depth of the food.

Circular tasting differs fundamentally from this view because it regards flavor as a
moving and changing process that passes through several perceptual stages. According
to this model, flavor is not measured only by what happens at the beginning, but by
what happens throughout the full sensory journey of food. Time therefore becomes an
essential element in analysis, and the food experience changes from a separate moment

into an ongoing perceptual path.

In the traditional model, the main focus is on the visible taste. Circular tasting, however,
also gives importance to what may be called “delayed flavors” or “feedback responses.”
The real effect of some ingredients may appear after several seconds, or aromas may
return more strongly after swallowing through retronasal breathing. These phenomena

cannot be understood within a traditional linear model of tasting.



Traditional tasting also often separates the senses, treating taste, aroma, and texture as
independent elements. Circular tasting, by contrast, considers all these elements as
moving within a single perceptual system. Aroma may change the interpretation of taste;
heat may influence aromatic perception; texture may slow or accelerate the appearance
of flavor. Thus, the sensory experience is an interconnected network rather than a

collection of separate signals.

Another key difference is that traditional tasting focuses on the “stability of flavor,”
whereas circular tasting focuses on the “transformation of flavor.” Some refined foods
are not intended to offer a single stable taste, but to create a sensory journey in which
sensations change gradually and deliberately. This concept is especially clear in modern
cuisines that rely on aromatic layering, fermentation, thermal interaction, and sensory

gradation.

Circular tasting can therefore be understood as an attempt to expand the limits of
traditional sensory analysis by moving from the idea of “momentary taste” to the idea of
the “temporal movement of flavor.” This shift may reshape future approaches to

evaluation, judging, and the understanding of the food experience.

The Temporal Structure of Flavor

The temporal structure of flavor is one of the most important foundations of Circular
Tasting Theory. The theory assumes that every flavor possesses its own temporal path,
and that taste does not appear all at once. Instead, it develops gradually according to a
perceptual sequence connected to the chemical, sensory, and aromatic properties of

food.

In traditional understanding, flavor is treated as an immediate state that occurs when
food touches the tongue. Yet the actual experience shows that some ingredients need
time to appear, and that certain effects are not perceived until interaction continues
inside the mouth or until aromatic compounds travel to the olfactory system through
retronasal breathing. Time is therefore not an external element surrounding tasting; it is

part of the structure of flavor itself.



The temporal structure usually begins with what may be called the “initial response.”
This is the stage in which the tongue detects the basic signals of food, such as
sweetness, acidity, or saltiness. This stage is often fast and direct, but it does not
represent the complete image of flavor. A second and more complex stage follows, in
which the secondary layers of food appear, such as aromatic notes, fatty effects, or

thermal interactions.

As tasting continues, flavor enters the stage of “sensory expansion.” Here, food
compounds interact with saliva, heat, and breathing, changing the initial sensation and
revealing new details that may not have been noticeable at first. During this stage, some
flavors begin to rise gradually until they reach the perceptual peak, the moment at which

the sensory experience achieves its highest degree of clarity and integration.

However, the peak does not mark the end of the temporal cycle. It is followed by a stage
of gradual decline, during which some sensory signals recede while others remain for a
longer time. Interestingly, certain foods reveal their true character precisely during this
stage, especially fermented or aromatically complex foods, as deeper flavors appear

after the strong initial effects have subsided.

Then comes the stage of “perceptual return,” one of the most important stages in
circular tasting. In this stage, certain aromas or sensations return indirectly after
swallowing, often through retronasal breathing or what is known as aromatic rebound.
The taster then feels that the flavor has returned, but in a different, more mature, and

quieter form, creating a long-lasting impression within sensory memory.

The temporal structure differs greatly from one food to another. Some foods have a short
and fast cycle, while others have a long and complex cycle that passes through multiple
transformations before settling within perception. Cooking method, temperature, fat
percentage, and fermentation level all influence the speed of flavor development and

the nature of its temporal movement.



By understanding this temporal structure, tasting becomes more precise and deeper. It
changes from an immediate response into an analytical process that studies how flavor
is born, how it develops, how it disappears, and how it returns within the human sensory

experience.
Multisensory Perception in Circular Tasting

True tasting does not depend on the tongue alone. It results from a complex interaction
among several sensory systems that operate simultaneously within the body and brain.
For this reason, Circular Tasting Theory views flavor as a multidimensional experience in
which the different senses participate within a single perceptual cycle. Each sensory

element can influence and reshape the interpretation of the others over time.

The sensory interaction usually begins with the tongue, where taste receptors receive
basic chemical signals such as sweetness, acidity, bitterness, saltiness, and umami. Yet
these signals alone are not sufficient to form the complete experience of food. Much of
what human beings describe as “flavor” actually depends more on aroma than on direct

taste.

The olfactory system plays a central role in constructing food perception, especially
through what is known as retronasal breathing. During chewing, swallowing, and
exhalation, aromatic compounds move from the mouth to the nose. This process allows
delayed sensory layers to appear, layers that may not exist in the first impression. It

explains why some foods change noticeably after several seconds of tasting.

Food texture also participates deeply in shaping flavor. Creamy, crunchy, fibrous, or crisp
textures do not only affect the physical sensation of food; they also change the speed at
which aromatic and taste compounds are released inside the mouth. Fatty foods, for
example, prolong flavor retention, while lighter structures produce a rapid and short-

lived release.



Temperature also influences the sensory experience. The temperature of food may
reveal or hide certain flavors, and thermal change during eating can alter the way
aromas and tastes are perceived. Some foods become more complex as their
temperature gradually decreases, while others lose part of their sensory identity when

cooled.

Hearing and sight also have indirect but important effects on tasting. The sound of
crunching, for example, enhances the sensation of freshness, while the shape, color, and
arrangement of a dish create mental expectations that affect the interpretation of flavor
before the food even reaches the mouth. Food perception is therefore a holistic process

that goes beyond the physical boundaries of the food itself.

Within circular tasting, these senses do not operate separately. They move within a
connected “perceptual loop.” A delayed aroma may reinterpret the initial taste; texture
may change the perception of heat; visual memory may influence the final sensation of
flavor. This continuous interaction among the senses explains why the tasting experience
differs from one person to another and why the same food can generate multiple and

changing impressions.

Circular tasting therefore does not study flavor as a single isolated element. It studies it
as an integrated sensory network moving through time and perception, where different
senses continuously interact to produce the final food experience with all its complexity,

depth, and psychological effect.
Sensory Memory and Flavor Reconstruction

Sensory memory is one of the most important elements that gives Circular Tasting
Theory its perceptual depth. The theory assumes that human beings do not taste food
only through direct senses, but through ongoing interaction between the present
sensation and the sensory experiences stored in memory. Flavor therefore becomes an
experience that is mentally reconstructed again and again, rather than a mere

immediate response to a food substance.



When a person tastes a particular food, the brain does not analyze chemical signals
alone. It automatically begins comparing them with similar previous experiences. Flavor
may be connected to childhood memories, emotional situations, places, people, or old
experiences. This makes food capable of summoning complete psychological states

through the appearance of a particular aroma or taste.

This explains why two people may have entirely different experiences when eating the
same dish. Tasting does not depend only on the properties of food, but also on the
“sensory background” of each individual: the stored memories and impressions that the
brain carries regarding different aromas and flavors. Food perception thus becomes a

deeply personal experience, not a uniform process shared equally by all human beings.

In circular tasting, memory plays an important role during the later stages of the sensory
cycle. After the initial effect of food declines, the brain begins to reanalyze the

experience in a calmer way. Here, “recovered flavors” may appear, even if they were not
clear at the beginning. The taster may feel at this stage that taste has returned, whether

through memory, aromatic rebound, or psychological effect.

The theory calls this phenomenon Flavor Reconstruction. It is the process through which
the brain reshapes the tasting experience by relying on remaining aromas, sensory

impressions, and memories associated with the food. Some foods therefore leave a long-
term effect even after actual tasting has ended, because they continue to operate within

human perceptual awareness.

The theory also indicates that the strength of flavor does not always depend on its direct
intensity, but on its ability to remain within memory. Some foods have a strong
momentary impact but are quickly forgotten, while other foods are quieter yet leave a
long-term mental effect because of their aromatic depth, psychological association, or

temporal complexity.

The influence of sensory memory appears clearly in fermented foods, specialty coffee,
dark chocolate, and traditional dishes connected to cultural identity. In these examples,
flavor intersects with personal emotion to create an experience that goes beyond the

limits of direct physical tasting.



Through this understanding, tasting becomes a process of “extended perception” that
continues even after food has disappeared from the mouth. Flavor becomes a
psychological, neural, and mental trace capable of reshaping itself within human sensory

awareness. This is one of the essential foundations of the philosophy of circular tasting.
Aromatic Return and Sensory Rebound

Aromatic rebound is one of the most complex and influential phenomena in Circular
Tasting Theory because it represents the stage in which flavor reappears after the direct
sensation of food has declined. This return does not occur in the same way flavor
appeared at the beginning. It usually arrives in a deeper, quieter, and more structured

form, giving the sensory experience a renewed temporal dimension.

In traditional tasting, it is often assumed that the end of chewing or swallowing means
the end of the tasting experience. Sensory reality proves otherwise. Many foods continue
to send aromatic signals after food has left the mouth, especially through retronasal
breathing, which allows volatile compounds to move internally toward the olfactory
system. At this moment, the taster feels that the flavor has “returned again,” but in a

form different from the initial impression.

The theory calls this stage Sensory Rebound. This concept refers to the return of the
perceptual effect of food after its direct sensation has receded. Such rebound is one of
the most important signs that tasting is not linear, but circular and renewable. Flavor
continues to move within perception even after the primary physical interaction with

food has ended.



Aromatic rebound appears clearly in foods rich in complex aromatic compounds, such as
specialty coffee, fine tea, dark chocolate, aged cheeses, fermented sauces, and certain
spices. In these foods, the true peak is not always at the beginning; it may appear after

swallowing, when internal aromas begin to rise toward the olfactory system.

This rebound may also change the interpretation of flavor itself. A food may seem sharp
or unclear at the beginning, then later transform into a more balanced and harmonious
sensation after delayed aromatic layers appear. This transformation explains why some

foods require “sensory patience” in order to be understood correctly.

From the perspective of circular tasting, aromatic rebound is not a secondary
phenomenon. It is a fundamental stage within the complete flavor cycle. Some dishes
are intentionally designed to produce a long-lasting delayed effect, so that the
experience continues inside perception after eating has ended. In this case, the

“remaining trace” becomes part of the dish’s identity and professional quality.

Sensory return is also closely connected to memory and psychological emotion. When
flavor returns after a moment of apparent disappearance, the brain begins connecting it
more deeply with feelings and previous experiences. This gives food a stronger ability to

leave a lasting imprint within human sensory awareness.

Through this phenomenon, Circular Tasting Theory affirms that flavor is not merely a
taste that is consumed and then finished. It is an experience that moves through time,
returns in multiple ways, and continues to reshape itself within human perception even

after the apparent moment of tasting has ended.
Sensory Peak and Flavor Transformation

During the circular tasting cycle, flavor reaches a stage known as the “sensory peak.”
This is the moment when the tasting experience reaches its highest degree of perceptual
clarity and integration. At this stage, different sensory elements—taste, aroma, heat,
texture, and psychological emotion—gather within a concentrated perceptual point,

giving the taster an intensified awareness of the food’s specificity and true identity.



However, in Circular Tasting Theory, the peak is not understood as a fixed or identical
point in all foods. It is a changing stage that differs from one dish to another according to
its chemical, sensory, and temporal composition. Some foods reach their peak quickly
and then decline immediately, while others build their peak gradually through successive

layers of flavor, making the experience deeper and more complex.

In many cases, the peak is not linked to the strongest direct taste, but to the highest
level of sensory harmony among the components of the dish. The flavor may be strong
at first yet unbalanced, then gradually transform into a more stable and richer state as
the sensory cycle develops. The peak is therefore not measured only by intensity, but by

the degree of perceptual integration that flavor achieves.

The theory introduces the concept of Flavor Transformation. This refers to the changes
that occur within the tasting experience as food moves from one stage to another. Some
flavors may begin sweet and then transform into warm, smoky, or acidic sensations.
Some ingredients reveal their true character only after a certain time has passed or after

they have mixed with saliva, heat, and breathing.

This transformation is one of the most important elements of excellence in modern
professional kitchens. The goal is no longer simply to produce a fixed flavor, but to
design a “sensory journey” in which the experience changes in a deliberate manner.
Many fine dishes therefore depend on the temporal gradation of flavors, allowing the
taster to discover new layers as tasting continues instead of receiving one repeated

sensation.

The sensory peak is also connected to complex psychological and perceptual factors.
Some foods create a state of anticipation before reaching the peak, which increases their
psychological effect when they fully appear. In contrast, some foods lose their value
quickly because they reveal everything from the beginning without any later sensory

development.



It is also notable that the peak may not be singular within the same dish. Some foods
can pass through several successive peaks. A taste-related peak may appear first,
followed by an aromatic peak, and then by a thermal or emotional peak at the end. This
multiplicity of perceptual summits is one of the most prominent manifestations of

sensory complexity in circular tasting.

Accordingly, the theory considers that the quality of food is not determined only by the
direct taste it provides, but by its ability to manage sensory transformations over time
and create a developing, rising experience that maintains perceptual attention until the

end of the flavor cycle.
Sensory Balance Within the Circular Cycle

Sensory balance is one of the most important elements that determine the quality of the
food experience in Circular Tasting Theory. However, the concept of balance here differs
from the traditional understanding that links it only to equal distribution or immediate

harmony among flavors. In this model, balance does not mean stability. Rather, it means

the ability of flavor to maintain harmony while transforming and moving through time.

In traditional tasting, balance is often measured by comparing basic taste elements such
as sweetness, acidity, bitterness, and saltiness. A good dish is understood as one in
which no flavor dominates another in an unpleasant way. Yet this concept remains
limited because it treats flavor as a static state, while Circular Tasting Theory sees flavor
as passing through continuous transformations during which the center of balance may

shift more than once.



A dish may begin with a clear acidic sensation, then gradually recede to reveal fatty
warmth, aromatic depth, or a delayed sweet trace. The experience can still remain
balanced because these transformations occur within an organized and deliberate path.

True balance therefore becomes “balance of movement,” not balance of stillness.

The theory introduces the concept of Dynamic Sensory Balance. This refers to the ability
of flavor to move between different stages without losing perceptual harmony. Refined
foods do not present one continuous taste. They build a sequence of transformations

through which the taster feels that the experience is developing naturally and

coherently.

This type of balance appears clearly in multilayered foods such as complex sauces,
fermented dishes, professional desserts, and specialty coffee, where sensory signals
change gradually without making the taster feel a break or disturbance between the

different stages of flavor.

Sensory balance is also linked to the speed of the food’s temporal development. Some
dishes fail to achieve balance because they reveal their elements too forcefully at the
beginning and then collapse quickly. Other dishes succeed in building a stable
experience because they allow flavor to develop gradually without sharp sensory shocks

or sudden transitions.

Food texture plays an important role in preserving this balance, as appropriate texture
helps regulate the speed at which flavor is released inside the mouth. Temperature,
moisture, fat ratio, and spices also influence the rhythm of the sensory cycle, making
balance the result of a complex interaction among several elements rather than a simple

chemical equilibrium.

From the perspective of circular tasting, loss of balance does not only mean a mistake in
taste. It may also mean a disturbance in the “movement of flavor” itself. Ingredients may
be good individually, yet their temporal appearance may be incoherent, creating a

fragmented or perceptually tiring sensory experience.



For this reason, the theory considers that the true balance of food is measured by its
ability to manage sensory transformations smoothly and to preserve the connection of
the perceptual cycle from beginning to final trace, so that the taster feels that all stages
of flavor belong to one integrated experience rather than to separate or competing

signals.
Psychological Emotion and Its Influence on the Sensory Cycle

Tasting cannot be understood as a purely biological process, because the food
experience is deeply connected to the psychological and emotional state of the human
being. For this reason, Circular Tasting Theory considers psychological emotion not as an
external factor that affects food secondarily, but as a fundamental part of the sensory
cycle itself. Flavor interacts with feelings, memories, and expectations to shape the

taster’s final experience.

When a person eats a particular food, he or she does not respond only to chemical
sighals coming from the tongue and nose. The brain places these signals within a
broader emotional and psychological context. Food may evoke comfort, nostalgia, joy, or
aversion. Some flavors may be connected to previous experiences that make their effect

stronger or weaker than their direct physical reality.

Flavor is therefore not perceived in a completely neutral way. It always passes through
the taster’s “psychological filter.” This explains why judgment of the same dish may
differ according to mood, environment, or personal experience, even when the food’s

components remain unchanged.

The theory proposes the concept of Emotional Flavor Response. This is the stage in
which flavor shifts from a sensory feeling into an emotional experience connected to the
inner awareness of the human being. At this stage, food becomes capable of activating
complete psychological states, and the value of flavor may increase because of its

association with reassurance, memory, identity, or belonging.



Psychological state also affects the speed of the sensory cycle itself. A calm and focused
taster is often able to notice deeper and more complex flavor layers. Psychological
tension or mental distraction, however, reduces the ability to follow the subtle
transformations of food. Thus, the quality of tasting depends not only on the quality of

the dish, but also on the perceptual state of the taster.

In some highly professional food designs, psychological effect is deliberately used within
the construction of the sensory experience. Certain aromas may be used to create
warmth, specific colors may strengthen the sense of freshness, and carefully controlled
temperatures may evoke comfort or surprise. In such cases, food becomes closer to an

“integrated emotional experience” than to a mere food substance.

Circular Tasting Theory also observes that psychological emotion becomes more
influential in the later stages of the sensory cycle, especially during aromatic rebound
and the final aftereffect. In these moments, the brain begins to reinterpret the
experience more deeply, allowing flavor to become a memory or a long-lasting sensation

that goes beyond the immediate moment.

Interestingly, the value of some foods is not measured only by the strength of taste, but
by their ability to create a lasting psychological effect. A dish may be technically simple
yet leave a profound emotional impact because of its connection to feelings, cultural

identity, or the human meaning associated with it.

Thus, the theory affirms that true tasting does not occur in the tongue alone. It occurs
within a complex system in which physical sensation, psychological emotion, memory,
and awareness intersect, transforming flavor into an integrated human experience that

moves through mind, feeling, and time at once.



The Philosophy of Flavor in Circular Tasting Theory

Circular Tasting Theory does not view flavor as a mere chemical result of the interaction
between food and the senses. Rather, it considers flavor a perceptual and philosophical
phenomenon that expresses the deep relationship between human beings and the food
experience. According to this view, flavor is not a fixed thing that can be reduced to a
simple sensory equation. It is a changing experience that carries temporal,

psychological, and cultural dimensions extending beyond the material substance itself.

Human beings do not eat only for survival. They search within food for meaning, comfort,
belonging, and wonder. Flavor therefore becomes part of the human experience. It can
evoke memory, move emotions, and build a sense of personal and cultural identity. Food
thus changes from a “consumer product” into a “sensory language” that expresses the

human being, his history, and his awareness.

The theory holds that flavor is not a rigid entity, but a “perceptual movement” that
changes continuously during tasting. Any attempt to fix taste or reduce it to a final
description oversimplifies the nature of the sensory experience. True flavor is not
understood in one moment. It is discovered gradually through time, like an idea, a piece

of music, or an emotional experience whose layers unfold with continuity.

From this perspective, the theory introduces the concept of Living Flavor. This concept
indicates that flavor possesses an internal dynamism that allows it to transform,
develop, and reshape itself within perception. Good food does not present a single fixed
taste. It creates a sensory path that interacts with the taster in a renewed way, as if

flavor were a living entity moving and growing within awareness.

The theory also affirms that time is part of the philosophy of flavor itself. Some foods

reveal their value quickly, while others require patience and contemplation in order to be
understood properly. Tasting therefore becomes an act of reflection as much as an act of
sensation, in which the taster participates in discovering the food rather than receiving it

passively and directly.



In this context, Circular Tasting Theory considers that the true quality of food is not
measured only by strength or complexity, but by its ability to create an “integrated
perceptual journey.” A successful dish is not one that only impresses in the first moment.
It is one that continues to develop inside awareness and leaves an effect that extends

after tasting has ended.

The theory also redefines the idea of “ending” in the food experience. In traditional
models, flavor ends when eating ends. The theory, however, considers the final effect
part of flavor itself. The persistence of taste, aroma, or emotion within memory is an

extension of the sensory cycle, not a separate stage.

Philosophically, tasting within this model becomes a kind of dialogue between the human
being and food. Flavor is not imposed on the taster in a rigid form. It is shaped through
interaction among matter, perception, memory, emotion, and time. Therefore, every

tasting experience carries a unique character that cannot be reproduced absolutely.

Circular Tasting Theory thus establishes a vision that considers food a moving human
experience that goes beyond nutrition, giving flavor a new philosophical dimension and

making it part of the human understanding of senses, awareness, time, and meaning.
The Neural Structure of Circular Tasting

Circular Tasting Theory is based on understanding tasting as a complex neural process
that is not limited to receiving sensory signals. It also includes analyzing those signals,
reinterpreting them, and connecting them to memory, emotion, and time. From this

standpoint, the brain does not operate as a passive receiver of food. It functions as an
active system that continuously reconstructs flavor throughout the different stages of

the sensory cycle.



When food enters the mouth, taste receptors begin sending electrical signals to the brain
through the nervous system, where the basic taste of the food substance is analyzed.
These signals, however, are not interpreted separately. They are integrated with other
information coming from the olfactory system, texture, temperature, and even the
psychological state of the taster. Through this integration, the “neural image of flavor” is

formed within perception.

The theory proposes that the brain does not deal with flavor as a fixed signal, but as a
changing process that passes through successive stages of analysis. At first, the basic
elements of food are identified. Then higher neural centers begin reinterpreting the
experience according to previous experiences, expectations, and psychological

emotions. This leads to the development of sensory perception over time.

The theory introduces the concept of Neural Flavor Mapping. This refers to the way the
brain organizes sensory signals and connects them within a single perceptual structure.
Every flavor creates a particular neural pattern inside the brain, depending on the
interaction of taste, aroma, memory, and emotion. The same food can therefore
generate different responses in different people because their neural maps are shaped

by different previous sensory experiences.

The theory also indicates that some stages of tasting occur after direct interaction with
food has ended, especially during aromatic rebound and sensory reconstruction. In these
moments, the brain continues processing remaining signals and recomposing the tasting
experience. Flavor therefore continues within perception even after food has

disappeared from the mouth.



This neural activity also explains the phenomenon of “delayed flavors,” in which the
taster notices a new taste or sensation several seconds after tasting. This occurs
because some sensory signals need more time to reach full awareness or to be

integrated with the other elements of the food experience.

Neural connections also play an important role in constructing the final impression of
food. The more varied and interconnected the sensory experience is, the greater the
brain’s ability to remember and later recall it. Foods that pass through a rich and
developing sensory cycle often leave a deeper effect in memory than foods with a direct

and fixed taste.

From the perspective of circular tasting, the brain is not merely an analytical tool. It is an
actual partner in making flavor. Food does not possess complete sensory meaning
outside neural perception, because the final experience arises from the ongoing

interaction between the food substance and the human perceptual structure.

Thus, the theory affirms that understanding flavor cannot be limited to studying food
alone. It must also include studying how signals move inside the brain and how neural
perception reshapes the sensory experience through time. Tasting is therefore a mental

process as much as it is a sensory one.
The Relationship Between Senses and Time in Flavor Construction

Circular Tasting Theory holds that flavor is not built by the senses alone, nor by time
alone, but by the reciprocal relationship between them. The senses provide the initial
signals of food, while time gives those signals the ability to develop, transform, and
reshape themselves within perception. Without time, flavor remains superficial and

direct. Without the senses, time is empty of sensory experience.

In the first moment of tasting, the senses work very quickly to capture the basic signals
of food. Yet these signals do not reach their final form immediately, because the brain
needs time to analyze them and link them to aromas, texture, heat, memory, and
psychological emotion. The true tasting experience therefore does not happen in a single

moment. It takes shape gradually as time passes.



The theory proposes that time is not merely an external factor passing during tasting,
but a “perceptual environment” within which the senses move. Every additional second
allows new flavor layers to appear and gives the brain an opportunity to reinterpret
sensory signals more deeply. Some foods therefore require slowness and contemplation

in order to be understood correctly.

The theory uses the concept of Sensory Time Interaction. This refers to the way sensory
responses change as the temporal cycle of food develops. Aroma may be weak at first
and then become clearer later. Texture may appear first and then be followed by thermal
effect or delayed aromatic taste. These transformations do not occur randomly, but

within a perceptual sequence that forms the identity of flavor itself.

The speed of tasting also affects the nature of sensory perception. Fast tasting may
prevent the appearance of certain delicate layers, while slow tasting allows flavor to
develop and delayed effects to emerge. The “temporal rhythm” of food therefore

becomes part of the tasting experience, not merely a way of eating.

This is especially evident in specialty coffee, dark chocolate, and fermented foods, where
flavor changes noticeably within seconds or minutes. In these foods, true value is not
found only in the initial taste, but in the way flavor develops and moves between

different stages of sensory perception.

The senses themselves do not operate at the same speed. The tongue responds
relatively quickly, while some aromas need time to reach the olfactory system through
retronasal breathing. Memory and psychological emotion often exert their influence in
the later stages of the sensory cycle. The food experience therefore resembles a gradual
construction in which sensory signals gather through time until the final image of food is

formed.

Through this understanding, Circular Tasting Theory considers that the quality of flavor is
not measured only by the elements it contains, but by the way those elements move
through time. Refined flavor is not the one that gives everything immediately. It is the
one that reveals itself gradually and gives perception the chance to discover its layers

and transformations continuously.



Time thus becomes a partner of the senses in making flavor, and the food experience
becomes a moving perceptual journey in which sensations grow, change, and interact

continuously, rather than remaining a fixed response limited to a single moment.
Circular Tasting and the Sensory Identity of Food

Every dish has a sensory identity that distinguishes it from others. This identity is not
formed only by the ingredients used or by the method of cooking, but by the way flavor
moves within human perception through time. From this perspective, Circular Tasting
Theory holds that food does not possess true sensory value unless it can build an

integrated “flavor personality” that can be recognized and recalled within memory.

In many traditional or fast foods, flavor is direct and clear but short-lived; it disappears
quickly after tasting ends. Foods with a deep sensory identity, however, are those that
leave a gradual and continuing effect within the perceptual cycle, so that the taster feels

the food has a “presence” extending beyond the moment of eating.

The theory proposes that the sensory identity of food is composed of several
interconnected elements, the most important of which are: the path of flavor
development, the types of sensory transformations, the nature of aromatic rebound, the
final effect within memory, and the psychological emotion accompanying the
experience. Together these elements create what may be called the “sensory signature”

of the dish.

The theory uses the concept of Sensory Identity Signature. This refers to the specific
perceptual pattern that distinguishes one food experience from another. Some dishes are
known for the strength of their beginning, others for the depth of their ending, and
others for their ability to create complex and balanced sensory transitions. All these

characteristics form the personality of the dish within the taster’s sensory awareness.



The theory also holds that sensory identity does not depend only on complexity, but on
the “internal connection” among the stages of the sensory cycle. A dish may be simple,
yet possess strong harmony between its beginning, peak, and final effect. This gives it a

clear and stable perceptual presence within memory.

Sensory identity is especially important in fine kitchens, where the goal is not only to
present a delicious flavor but to create an experience that can be distinguished and
remembered. Professional kitchens therefore seek to design dishes that possess a
“special sensory journey” allowing the taster to recognize them even after a long time

has passed.

Sensory identity is also connected to culture, environment, and collective memory. Some
flavors carry a local or historical character that makes them part of the identity of
peoples and communities. Food is therefore not merely an individual experience. It may
become a cultural vessel carrying feelings of belonging, collective memory, and human

symbolism.

Within circular tasting, the strength of sensory identity is not measured only by the
clarity of flavor, but by its ability to continue, transform, and return within perception. A
successful dish is one that remains present in the mind after tasting has ended and

continues to provoke impressions, memories, and emotions over time.

Thus, the theory affirms that real food is not merely a chemical composition or a
technical recipe. It is an experience that possesses an integrated sensory personality,
moving through time, awareness, and memory to create what may be considered the

unique “identity of flavor” for each dish.
The Sensory Layers of Flavor

Circular Tasting Theory assumes that flavor is not a single homogeneous element, but a
multilayered structure that gradually unfolds during the food’s sensory cycle. Every dish
contains different levels of perception that work in overlapping ways. Some elements
appear quickly, while others require time or particular sensory conditions before they

become clear within the tasting experience.



In traditional tasting, taste is often treated as a direct sensation that can be described
with simple words such as “sweet,” “sour,” or “salty.” The real experience of food,
however, is far more complex, because flavor consists of overlapping layers that move

through time and influence one another continuously.

The first layer begins with what may be called the “surface layer.” This is the immediate
sensation that appears when food first meets the senses. It includes the basic taste and
the initial impression of flavor. This stage is often quick and strong, but it does not

represent the true depth of food.

After that, the “middle layer” appears. This is the stage in which secondary flavors begin
to develop inside the mouth. Perception becomes more complex as aromatic effects,
thermal interactions, texture, and gradual taste transformations appear. Here, the taster
begins to feel the true personality of the dish instead of being limited to the first

impression.

Then comes the “deep layer,” the stage most closely connected to memory, emotion,
and aromatic rebound. At this stage, flavor is no longer merely a direct sensation. It
becomes a long-lasting perceptual trace. Delayed aromas or hidden sensations may
appear; they may not be noticeable at the beginning, but they become clearer after

chewing ends or during retronasal breathing.

The theory uses the concept of Flavor Layering Dynamics. This refers to the way flavor
moves between different levels of perception during the temporal cycle of food. Refined
foods do not reveal all their layers at once. They allow the taster to discover them

gradually, creating an ascending sensory experience rich in detail.

Foods differ in the number of layers they contain and in the way those layers are
organized. Some foods have a simple structure based on one or two clear layers, while
others contain a complex network of overlapping flavors that change continuously with

time, heat, and breathing.



The chef plays a central role in building these layers. Choice of ingredients, cooking
methods, fat ratios, fermentation level, and thermal balance all determine how sensory
layers appear and in what order they are revealed within the food experience.
Professional cooking is therefore not limited to producing good taste; it also includes

designing the “temporal structure of flavor.”

Within circular tasting, the quality of food is linked to its ability to manage these layers in
a balanced and ascending way. A successful dish allows each layer to appear at the right
time without dominating or separating from the others, creating an interconnected

sensory cycle rich in transformations.

Thus, the theory affirms that flavor is not a fixed surface. It is a multi-level structure
moving within perception like a musical work or a developing emotional experience,
where each stage reveals a new layer that adds depth and meaning to the complete

food experience.
The Sensory Rhythm of Flavor

The idea of “sensory rhythm” is one of the central concepts in Circular Tasting Theory.
The theory assumes that flavor does not move randomly within perception. It follows a
temporal pattern similar to a rhythm that organizes the development of the sensory
experience from its beginning to its final effect. Food therefore becomes not merely a

group of flavors, but an experience with its own speed, gradation, and temporal balance.



In many simple foods, sensory rhythm is direct and fast. Flavor appears strongly and
then disappears within a short period without major transformations. In refined or
complex foods, however, the rhythm becomes more varied. Flavor passes through
successive stages of rise, calm, and return, giving the experience a dynamic and

renewable character.

The theory holds that sensory rhythm directly affects tasting quality. Even if the
ingredients are excellent, poor organization of temporal rhythm may make the
experience confusing or tiring to the senses. Conversely, a relatively simple dish may
succeed if it possesses a harmonious rhythm that allows flavor to develop naturally and

in balance.

The theory uses the concept of Flavor Rhythm Structure. This refers to the way sensory
transformations are distributed through time. Some foods rely on a strong beginning
followed by a quiet transition into deeper layers. Others rely on gradual ascent toward a

delayed peak. Each of these patterns creates a different perceptual experience.

Sensory rhythm is also connected to the speed at which aromatic and taste compounds
are released inside the mouth. Foods rich in fat, for example, often have a slower and
more extended rhythm because fats delay flavor release and prolong its presence within
perception. Acidic or light foods tend to have a fast and sharp rhythm that appears

quickly and recedes quickly.

Chewing and breathing play an important role in organizing this rhythm. The manner of
chewing may speed up or slow down the appearance of sensory layers, while retronasal
breathing allows certain aromas to return at later stages, adding “new pulses” to the

perceptual cycle of food.

In modern professional kitchens, control of sensory rhythm has become part of dish
design. Some chefs build their dishes so that flavor passes through successive waves of
surprise and calm, while others rely on an ascending rhythm that gradually reaches a
powerful emotional or aromatic peak. Cooking thus becomes a kind of “perceptual

engineering” aimed at organizing the sensory time of the food experience.



Circular Tasting Theory also indicates that sensory rhythm affects memory and
psychological emotion. A balanced rhythm creates a feeling of harmony and comfort,
while a sudden or interrupted rhythm may provoke attention or create deliberate
perceptual tension. Food can therefore carry an “emotional character” resulting from the

way flavor moves through time, not only from the nature of taste itself.

Thus, sensory rhythm becomes a fundamental element in understanding flavor. The food
experience turns into an organized temporal path resembling music in its rise, calm, and
transformations, giving food a deep ability to affect the senses, awareness, and memory

together.
Thermal Transformations and Their Influence on the Sensory Cycle

Temperature occupies a central position in Circular Tasting Theory because it affects not
only whether food is hot or cold, but also the movement and development of flavor
within the sensory cycle. Temperature is a perceptual element capable of accelerating or
slowing the appearance of sensory layers. It also affects aroma intensity, texture, and

the brain’s response to food.

In traditional tasting, temperature is often treated as a technical factor linked to cooking
or serving. Circular Tasting Theory, however, sees it as part of the temporal structure of
flavor itself. Every thermal change produces a change in the movement of aromatic and

taste compounds and therefore changes the entire perceptual experience.

When food is hot, aromatic compounds are released more rapidly, making flavor more
widespread and powerful at the beginning. This rapid release, however, may sometimes
hide delicate details because of the intensity of heat or the speed of sensory interaction.
In contrast, gradual cooling allows quieter and more complex layers to appear, especially

in foods rich in fats or deep aromatic compounds.



For this reason, the theory observes that some foods “change their personality” while
cooling. Specialty coffee, for example, reveals different flavors as its temperature
decreases. Certain kinds of chocolate, desserts, and sauces become more complex after
a particular time has passed after serving. This change is not a defect, but part of the

natural cycle of flavor development.

The theory uses the concept of Thermal Flavor Transition. This refers to perceptual
changes resulting from thermal movement within food and during tasting. Each thermal

stage may reveal a different type of flavor or rearrange sensory layers in a new way.

Temperature also affects the speed of the sensory cycle itself. Hot foods often have a
fast and sharp rhythm, while cold or moderate foods tend to have a slower and more
stable rhythm. This temporal difference changes flavor perception and influences the

psychological emotion associated with the food.

Texture plays an important role in this context because temperature also affects the
physical structure of food. Fats melt differently according to temperature, sugars react in
different ways, and texture may transform from crisp to soft or from firm to creamy. This

produces an overall change in the sensory experience.

From the perspective of circular tasting, food quality is not measured only by the
suitability of temperature, but by the food’s ability to manage thermal transformations
within a balanced cycle that allows flavor to develop gradually. A professional dish is one
that reveals new layers as its temperature changes, rather than losing its sensory

identity over time.



The theory also notes that temperature is connected to psychological emotion and

perceptual comfort. Warm foods often create feelings of reassurance and containment,
while cold foods provide sensations of freshness or sharpness. Thermal effect therefore
does not operate only at the level of taste; it also participates in shaping the emotional

dimension of the food experience.

Circular Tasting Theory therefore affirms that temperature is not merely a physical state
of food. It is a dynamic element that participates in building flavor and moving it through
time and perception, making thermal transformations a basic part of understanding the

complete sensory cycle of food.
Fermentation and the Temporal Maturation of Flavor

Fermentation is one of the food processes most aligned with the principles of Circular
Tasting Theory because it naturally depends on time, gradual transformation, and
perceptual complexity. Fermented foods do not offer a fixed or direct flavor. They build
their sensory personality through long stages of chemical and microbial interaction,

making them a clear example of “moving flavor” within time.

In fast or traditional foods, taste is often clear and direct from the beginning. In
fermented products, however, flavor is formed gradually through a complex series of
transformations involving acids, enzymes, aromatic compounds, and biological gases. As
a result, flavor becomes deeper and more diverse, appearing as changing layers that

cannot be perceived all at once.

Circular Tasting Theory holds that fermentation does not only change food. It also
changes “the way food is perceived.” Fermented foods usually possess a longer and
more complex sensory cycle, in which flavor continues to develop even after direct
tasting has ended. This gives them greater ability to create deep perceptual effect and

extended aromatic return.



The theory uses the concept of Temporal Flavor Maturation. This refers to the process
through which flavor develops over time and gains more balanced and complex layers.
Some flavors cannot appear in the early stages of food. They require time to mature and

interact fully within the sensory structure.

This maturation appears clearly in aged cheeses, fermented sauces, natural vinegar, and
certain types of coffee and cacao. In these foods, the true value does not lie only in
direct taste, but in the long perceptual journey through which the taster analyzes

different layers of flavor.

Fermentation also creates a special kind of “slow sensory movement,” where not all
signals appear at once. They gradually unfold through time. This perceptual slowness
gives the brain a greater opportunity to analyze flavor and connect it to memory and
psychological emotion, resulting in a deeper and more stable experience within sensory

awareness.

It is also notable that fermented foods have a strong ability to produce aromatic
rebound. Aromatic compounds formed through fermentation often continue returning
through retronasal breathing after eating has ended, making the sensory cycle extended

and longer-lasting than in fast or direct foods.

Temporal maturation is also connected to the idea of an “evolving sensory identity.” The
longer the studied maturation of food continues, the greater its ability to build an
independent and multilayered flavor personality. Fermentation is therefore not merely a
technique for preservation or taste improvement, but a philosophical and sensory

process that reshapes the relationship between time and flavor.

In modern kitchens, fermentation has become part of designing the perceptual
experience of food. Acidity, aromatic depth, and temporal flavor development can be
controlled in order to build an integrated sensory cycle aligned with the concept of

circular tasting.



Thus, the theory affirms that fermentation is one of the most important pieces of
evidence that flavor is a changing temporal entity, and that real food is not understood
only through the moment of tasting, but through the path of maturation and

transformation it undergoes within time and perception together.
Food Texture and Its Role in Flavor Formation

In Circular Tasting Theory, flavor is not limited to taste and aroma alone. It also includes
the way food feels inside the mouth. Food texture therefore occupies a fundamental
position in building the sensory cycle, because it directly affects how quickly flavor

appears, how it spreads, and how long it remains within perception.

In many traditional models, texture is treated as an element separate from flavor, as
when food is described as crisp, soft, or creamy. Circular Tasting Theory, however, sees
texture not merely as a mechanical sensation, but as a tool that controls the movement
of flavor itself. The way food breaks down inside the mouth determines how aromatic

and taste compounds are released through time.

Creamy foods, for example, slow the spread of flavor because of their fatty nature,
producing a longer and more stable sensory cycle. Crisp or light foods release their
flavors quickly, creating a sharp and fast sensory effect. Texture therefore determines

the “rhythm of flavor” as much as it determines the physical sensation of food.

The theory uses the concept of Textural Flavor Control. This refers to the ability of the
physical structure of food to organize the appearance of sensory layers within the
temporal cycle. Texture may conceal some flavors, delay them, strengthen them, or

extend the aromatic effect inside the mouth and memory.



Texture also affects the perceptual balance of food. Even if the ingredients are
harmonious in terms of taste, an unsuitable texture can disturb the sensory experience.
Flavor may be good, but the mechanical sensation may be unpleasant or inconsistent
with the movement of the sensory cycle, weakening the final perceptual quality of the

food.

Interestingly, some foods rely on “textural gradation” to produce a more complex
experience. In modern kitchens, crisp elements may be combined with creamy or liquid
elements to create multiple sensory transitions inside the mouth. In this way, not only

flavor changes, but also the physical sensation accompanying it.

Texture also plays an important role in memory and psychological emotion. Certain
textural compositions are associated in the human mind with comfort, warmth, or
childhood, while others may evoke surprise, strangeness, or aversion. The sensation of
texture is therefore inseparable from the psychological dimension of the food

experience.

Within circular tasting, texture is also a temporal element, because the sensation of it
changes during chewing, thermal breakdown, and interaction with saliva. Some foods
begin with a firm texture and then gradually transform into a softer or melting sensation,

adding a new stage to the perceptual cycle of flavor.

The theory also affirms that professional chefs do not design flavor alone; they design
the “movement of texture” inside the mouth. The choice of cooking level, moisture ratio,
degree of crunch, and speed of melting are all tools used to organize the food’s sensory

journey in an integrated manner.

Texture therefore becomes a basic part of flavor identity rather than an element
separate from it. The physical structure of food becomes an active partner in building the

sensory cycle and guiding the movement of flavor within time, perception, and memory.

Circular Tasting and the Cognitive Awareness of Food



Circular Tasting Theory holds that true tasting does not occur entirely automatically. It
requires a level of cognitive awareness that allows the taster to notice the subtle
transformations flavor undergoes during the sensory cycle. Many people consume food
quickly and mechanically, perceiving only the surface layer of taste without reaching the

true depth of the food experience.

“Cognitive awareness of food” refers to the human ability to concentrate sensory
attention and observe the changes that occur within flavor over time. The higher the
level of attention, the greater the brain’s ability to capture the aromatic, thermal,

textural, and emotional details connected to food.

In traditional tasting, the focus is often on direct judgment: Is the food delicious or not?
In circular tasting, the taster becomes a participant in analyzing the sensory journey
itself, observing how flavor appears, transforms, disappears, returns, and affects the

psyche over time.

The theory uses the concept of Cognitive Flavor Awareness. This refers to the mental
state in which the taster becomes able to follow the internal movement of food within
perception rather than being limited to immediate, direct response. In this state, tasting
becomes a contemplative process that combines sensation, attention, and internal

analysis.

The theory also affirms that conscious perception changes the quality of tasting itself.
Complex foods do not reveal all their layers to an inattentive taster, while their delicate
details appear during slow and focused tasting. The same dish may therefore seem
ordinary to one person and exceptional to another who possesses a higher ability for

sensory attention.

This awareness is also connected to the temporal rhythm of food. Rushing through
eating often causes later stages of the sensory cycle to disappear, especially aromatic
rebound and flavor reconstruction within memory. Conscious tasting, however, gives

flavor the chance to develop fully within perception.



From the perspective of circular tasting, cognitive awareness is not limited to noticing
taste. It also includes recognizing the speed of sensory transformations, the balance of
layers, thermal changes, aroma development, the relationship between texture and
time, and the psychological effect of food. Tasting thus becomes closer to a “sensory

reading” of food than to a rapid consumer response.

The theory also holds that cognitive awareness is linked to experience and training. A
professional taster or international judge has a greater ability to divide the sensory cycle
into stages and analyze each stage separately, while an ordinary taster often focuses

only on the general impression.

For this reason, training programs can be developed based on “conscious tasting” in
order to increase the competence of chefs, judges, and specialists in sensory analysis.
These programs would teach trainees how to follow the movement of flavor through
time, notice hidden layers, and understand the relationship among the senses,

perception, and psychological emotion.

Circular Tasting Theory therefore affirms that flavor is not only what food provides, but
also what the mind is able to notice, analyze, and absorb. The higher the level of
cognitive awareness, the deeper, richer, and more complex the food experience
becomes, transforming tasting from a consumer act into an integrated cognitive and

Sensory experience.
Temporal Flavor Memory and Sensory Persistence

One of the most important ideas presented by Circular Tasting Theory is that flavor does
not end when food ends. It continues within perception through what may be called
“temporal flavor memory.” Some foods have the ability to remain within sensory
awareness for a long period after direct tasting has ended. This makes the final effect

part of the food experience, not merely a later result of it.



In traditional models, the end of chewing or swallowing is considered the actual end of
tasting. Circular Tasting Theory, however, holds that this moment may be the beginning
of a new perceptual stage, in which the brain continues reanalyzing sensory signals and
connecting them to memory and psychological emotion. Some foods therefore remain

“alive” within perception even after their direct physical trace has disappeared.

The theory uses the concept of Temporal Flavor Memory. This refers to the brain’s ability
to retain flavor and recall it over time, whether through remaining aromas, psychological
emotion, or sensory connections associated with the food experience. At this stage,

flavor changes from a momentary sensation into a long-term perceptual trace.

The theory also indicates that foods differ in their “strength of sensory persistence.”
Some foods have a fast and strong effect that disappears quickly. Others create a quieter
effect that remains for a long time within memory. Foods with complex aromatic layers or

long temporal maturation are often more capable of producing this kind of persistence.

This is clearly evident in specialty coffee, dark chocolate, smoked or fermented foods,
where flavor remains present in the mouth and awareness for a long time after eating
has ended. In some cases, flavor may return to perception later through breathing or
even through thinking about the food, showing that the experience has exceeded the

limits of direct sensory interaction.

Temporal memory is also linked to the emotional dimension of food. Foods associated
with comfort, childhood, or cultural identity often have a stronger presence in memory
because the brain does not store taste alone; it stores the feelings that accompanied it.

Some flavors thus become part of a person’s personal history.

From the perspective of circular tasting, “sensory persistence” is one of the professional
quality standards of food. A successful dish is not only one that impresses during tasting.
It is one that continues to affect the taster after the experience ends. The greater the
ability of flavor to remain within perception, the greater its sensory and philosophical

power.



The theory also holds that this persistence gives food a form of “temporal extension.”
Tasting is not a short event limited by time. It is an experience that extends within

awareness and continues to reshape itself after eating has ended.

In this context, the final trace of flavor becomes part of the sensory identity of food, not
merely a passing remnant. Some dishes are quickly forgotten despite their technical
quality, while others remain present in memory for years because of the depth of their

perceptual effect and the continuity of their sensory presence.

Circular Tasting Theory thus affirms that real flavor is not measured only by the moment
of tasting, but by its ability to continue within time, awareness, and memory,

transforming from a temporary sensation into a long-lasting human experience.
The Circular Flavor Cycle

The Circular Flavor Cycle represents the central axis of Circular Tasting Theory. Through
it, the movement of flavor within sensory perception is explained as a connected
sequence of successive stages, beginning from the first moment of contact with food
and ending with the extended perceptual effect within memory. According to this view,
flavor does not move in a straight line. It moves through an integrated cycle in which

sensations return in renewed and changing forms.

In traditional models, tasting is viewed as an event that begins and ends within a short
period. In this model, however, the food experience passes through multiple
transformations that together form an integrated “sensory journey.” Each stage of this

journey has its own perceptual, psychological, and temporal characteristics.

The cycle begins with what may be called Primary Sensory Reception. At this stage, the
tongue receives the basic signals of food, such as sweetness, acidity, saltiness, or
umami. This stage represents the first “sensory gateway” into the food experience and is

often fast and strong in effect.



Flavor then moves to the stage of Sensory Expansion. Here, aromatic and taste
compounds begin to spread inside the mouth and olfactory system. Secondary layers of
the food appear, and the perceptual experience becomes more complex. At this stage,

the taster begins to notice fine details that were not clear at the beginning.

Flavor then reaches the stage of Sensory Peak. This is the stage in which the sensory
experience reaches its highest level of clarity and integration. Taste, aroma, texture,
heat, and psychological emotion gather within a concentrated perceptual moment that

forms the “sensory summit” of the food.

The peak, however, does not represent the end of the cycle. It is followed by Gradual
Decline. In this stage, some sensory signals recede while others remain for a longer
time. This stage is important because it sometimes reveals the deeper layers of flavor

that did not appear during the direct peak.

Flavor then enters the stage of Aromatic Rebound. Here, aromas and sensory effects
return through retronasal breathing or aromatic memory, giving flavor a new “perceptual
return” that differs from its first appearance. This stage is one of the most important

features that distinguishes circular tasting from traditional linear tasting.

Finally, the cycle reaches the stage of Sensory Aftereffect. At this stage, the experience
settles within memory and psychological emotion. Food is transformed from a direct

sensation into a long-lasting effect within the taster’s sensory awareness.

Circular Tasting Theory affirms that food quality does not depend only on the strength of
any individual stage, but on the harmony of the complete movement of the cycle. A
professional dish is one that allows flavor to move smoothly between the different stages

without perceptual interruption or disturbance.

Foods differ in the length and complexity of this cycle. Some possess a short and fast
cycle, while others pass through extended stages rich in sensory transformations,

especially fermented, aromatically complex, or multilayered foods.



The Circular Flavor Cycle therefore becomes an analytical framework for understanding
how flavor moves through time and perception. It transforms tasting from a momentary
response into an integrated dynamic process that can be studied, evaluated, and

developed with greater depth and professionalism.
Phase One: Primary Sensory Reception

The stage of Primary Sensory Reception is the official beginning of the Circular Flavor
Cycle. It is the moment when food meets the senses for the first time. Although this
stage is short in duration, it has great importance because it forms the first perceptual

impression upon which the brain builds the later stages of tasting.

At this moment, the taste receptors on the tongue begin interacting with the chemical
compounds of food. Basic signals associated with sweetness, acidity, bitterness,
saltiness, or umami appear. The brain rapidly analyzes these signals in order to create an

initial image of the nature and expected quality of the food.

Circular Tasting Theory, however, affirms that this stage does not represent the complete
flavor. It is only a “perceptual entrance” into the sensory experience. The first impression
may be strong, sharp, or attractive, but it does not necessarily reveal the true depth of

the food, because secondary, aromatic, and temporal layers have not yet appeared fully.

The theory uses the concept of Initial Flavor Impression. This refers to the first sensation
formed within perception when food touches the senses. This impression is important
because it determines the perceptual expectations upon which the brain will build the

rest of the experience.

Aroma also plays an early role even during this first stage. Before food actually touches
the tongue, aromas have already begun to affect the brain, creating “perceptual
preparation” that influences the interpretation of the initial taste. The appearance,
aroma, temperature, and presentation of the dish therefore all participate in building the

first sensory reception.



The theory notes that some foods rely heavily on the strength of their beginning,
especially acidic, spicy, or strongly seasoned foods that aim to create a quick “sensory
shock” and attract the taster’s attention from the first moment. Other foods rely on quiet

beginnings that allow the sensory cycle to develop gradually without sudden intensity.

The quality of primary reception also differs according to the balance of sensory signals.
Taste may be strong but incoherent, leading to perceptual confusion or sensory fatigue
from the beginning. Professional foods, however, succeed in presenting a clear but
balanced beginning, allowing the taster to enter the sensory cycle without excessive

shock or perceptual disorder.

Primary reception is also influenced by the psychological state and sensory attention of
the taster. A distracted or tense person may not capture the fine details of the beginning,
while focused awareness allows the perception of subtle differences among the initial

layers of food.

Within circular tasting, this stage is not considered a final judgment of food quality. It is
the “gateway” to the sensory journey. True flavor is not determined fully at the
beginning. It is discovered gradually through the temporal and perceptual development

of the food.

The theory therefore affirms that Primary Sensory Reception is not the end of evaluation,
but the beginning of a complex perceptual path, in which first signals turn into a
sequence of transformations and interactions that will continuously reshape flavor

through the later stages of the circular cycle.
Phase Two: Sensory Expansion and Flavor Diffusion

After the stage of primary reception, flavor enters a more complex stage known in
Circular Tasting Theory as Sensory Expansion. At this stage, taste and aromatic signals
begin to move more broadly inside the mouth and olfactory system, allowing secondary

layers of food to appear and the perceptual experience to develop gradually.



If the first stage represents the “first sensory shock,” the stage of expansion represents
the beginning of the true depth of flavor. At this moment, perception is no longer limited
to basic taste. The brain begins capturing fine details related to aroma, texture,

temperature, and the internal balance of food.

This stage occurs through the simultaneous interaction of several factors: mixing of food
with saliva, release of aromatic compounds, movement of chewing, transfer of heat, and
the beginning of retronasal breathing. All these elements work together to widen the

perceptual space of flavor within the taster’s sensory awareness.

The theory uses the concept of Sensory Diffusion Field. This refers to the perceptual
space in which flavor spreads after passing beyond the initial impression. At this stage,
flavor becomes less sharp and more complex, as different layers begin to interact and

appear gradually.

The theory also holds that food quality at this stage depends on “the ability of flavor to
expand without collapsing.” Some foods begin strongly but lose balance during
expansion, producing contradictions or sensory disorder inside the mouth. Professional
foods, however, preserve harmony while expanding the sensory cycle, giving the taster a

feeling of natural progression and perceptual comfort.

One important characteristic of this stage is that it allows “hidden flavors” to appear.
Some ingredients cannot be perceived at the beginning because of the dominance of the
initial taste. They begin to appear gradually when strong signals calm down and the

sensory space of food expands.

Texture plays a fundamental role in organizing the speed of expansion. Creamy or fatty
foods allow slower and deeper expansion, while light or dry structures produce fast and
short-lived expansion. The physical structure of food therefore directly participates in

shaping the second stage of the sensory cycle.



Circular Tasting Theory also indicates that sensory expansion is connected to
psychological state and cognitive attention. A conscious taster can notice flavor moving
between different areas of the mouth, nose, and perception, while this transformation

may pass unnoticed during fast or unfocused tasting.

In modern professional kitchens, this stage is used to build the “internal movement of
food.” Some chefs design their dishes so that flavor begins quietly and then gradually
expands toward aromatic or thermal depth, creating an ascending sensory experience

rather than relying on a direct and temporary effect.

From the perspective of circular tasting, sensory expansion is the stage in which flavor
changes from an initial response into a multilayered experience. Here, food begins to
reveal its true personality, and the perceptual cycle enters a deeper level of sensory and

temporal analysis.

The theory therefore affirms that flavor does not appear all at once. It expands within
perception gradually and deliberately. Understanding this stage is essential for analyzing

food quality and understanding its complete sensory structure.
Phase Three: The Perceptual Peak of Flavor

The Perceptual Peak represents the highest point flavor reaches within the sensory cycle
in Circular Tasting Theory. At this stage, the food experience reaches its maximum

degree of clarity and integration. All sensory elements—taste, aroma, texture, heat, and
psychological emotion—gather within a concentrated perceptual moment that forms the

core of the tasting experience.

At the beginning of the cycle, flavor is in a state of discovery and expansion. At the peak,
however, it reaches the stage of “full presence.” The taster no longer deals with separate
signals, but senses an integrated sensory unity in which the food becomes clearer and

more influential within awareness.



The theory uses the concept of Perceptual Flavor Apex. This refers to the moment in
which flavor reaches its highest degree of neural, sensory, and psychological interaction
within human perception. This apex differs from one food to another according to the
nature of its ingredients, its sensory rhythm, and the internal temporal structure of the

dish.

In some foods, the peak occurs very quickly after the beginning, while other foods
require more time before they reach their perceptual summit. This temporal difference
forms part of the sensory identity of food because the way in which the peak is reached

influences psychological emotion and the taster’s final impression.

Circular Tasting Theory also affirms that the peak is not simply the strongest moment of
taste, but the most “integrated” moment among the elements of the experience. Flavor
may be very strong yet unbalanced, making its effect tiring or hostile to the senses. The
true peak is the moment when the different layers of food harmonize within a unified and

flowing experience.

An important characteristic of this stage is that perception becomes more sensitive to
fine details. At the peak, hidden aromatic notes may appear, delicate thermal transitions
may be perceived, and complex balances between sweetness, acidity, and bitterness
may become clear. This is why this stage is one of the most important phases in

professional sensory analysis.

The peak is also strongly linked to psychological emotion. Some foods at this stage
create feelings of wonder, comfort, fulfillment, or deliberate tension, making the
experience exceed the boundaries of taste and become a complete emotional state.
Food is then transformed from a food substance into an integrated sensory and

emotional experience.

In modern kitchens, many dishes are designed to build a clear and deliberate perceptual
peak. Heat, texture, delayed aromas, and sensory gradation may be used to guide the
taster toward a specific moment in which flavor reaches its highest psychological and

perceptual influence.



The theory also indicates that some foods do not have only one peak, but pass through
several successive perceptual summits. A first peak may be connected to direct taste,
followed by a second peak connected to aromatic rebound, thermal effect, or delayed
psychological emotion. This multiplicity of peaks increases the depth and complexity of

the sensory cycle.

From the perspective of circular tasting, the quality of the peak is not measured only by
its intensity, but by its ability to integrate naturally within the complete flavor path. A
successful peak grows gradually from the previous stages and opens the way smoothly

toward later stages without perceptual interruption or collapse.

Thus, the theory affirms that the Perceptual Peak is not the end of flavor, but a central
turning point within the sensory cycle, where the experience reaches its highest degree
before entering new stages of transformation, decline, and aromatic return within

perception and memory.

Phase Four: Gradual Decline and Sensory Rebalancing

After flavor reaches the perceptual peak, the sensory cycle enters a new stage known in
Circular Tasting Theory as Gradual Decline. At this stage, flavor does not disappear
suddenly. It begins to transform, calm down, and reorganize itself within perception,

allowing new details to appear that were not clear during the peak.

In traditional understanding, the decline in taste intensity may be viewed as the end of
the experience. In circular tasting, however, this stage is extremely important because it
represents the transition of flavor from strong presence to quiet perceptual depth. Here,
the senses begin to recover from the first sensory intensity, allowing the brain to analyze

the remaining subtle layers in a more balanced way.

The theory uses the concept of Sensory Rebalancing. This refers to the process through
which the senses regain calm after the peak and reinterpret flavor in a different and
more contemplative way. At this stage, direct signals decrease in intensity, but
perception becomes more capable of noticing the internal connections among the

different elements of food.



Circular Tasting Theory also affirms that some foods reveal their sensory truth during the
decline more than during the peak. Deep or aromatic flavors may appear only after
strong elements recede, especially in fermented, complex, or fat-rich foods and in foods

with delayed aromas.

At this stage, the brain begins moving from “direct sensation” to “perceptual analysis.”
Instead of focusing on the strength of taste, the taster begins noticing the quality of the
remaining trace, the balance of the ending, flavor continuity, thermal changes,

remaining aromas, and final psychological sensation.

This stage is therefore very important in professional sensory judging because it reveals
whether flavor is truly coherent or whether it depends only on the power of its beginning

or peak.

One important characteristic is that gradual decline does not occur at the same speed in
all foods. Light or sharp foods may decline quickly, while deep, fatty, or aged foods
preserve their presence for a longer period within perception. This difference forms part

of the “temporal identity” of food.

Temperature and texture also play a major role in the shape of sensory decline. Foods
with slow melting or high fat content often give flavor a more extended and stable

ending, while dry or rapidly dissolving structures produce a shorter and sharper finish.

In modern professional kitchens, chefs do not design only the peak; they also design the
“manner of decline.” Some chefs ensure that flavor ends quietly and harmoniously, while
others use a sudden or sharp ending to create a specific psychological effect within the

food experience.

Circular Tasting Theory also considers this stage a bridge toward aromatic rebound and
the final effect, because the recession of direct signals allows delayed effects to appear,

forming the deepest part of the sensory cycle.



Thus, the theory affirms that gradual decline is not the disappearance of flavor, but its
reshaping within perception. The experience shifts from direct sensory strength to
contemplative depth, memory, and emotion, making this stage fundamental to

understanding the quality and sensory integration of food.
Phase Five: Aromatic Rebound and Cognitive Return

After gradual decline, the sensory cycle enters one of its deepest and most complex
stages: Aromatic Rebound and Cognitive Return. This stage is one of the main
foundations that distinguishes Circular Tasting Theory from traditional models, because it
proves that flavor does not disappear when direct sensation ends. It returns through

different sensory and neural pathways.

At this stage, remaining aromatic compounds begin moving from the mouth toward the
olfactory system through retronasal breathing. Aromas and sensory effects appear that
were not clear during the peak or even during chewing. The taster feels that the food
has “returned” in a new, quieter, and deeper form, as if flavor has begun a second

perceptual cycle within sensory awareness.

The theory uses the concept of Aromatic Cognitive Return. This refers to the return of
flavor to perception after its apparent decline, but in a different form that depends on
memory, delayed aromas, and calm neural analysis. At this moment, the experience

changes from direct sensation into a contemplative state within the mind and senses.

The theory also holds that this stage reveals the “deep truth” of food, because strong
sensory signals have calmed down, leaving only the more stable and influential elements
within the perceptual structure. Some foods that seem ordinary at the beginning may

reveal their true value during delayed aromatic return.

Aromatic rebound appears clearly in specialty coffee, dark chocolate, smoked foods,
fermented products, complex aromatic spices, and aged cheeses. In these foods, internal
aromas continue to move within perception even after eating has ended, giving the

experience a long-lasting temporal and sensory extension.



This stage is also strongly connected to memory and psychological emotion. When flavor
returns after disappearing, the brain begins connecting it more deeply to feelings and
previous experiences, making food more capable of creating a sustained human and

emotional effect.

Aromatic rebound is not always an identical copy of the beginning. It may appear with a
completely different character. Flavor may begin sharp and then return smooth; it may

begin simple and then return complex; or it may begin as taste and later transform into
an aromatic, thermal, or psychological sensation. This transformation represents the

essence of the “circular movement of flavor” within perception.

Circular Tasting Theory also affirms that the quality of this stage depends on the food’s
ability to preserve its sensory presence after direct interaction has ended. Superficial
foods disappear quickly, whereas deep foods possess the ability for “perceptual

continuity” within awareness and memory.

In professional sensory analysis, aromatic return is an important indicator of the quality
of the food’s aromatic composition and of the balance of the sensory cycle as a whole. A
flavor that returns harmoniously and deeply often indicates a high level of

professionalism in building the sensory and temporal layers of the dish.

Thus, the theory affirms that aromatic rebound is not merely a leftover aroma. It is an
independent stage within the sensory cycle, in which flavor returns to perception in a
more mature and reflective way. It proves that true tasting does not end at the limits of

the tongue, but continues inside the mind, memory, and time.
Phase Six: Final Impression and Flavor Stabilization in Memory

The stage of Final Impression represents the apparent ending of the circular flavor cycle,
but in reality it marks the beginning of flavor’s transformation from a temporary sensory
experience into a stable trace within memory and perception. At this stage, food is no

longer physically present in the mouth, yet its influence continues within awareness, and

the brain begins forming the “final image” of the entire food experience.



In traditional models, the end of tasting is viewed as the moment taste disappears.
Circular Tasting Theory, however, considers the final effect to be the stage in which the
true value of food is determined. Some foods leave a rapidly fading trace despite their
momentary strength, while others remain present in memory for a long time because of

their sensory and emotional depth.

The theory uses the concept of Flavor Stabilization. This refers to the stage in which the
food experience settles within perceptual awareness after all direct sensory
transformations have ended. At this moment, food becomes part of the human sensory

memory rather than an experience that ended with eating.

The theory also affirms that the brain does not retain all food details equally. It focuses
on elements that had strong emotional impact, clear perceptual balance, distinctive
aromatic return, coherent sensory rhythm, and stable flavor identity. The final effect
therefore does not depend only on taste strength, but on the “quality of the sensory

journey” the taster experienced throughout the complete flavor cycle.

One important characteristic of this stage is that perception becomes calmer and
deeper. After direct interaction ends, the brain begins evaluating the experience more
comprehensively, connecting the beginning, peak, transformations, aromatic rebound,
psychological emotion, and memory. Through this connection, the “perceptual

conclusion” of the food is formed.

Circular Tasting Theory holds that refined foods do not leave only a good taste. They
create an “extended sensory state” that continues within awareness after the experience
has ended. For this reason, some dishes are forgotten within minutes, while others

remain in memory for years because of the strength of their final effect.

This is especially clear in emotional food experiences or those connected to cultural
identity. Human beings do not remember taste alone; they remember the complete
sensation that accompanied the experience. Here, flavor becomes part of the

individual’s personal and emotional history.



The theory also affirms that the final effect represents the “true judgment” of the quality
of the sensory cycle. Even if the beginning is strong or the peak is impressive, a weak or
disturbed ending may reduce the full perceptual value of the food. Conversely, a deep

and balanced ending may give great value to a dish that is technically simple.

In professional sensory analysis, this stage is one of the most important evaluation
criteria because it reveals flavor stability, the quality of sensory construction, the
strength of aromatic memory, the final harmony of the cycle, and the food’s ability to

create a long-term effect.

Thus, Circular Tasting Theory affirms that true flavor does not end when food disappears.
It continues within memory, emotion, and perception, where the final effect becomes the

stage in which the food experience receives its full meaning and final sensory stability.
Interference Between Sensory Phases in the Circular Cycle

Although Circular Tasting Theory divides the sensory cycle into successive stages, these
stages do not operate separately or rigidly. They continuously overlap within human
perception. Flavor does not move like mechanical steps following one another, but like a
connected sensory current in which different stages interact dynamically and

simultaneously.

In the real experience of food, some elements of the peak may begin before sensory
expansion is fully complete. Aromatic rebound may appear during gradual decline.
Delayed aromas may influence the interpretation of the initial impression even after
several moments have passed. The sensory cycle is therefore not a closed linear

structure, but a moving network of reciprocal effects.

The theory uses the concept of Sensory Phase Overlap. This refers to the situation in
which several stages of the cycle overlap at the same time within perception. In this
case, the taster does not feel a sharp transition between stages, but lives through a

flowing experience in which flavor moves organically and continuously.



The theory also affirms that this overlap is an important indicator of food quality. Refined
dishes do not move between stages in a sudden or fragmented way. They allow flavor to
transform gradually between different states without collapse or sensory shock. Weak

foods, by contrast, often show a sharp separation between beginning, peak, and ending,

making the experience perceptually unstable.

The brain itself contributes to this overlap. Human perception does not separate sensory
signals with strict precision; it integrates them into one flowing experience. Aromatic
memory may continue to influence the peak, or the psychological effect of the beginning

may remain present until the end.

The speed of tasting also affects the degree of overlap among stages. Slow tasting
allows gradual transitions to appear more clearly, while fast tasting compresses the

stages into a sensory experience that may lose subtle details.

Circular Tasting Theory considers this overlap not as a defect, but as part of the true
nature of food perception. Flavor is not a set of separate signals. It is a composite
sensory state in which aromas, tastes, heat, texture, emotion, and memory move within

an interconnected perceptual network.

Overlap appears strongly in multilayered foods such as fermented dishes, complex
sauces, specialty coffee, professional chocolate, and composed desserts. In these foods,
several sensory waves interact at the same time, giving the experience greater depth

and complexity.

In professional sensory analysis, understanding this overlap helps explain why some
foods seem “alive” and developing, while others seem flat or mechanical. The more fluid
and connected the transitions between stages are, the higher the quality and coherence

of the sensory cycle.

Thus, Circular Tasting Theory affirms that flavor is not merely a series of separate stages.
It is an interwoven sensory system moving dynamically through time and perception,

where all stages interact to form a unified and multidimensional food experience.

Sensory Cycle Speed and Variations in Perceptual Rhythm



Circular Tasting Theory affirms that not all foods move within perception at the same
speed. Every flavor has its own “sensory speed,” which determines how it develops and
moves between the different stages of the cycle. From this emerges the concept of the
“perceptual rhythm of food,” which expresses the time flavor needs in order to be fully

understood within the taster’'s sensory awareness.

In some foods, the sensory cycle is very fast. Flavor appears strongly and then
disappears within a short period without much development. In other foods, flavor
moves slowly and reveals its layers gradually, giving the experience greater depth and
continuity. This difference is related not only to the type of food, but also to its chemical,

thermal, textural, and aromatic structure.

The theory uses the concept of Sensory Cycle Velocity. This refers to the speed at which
flavor moves through the stages of primary reception, expansion, peak, decline,
aromatic rebound, and final effect. The more balanced and harmonious the movement is,

the greater the taster’s ability to understand sensory transformations at a deeper level.

The theory also holds that sensory speed directly affects the psychological emotion of
food. Fast foods often generate feelings of surprise, sharpness, or excitement, while slow
foods provide feelings of contemplation, depth, and perceptual calm. The temporal

rhythm of flavor therefore becomes part of the “emotional personality” of the dish.

Some modern cuisines deliberately manipulate the speed of the sensory cycle. A dish
may begin at high speed through a strong taste or sudden heat, then gradually shift into
a calmer and more complex experience. Conversely, some dishes are built very slowly

until they reach a delayed and deep peak.

Fat, fermentation, and texture also play important roles in determining the speed of the
cycle. Foods rich in fat or fermented compounds often have a slower and more extended
cycle because aromatic compounds are released gradually inside the mouth and

olfactory system. Light or acidic foods tend toward speed, sharpness, and rapid decline.



Circular Tasting Theory also indicates that the taster has a personal “perceptual rhythm.”
Some individuals prefer fast and clear flavors, while others are drawn to slow and
complex foods that require time, analysis, and contemplation. The relationship between
food and taster is therefore not fixed. It depends on the compatibility between the speed

of the sensory cycle and the speed of personal perception.

In professional sensory analysis, understanding cycle speed helps evaluate flavor
stability, the quality of transformations, the food’s ability to maintain sensory attention,
the balance of transitions between stages, and the strength of the final effect. Foods that
are temporally unbalanced may appear either too fast and flat or too slow and scattered,
while refined foods achieve precise harmony between sensory movement and perceptual

time.

The theory also affirms that refined flavor does not reveal everything quickly. It gives
perception the opportunity to discover layers gradually. Carefully designed sensory
slowness may therefore be a sign of depth, not weakness, just as certain works of art or

music require time to be understood fully.

The “perceptual rhythm” thus becomes a fundamental element in understanding the
sensory cycle of food. Flavor becomes a temporal experience moving at different speeds
within perception, giving each dish its own identity and unique way of influencing the

senses, memory, and emotion.

Completion of the Circular Cycle and the Formation of Final Flavor Identity



When flavor reaches the end of all its stages—from initial reception to final aftereffect—
the circular cycle has been fully completed within the taster’s sensory perception. At this
moment, food is no longer merely a sequence of separate sensory signals. It becomes an
integrated “flavor identity” stabilized within awareness, memory, and psychological

emotion.

Circular Tasting Theory considers that the completion of the cycle does not mean only
the end of tasting. It means that flavor has reached the stage of full perceptual maturity.
Each stage of the cycle adds a new element to the experience, and as these elements

accumulate, the final image of food is formed inside the brain.

The theory uses the concept of Final Flavor Identity. This refers to the overall impression
that remains inside the taster after all sensory and temporal transformations have
ended. This identity is not formed from taste alone. It is formed from the totality of the
beginning, expansion, peak, balance, decline, aromatic return, psychological effect, and
temporal memory. Real food is therefore not measured by one moment, but by the

complete path flavor has followed within perception.

The theory also affirms that completion of the cycle gives food an “independent
personality.” Some dishes have a clear presence that can be easily recognized because
of the strength of their sensory identity. Other dishes lack this coherence and seem

fragmented or without long-term effect despite their technical quality.

One important characteristic of final identity is that it depends more on the “connection
among stages” than on the strength of any single stage. The beginning may be
moderate but the ending exceptional, or the peak may be strong but the final effect

weak. This changes the overall judgment of the food experience.

Circular Tasting Theory holds that a successful professional food creates sensory
continuity, temporal harmony, balanced transformation, stable aromatic memory, and
deep psychological effect. When these elements are achieved, the “complete flavor
cycle” is formed, and the food experience becomes coherent rather than a series of

random sensations.



The theory also indicates that completion of the cycle allows the taster to form a “stable
mental image” of the food. After the experience ends, the brain can recall the flavor in
an almost complete way, not only through taste, but through the temporal, emotional,

and thermal sensations associated with it.

In this context, flavor becomes an “organized sensory memory” that can be recalled
later even in the absence of the food itself. Some dishes remain present in the human
mind for years because they succeeded in building a complete and coherent sensory

cycle within perception.

Completion of the cycle also represents a transition point toward the professional use of
the theory. Understanding how the final identity of food is formed allows for the
development of more precise systems in culinary judging, dish development, quality
analysis, sensory training, and modern food-experience design. From here, Circular
Tasting Theory moves from being a philosophical explanation of tasting to becoming a

practical framework applicable in professional and academic contexts.

Thus, the theory affirms that true flavor is not merely a taste that appears and then
disappears. It is an integrated sensory journey that ends by forming a stable “perceptual
identity” within awareness, making food an extended human experience that goes

beyond the physical moment of tasting.
Circular Tasting in Professional Culinary Judging

Professional culinary judging is one of the most important applied fields that can benefit
from Circular Tasting Theory. Most traditional evaluation systems depend heavily on the
first impression or on the momentary evaluation of food, while this theory affirms that
true flavor cannot be understood except by following the complete sensory cycle and

analyzing its temporal and perceptual development.

In many cooking competitions, judgments are issued within short moments. This pushes
some judges to focus on the strength of the beginning, the beauty of presentation, or the
immediate effect of the dish. Yet this method may neglect deep or complex foods that

need time to reveal their true personality within sensory perception.



Circular Tasting Theory therefore proposes redefining the professional evaluation of food
so that judgment does not depend only on “the moment of tasting,” but on the complete
“journey of flavor,” including the sensory beginning, expansion, peak, balance, temporal

transformations, aromatic return, and final effect.

The theory uses the concept of Circular Judging Perception. This refers to the judge’s
ability to analyze food by following the full sensory cycle rather than being limited to
immediate response. In this model, the judge becomes an observer of the internal

movement of flavor, not merely a receiver of direct taste.

The theory also holds that the professional judge must possess specific skills, including
temporal awareness of flavor, recognition of delayed layers, analysis of sensory rhythm,
understanding of dynamic balance, evaluation of aromatic rebound, and measurement of
the continuity of perceptual effect. These skills go beyond traditional evaluation, which

often focuses mainly on visible taste.

Some highly professional foods may not seem impressive at the beginning, but reveal
their true complexity during later stages of the sensory cycle. Rapid judgment may

therefore be unfair to dishes that possess real perceptual depth.

Circular Tasting Theory also helps identify hidden defects that may not appear in the first
moment, such as collapse of balance after the peak, weak final effect, rapid
disappearance of flavor, disorder in temporal transformations, and absence of stable

sensory identity. Judging therefore becomes more precise, fair, and comprehensive.

In a professional framework, the theory can be used to build new evaluation models that
divide the sensory cycle into stages that can be analyzed and scored. Each part of the
food experience can then be evaluated independently while remaining connected to the

whole.

The theory affirms that modern judging should not measure only “taste strength,” but
the “quality of the perceptual journey” created by food. A professional dish is not merely
one that produces rapid admiration. It is one that succeeds in building a coherent

sensory cycle that leaves a long-term effect within awareness and memory.



In high-level international competitions, this model may help develop more professional
criteria for understanding complex dishes, especially those that rely on fermentation,
aromatic layers, thermal transformations, delayed flavors, and temporal construction of

taste. These elements are difficult to evaluate accurately within fast traditional models.

Thus, Circular Tasting Theory affirms that true judging does not consist of evaluating
food as it appears in one moment. It requires understanding how food moves within time
and perception and analyzing its ability to build an integrated, stable, and deep sensory

experience within the taster.
Circular Tasting in Fine Dining and Haute Cuisine

Modern fine dining has moved beyond the concept of “delicious food” toward the
concept of the “complete sensory experience.” The goal is no longer merely to offer a
strong or balanced flavor, but to build a gradual perceptual journey that moves through
the taster’s awareness in a deliberate way. This is where the philosophy of fine dining

shows strong harmony with the principles of Circular Tasting Theory.

In traditional kitchens, the focus is often on satisfaction and direct taste. In fine kitchens,
however, the chef acts as a “perceptual designer” who carefully builds the stages of
flavor, allowing the taster to move between different sensations in a way similar to

artistic or musical narration.

Circular Tasting Theory uses the concept of Gastronomic Sensory Journey. This refers to
the way flavor moves within perception while the dish is eaten, beginning from the first
impression and ending with the final effect inside memory. In this model, the dish

becomes closer to an integrated experience that develops through time than to a fixed

and direct taste.

Modern fine kitchens also rely on building “temporal layers” inside food, so that not all
flavors appear at the same time. A dish may begin with a light and refreshing sensation,
then gradually move toward aromatic depth, warmth, fatty effect, or smoky and delayed

endings.



This method corresponds directly with the stages of the circular flavor cycle. The initial
reception becomes a perceptual entrance, expansion becomes a stage of construction,
the peak becomes the highest moment of influence, decline becomes a space for
contemplation, and aromatic rebound becomes a tool for leaving the final trace.
Professional modern dishes are therefore often designed to be understood with time, not

in a single moment.

Fine kitchens use many elements to control the sensory cycle, such as thermal
gradation, fermentation, textural contrast, delayed aromas, fatty layers, acidic balance,
and gradual aromatic construction. All these elements aim to control the movement of

flavor within perception, not merely the strength of taste.

One important characteristic of fine dining is its strong reliance on “sensory rhythm.”
Some dishes begin quietly and then rise gradually, while others are built on successive
sensory surprises that create psychological and emotional interaction within the food

experience.

Circular Tasting Theory holds that the success of fine dining does not depend only on
technique or luxurious ingredients. It depends on the chef’s ability to manage the
perceptual time of food. A true dish is not one that reveals itself immediately, but one

that invites the taster to discover it layer by layer within the sensory cycle.

In this context, the chef becomes a Sensory Architect: an architect of flavor perception
who designs the speed of transformations, the position of the peak, the timing of
aromatic rebound, the form of the perceptual ending, and the strength of the sensory
effect, all with the aim of creating an unforgettable experience within awareness and

memory.

The theory also affirms that successful fine dishes possess a coherent “sensory identity,”
meaning that all stages of the circular cycle work harmoniously and serve one unified
idea. Food then appears not as a collection of ingredients, but as an experience with

personality, rhythm, and a special sensory message.



Circular Tasting Theory thus shows that modern fine dining is no longer merely a culinary
art. It has become an art of constructing sensory perception, where flavor is transformed
into a developing temporal journey that aims to influence the senses, mind, and human

emotion at the same time.
Circular Tasting in Specialty Coffee and Fine Chocolate

Specialty coffee and fine chocolate are among the clearest applied examples of Circular
Tasting Theory. Both fields depend strongly on the temporal transformations of flavor and
on the taster’s ability to notice changing sensory layers during the perceptual cycle of

the food or beverage.

In specialty coffee, for example, quality is not measured only by roast degree or taste
strength. It is measured by the way flavor develops in the mouth as temperature, time,
and breathing change. Fine coffee may begin with a light acidic sensation, then move
toward fruity, floral, or chocolate-like layers before leaving a long aromatic trace within

sensory memory.

Circular Tasting Theory uses the concept of Progressive Flavor Revelation. This refers to
the way coffee or chocolate reveals its sensory layers sequentially rather than all at
once. Fast or unconscious tasting may therefore prevent the taster from reaching the

true depth of the experience.

Specialty coffee clearly reveals the concept of “thermal flavor transition.” As coffee
temperature decreases, new notes appear that were not clear at higher heat. This
confirms that flavor is not fixed, but moves within time and temperature through a

changing perceptual cycle.

Fine chocolate, especially dark chocolate, provides another model of an extended
sensory cycle. It often begins with light bitterness or fatty intensity, then gradually opens
toward softer and more complex flavors such as dried fruits, caramel, spices, or woody

aromatic notes.



The slow melting process inside the mouth also plays an important role in building
chocolate’s sensory cycle, as aromatic and taste compounds are released gradually,

allowing multiple and changing layers to appear within perception.

The theory uses the concept of Controlled Sensory Dissolution. This refers to the way
gradual dissolution of food organizes the appearance of flavor through time. This
concept is essential for understanding products that depend on fats, cocoa butter, and

aromatic oils.

Coffee and chocolate also clearly demonstrate the importance of aromatic rebound, final
effect, sensory memory, temporal balance, and perceptual rhythm. These elements are

central to Circular Tasting Theory.

In professional specialty coffee analysis, tasters already rely—whether directly or
indirectly—on some principles of the circular cycle. They observe acidic beginning, body
development, aromatic transformations, finish, and sensory continuity. The theory,
however, adds a deeper philosophical and scientific dimension by connecting these

stages within a unified perceptual framework.

Circular Tasting Theory holds that refined coffee and chocolate products do not aim only
at momentary impact. They aim to create a “long-lasting sensory presence.” True quality
is therefore not measured only by the strength of flavor, but by its ability to develop and

remain in awareness after tasting has ended.

In modern professional kitchens and specialty shops, this theory can be used to develop
tasting methods, judging systems, taster training, sensory experience design, and
product flavor identities. It is therefore a practical tool as well as an intellectual and

analytical framework.

Thus, Circular Tasting Theory affirms that specialty coffee and fine chocolate are not
merely food products. They are moving perceptual experiences that clearly show how
flavor can develop, transform, and return within time, the senses, and memory in an

integrated circular way.

Circular Tasting in Fermented Foods and Complex Sauces



Fermented foods and complex sauces are among the food environments that most
clearly demonstrate the principles of Circular Tasting Theory. By nature, they depend on
temporal transformation, sensory accumulation, and gradual balance among different
layers of flavor. In these products, flavor is neither direct nor simple. It is formed through

a long path of chemical and perceptual development.

In fast or direct foods, flavor often appears clearly and specifically from the beginning.
Fermented products, however, have the ability to “change continuously” inside the
mouth and sensory awareness. Fermentation produces aromatic compounds, acids, and
enzymes that make flavor multilayered and temporally extended, giving it a long sensory

cycle rich in transformations.

The theory uses the concept of Deep Flavor Evolution. This refers to the gradual
maturation of flavor within perception, where the true layers of food are understood only
after several stages of the sensory cycle have passed. This concept appears clearly in
aged sauces, miso, fermented soy products, aged cheeses, kimchi, natural vinegar, and

smoked or fermented products.

In such foods, the beginning becomes only a “first signal,” while the true depth reveals

itself during the peak, decline, and aromatic rebound.

Complex sauces also have the ability to create a “multidirectional flavor sequence.” A
sauce may begin with slight sweetness, then move toward acidity, after which smoky
depth, fermentation, heat, or umami may appear in later stages. This continuous change

makes the sensory cycle more dynamic and richer.

The theory holds that a professional sauce is not built only to achieve chemical balance,
but to achieve temporal balance, perceptual fluidity, control of sensory rhythm,
continuity of effect, and aromatic return. The success of a sauce therefore depends not
only on its ingredients, but on how those ingredients move within the circular flavor

cycle.



Fermented foods also have exceptional ability to produce Extended Aromatic
Persistence. Aromas and sensory effects remain for a long time within perception after
eating ends because of the richness of volatile compounds created by fermentation and

temporal maturation.

Another important characteristic is that these foods require a “patient taster” capable of
following transformations without judging too quickly. Some fermented flavors may seem
sharp or strange at the beginning, but later transform into deeper and more balanced

sensations after time has passed.

In modern fine kitchens, fermentation and complex sauces have become tools for
building long-lasting sensory experiences. The aim is not merely to enhance taste, but to

create a continuous “movement of flavor” within perception.

Circular Tasting Theory holds that these products reveal the deep relationship among
time, transformation, maturation, memory, and sensory perception. They represent
foods that cannot be understood through the moment alone, but through the complete

journey flavor undergoes within mind and senses.

In professional sensory analysis, the theory helps explain why some sauces or fermented
products seem “alive and developing,” while others seem flat despite strong flavor. The
key is not intensity alone, but the ability of flavor to continue, transform, and interact

within the sensory cycle.

Thus, Circular Tasting Theory affirms that fermented foods and complex sauces represent
one of the highest forms of temporal flavor, where the food experience becomes a
changing perceptual system that reveals itself gradually through the continuous

movement among senses, time, and memory.

Circular Tasting and the Design of Modern Sensory Experiences



The design of sensory experiences has become one of the main directions in modern
culinary arts. The aim of a dish is no longer merely to satisfy hunger or provide a
delicious flavor, but to create an integrated perceptual experience that affects the
senses, memory, and psychological emotion in a deliberate way. Circular Tasting Theory
offers an advanced framework for understanding how such experiences can be built and

organized through time.

In the past, chefs focused mainly on ingredient quality and cooking techniques. Today,
many chefs work on “sensory perception engineering,” meaning the design of the way
flavor will move inside the taster’s awareness step by step. This transformation makes

food closer to an artistic experience or an integrated sensory scenario.

The theory uses the concept of Sensory Experience Architecture. This refers to the
deliberate construction of the food’s sensory cycle, in which the perceptual beginning,
speed of expansion, timing of the peak, nature of decline, moment of aromatic rebound,
and form of final effect are all controlled. Each of these elements is designed to create a

specific emotional and sensory response within the taster.

Circular Tasting Theory also holds that the modern food experience no longer depends
only on taste. It depends on full interaction among sight, sound, temperature, texture,
aromas, time, lighting, presentation, and movement. Some fine restaurants therefore
build their dishes within a “perceptual narrative” that begins from the moment the dish

is seen and continues until the final sensory trace.

One important characteristic of modern sensory experiences is their reliance on
“organized surprise.” Some dishes are designed to hide certain flavor layers and then
reveal them later during tasting, creating a sense of discovery and continuous

interaction with the food.

Modern techniques—such as controlled fermentation, aromatic smoking, thermal
contrast, and textural layering—are also used to control the movement of the sensory
cycle more precisely. The chef thus becomes capable of “programming” the

development of flavor within the taster’s perceptual time.



The theory also indicates that the modern sensory experience does not aim only to
impress, but to create a “long-term perceptual effect.” A successful dish is not one that
attracts attention for a moment, but one that remains present within memory because of

the quality and balance of its sensory journey.

In this context, the concept of Emotional Sensory Design appears. This refers to the use
of flavor, sensory rhythm, aromatic details, and textures to evoke specific emotions such
as comfort, nostalgia, wonder, calm, excitement, or contemplation. Food thus becomes a

medium for psychological and emotional influence, not merely a direct taste experience.

Circular Tasting Theory holds that the future of culinary arts will increasingly move
toward building “multilayered experiences” based on a deeper understanding of human
perception and sensory time. The future chef will therefore be not only an expert in
cooking, but also an analyst of perception, a designer of sensory memory, an engineer of

flavor time, and a guide of sensory emotion.

In professional training, the theory can be used to teach chefs how to design dishes that
pass through deliberate perceptual stages, rather than relying only on the momentary

power of taste.

Thus, Circular Tasting Theory affirms that designing modern sensory experiences is a
natural development in understanding food as an integrated perceptual experience.
Flavor becomes a temporal, emotional, and philosophical journey constructed carefully

within the senses, awareness, and human memory.
Circular Tasting and Professional Sensory Education

With the development of modern culinary arts and the increasing complexity of food
experiences, it has become necessary to reconsider methods of training chefs, tasters,
and judges. Traditional education often focuses on identifying basic flavors and
mastering cooking techniques, while Circular Tasting Theory affirms that professional
tasting requires deeper training that includes understanding sensory time, perceptual

transformations, aromatic layers, and flavor dynamics within the complete food cycle.



The theory holds that many tasters possess a natural ability to sense taste, but lack the
“analytical awareness” needed to understand the movement and development of flavor.
Modern sensory education must therefore move from training the tongue alone to

training the full perception of the senses, memory, and temporal attention.

The theory uses the concept of Sensory Cognitive Training. This refers to training
programs aimed at developing the trainee’s ability to follow the stages of the sensory
cycle, analyze temporal transformations, understand flavor rhythm, notice delayed

layers, analyze aromatic rebound, and measure the final effect of food.

In this model, tasting becomes an analytical skill that can be developed through training
and practice, not merely an innate talent. Circular Tasting Theory also affirms that
professional sensory education should include training in Slow Sensory Observation. This
method relies on calm and gradual tasting rather than rapid evaluation, allowing the

trainee to notice how flavor moves through time and perception.

The theory can also be used to develop specialized curricula for chefs and judges by
dividing the sensory cycle into independent educational stages. The trainee learns how
flavor begins, how it spreads, how it reaches the peak, how it declines, how it returns
aromatically, and how it settles in memory. This creates a more precise understanding of

food than direct traditional tasting.

In professional kitchens, this type of education helps chefs develop the ability to “design
flavor” rather than merely produce it. When a chef understands how perception moves
through time, he or she becomes capable of building dishes with greater depth,

influence, and stability.

The theory also holds that modern sensory education must include the psychological and
emotional side of tasting, because food is perceived not only through the senses, but
also through feeling, memory, and attention. Understanding the relationship between
flavor and emotion therefore becomes an essential part of forming the professional

taster.



In this context, training laboratories can be created that rely on the analysis of sensory
time, observation of aromatic rebound, comparison of flavor-cycle speeds, study of
thermal transformations, and testing of sensory persistence. This transforms culinary

education into an integrated perceptual science.

Circular Tasting Theory also affirms that the future of sensory education will move toward
building “perceptual analysts of food,” not only traditional tasters. The true professional
is one who can understand flavor structure, rhythm, transformations, psychological

effect, and relationship to memory and time, not merely describe visible taste.

The theory therefore offers a new foundation for professional sensory education. Tasting
changes from a simple descriptive skill into an advanced perceptual science aimed at
understanding the complete movement of flavor within the senses, mind, and human

memory.
The Future of Circular Tasting in Modern Culinary Science

Circular Tasting Theory represents an attempt to rebuild the human understanding of
flavor from a comprehensive temporal and perceptual perspective. It is therefore not
merely an explanatory theory of tasting, but an intellectual project that can influence the
future of culinary science, sensory analysis, food education, and the perceptual design of

food.

In previous decades, scientific focus in the culinary world was directed toward food
chemistry, cooking techniques, food safety, ingredient analysis, and taste balance.
Today, with the development of neuroscience, sensory studies, and experiential science,
attention is beginning to move toward understanding “how food is perceived,” not only
“what food is made of.” This is where Circular Tasting Theory becomes significant as a
framework that connects time, perception, memory, psychological emotion, and the

sensory movement of flavor.



The theory holds that the future of culinary arts will not depend only on producing
stronger or more complex flavors. It will depend on designing sensory experiences that
are more conscious and better organized. The future chef may therefore become a
Culinary Sensory Designer, working to build the rhythm of flavor, the path of
transformations, the timing of the peak, the nature of the final effect, and the

psychological connection of food, rather than focusing only on the traditional recipe.

The theory may also influence the future of international judging, culinary education,
restaurant design, food product development, professional tasting experiences, food
quality analysis, and sensory research by adopting the concept of the “complete sensory

cycle” instead of relying on direct momentary impressions.

The theory uses the concept of Future Sensory Gastronomy. This is a direction based on
understanding food as a multilayered experience moving through time, the senses, and

awareness, rather than as a consumable substance linked only to satiety or visible taste.

Circular Tasting Theory also holds that future technical development—such as artificial
intelligence, sensory data analysis, and neural simulation technologies—may allow the
creation of more precise systems for analyzing flavor speed, stability, aromatic rebound,
perceptual balance, and the psychological effect of food. This may transform tasting into

an analytical science that can be measured with greater precision than ever before.

In the academic field, the theory can become a foundation for developing new curricula,
perceptual analysis laboratories, sensory evaluation systems, professional courses, and
specialized research into the sensory time of flavor. It can also serve as a basis for

building modern standards for evaluating refined and complex foods.

From a philosophical perspective, Circular Tasting Theory redefines the relationship
between human beings and food. Eating is not seen as merely a biological act, but as a
moving human experience in which the senses, mind, time, memory, emotion, and
cultural identity interact. Food therefore becomes a means of understanding human

perception as much as it is a means of nutrition.



The theory also affirms that true flavor is not something that is consumed and then ends.
It is an experience that extends within awareness and continues to influence the human
being after eating has ended. Circular tasting may therefore represent the beginning of a
new stage in modern culinary science, one in which flavor moves from the concept of

“taste” to the concept of the “complete perceptual experience.”

Thus, Circular Tasting Theory offers a future vision in which the understanding of food
will not be based only on ingredients and techniques, but on studying how flavor moves
within time, awareness, and human memory. This may open the door to an entirely new

school in global culinary science and sensory analysis.

Circular Sensory Evaluation Model (CSEM)

After establishing the theoretical framework of Circular Tasting Theory, there is a need to
build an applied model that can transform the perceptual and temporal concepts of the
theory into a practical tool for sensory analysis, professional judging, and culinary
education. For this reason, the Circular Sensory Evaluation Model (CSEM) was developed.
It is an analytical model based on studying flavor through the complete sensory cycle

rather than relying on momentary impressions or rapid food evaluation.

This model is based on the idea that food quality is not measured only by taste strength
or direct balance, but by its ability to build a coherent sensory journey that begins with

primary reception and ends with the final effect within memory and perception.

CSEM aims to analyze the movement of flavor through time, evaluate sensory
transformations, measure the stability of the perceptual cycle, study the psychological
and aromatic effect of food, and build more precise criteria for modern sensory judging.
It also allows the differences between superficial foods and deep foods with complex

perceptual structures to be understood.

The model relies on six main stages derived from the Circular Flavor Cycle. The first
stage is Primary Reception Evaluation. Here, the clarity of the beginning, initial balance,
quality of first impression, and early harmony of flavor are analyzed. This evaluation is

not considered a final judgment, but a starting point for the rest of the sensory cycle.



The second stage is Sensory Expansion Evaluation. It includes the development of
layers, emergence of secondary flavors, internal flow of flavor, and balance during
expansion. At this stage, the ability of food to move from simplicity to perceptual depth

is measured.

The third stage is Sensory Peak Evaluation. Here, the strength of the peak, sensory
integration, aromatic harmony, and psychological effect of the highest perceptual
moment are analyzed. It is also evaluated whether the peak is natural and gradual, or

sharp and confusing to the senses.

The fourth stage is Decline and Rebalancing Evaluation. It examines the stability of the
ending, the quality of transition after the peak, the maintenance of balance, and the
appearance of deep layers. This stage is very important for revealing defects that do not

appear during the beginning or peak.

The fifth stage is Aromatic Rebound Evaluation. It includes the strength of aromatic
return, continuity of aromas, delayed perceptual depth, and quality of the sensory return
of flavor. This stage is one of the most important elements distinguishing the model from

traditional evaluation systems.

The sixth stage is Final Sensory Impression Evaluation. Here, flavor stability in memory,
final psychological emotion, duration of sensory effect, and perceptual identity of food
are analyzed. This stage represents the “true final judgment” of the quality of the

complete sensory cycle.

Circular Tasting Theory uses the concept of Sensory Continuity Score. This is a measure
used to determine the degree of connection among the stages of the cycle and the

ability of food to preserve its perceptual identity from beginning to end.

The model can be used in international judging, food product evaluation, training of
chefs and tasters, modern dish development, fine dining experience design, and

academic sensory research.



The theory holds that CSEM is not merely an evaluation form. It is a new framework for
understanding food as a moving temporal experience. The value of the model lies in its

ability to analyze the “journey of flavor,” not only the “visible taste.”

Thus, CSEM forms the first practical application of Circular Tasting Theory. It provides a
professional foundation for transforming concepts of sensory perception and flavor time

into analytical tools usable in modern culinary arts and professional judging.
Applying the CSEM Model in Professional Analysis

For the Circular Sensory Evaluation Model (CSEM) to become an effective practical tool, it
must be applied within a clear methodology that allows the food’s sensory cycle to be
analyzed accurately and systematically. Circular Tasting Theory therefore offers a set of
applied principles that help judges, tasters, and researchers use the model

professionally.

Application of the model depends on a central idea: tasting is not one moment, but a
sequence of stages that must be observed and analyzed temporally. The taster therefore
does not stop at direct judgment, but follows the development of flavor from the

beginning until the final effect stabilizes within perception.

The theory uses the concept of Sequential Sensory Tracking. This is a method based on
observing the movement of flavor through time and recording the perceptual changes it

undergoes during the complete sensory cycle.

The practical application of the model begins by preparing an appropriate sensory
environment, because external factors directly influence food perception. Evaluation is
preferably conducted under stable conditions in terms of lighting, surrounding aromas,
noise, temperature, and the taster’s psychological state. This ensures the greatest

possible degree of perceptual accuracy.



The taster then begins with Sensory Entry Observation, during which the first impression,

speed of flavor appearance, nature of the beginning, and initial balance are recorded.

The taster then gradually moves to observing the stage of sensory expansion, focusing
on the development of layers, appearance of secondary aromas, textural changes, and
thermal transition. At this stage, final judgment should be avoided because flavor has

not yet revealed its complete personality.

The next stage is the analysis of the perceptual peak. The taster is asked to notice the
moment when flavor reaches its highest clarity, the nature of sensory integration, the
resulting psychological emotion, and the quality of balance during the peak. It is also

recorded whether the peak is gradual, sudden, stable, short, or extended, because all

these factors affect the quality of the sensory cycle.

After the peak, Sensory Decline Mapping begins. In this stage, the taster observes how
flavor recedes, how the ending stabilizes, which aromatic layers remain, and what

delayed transformations appear.

Evaluation then moves to aromatic rebound, one of the most important stages of the
model. The taster is asked to pay attention to the return of aromas through retronasal
breathing, the continuity of perceptual effect, the emergence of new flavors after

swallowing, and the strength of delayed aromatic presence.

Finally, Final Cognitive Impression is evaluated. At this stage, the analysis focuses on
how long flavor remains in memory, the strength of psychological effect, the clarity of

the food’s sensory identity, and the overall harmony of the cycle.

The model also allows the use of “sensory maps” to record flavor movement over time.
Flavor intensity, peak timing, length of aromatic rebound, and stability of final effect can
be represented visually along a temporal path, helping analyze the quality of the food

experience more scientifically.



Circular Tasting Theory holds that this model can later be developed into an international
judging system, an academic tool, a standard for fine dining analysis, a professional
training method, and a foundation for food-perception research. It can also be integrated
with artificial intelligence and sensory data analysis to build more precise future

systems.

Thus, CSEM offers a new way to analyze food, based on understanding flavor as a
moving perceptual journey rather than a momentary response to taste. It opens the door

to a deeper and more professional level in modern tasting sciences.
Core Criteria in the CSEM Model

The Circular Sensory Evaluation Model (CSEM) relies on a set of core criteria designed to
analyze the quality of the food’s sensory cycle in a comprehensive and balanced way.
These criteria do not focus only on direct taste. They focus on how flavor moves through
time and perception and on the food’s ability to build a connected and stable sensory

experience.

Circular Tasting Theory holds that any professional evaluation must include the following

elements as interconnected parts of the complete food experience.

First: Primary Sensory Clarity. This means the quality of the first impression, the clarity of
basic taste, early balance, and purity of sensory entry. A professional dish should have a

clear and readable beginning without perceptual disorder or confusion.

Second: Flavor Development. This includes the emergence of secondary layers,
perceptual expansion, internal movement of flavor, and gradual transition between
stages. This criterion is one of the most important indicators of the sensory depth of

food.

Third: Perceptual Integration. This measures the harmony among taste, aroma, texture,
and heat, as well as the connection among sensory elements and the unity of the
perceptual experience. Professional flavor is not a collection of separate signals; it is an

integrated and flowing experience.



Fourth: Sensory Peak Quality. This includes the strength of the peak, its balance,
psychological effect, and stability within the cycle. The peak is not measured by intensity

alone, but by its ability to integrate naturally within the complete sensory path.

Fifth: Temporal Balance. This is one of the most important criteria of the theory. It
measures cycle speed, stability of transformations, absence of flavor collapse after the
peak, and harmony between beginning and ending. Professional flavor must move fluidly

through time without disturbance or interruption.

Sixth: Aromatic Rebound. This analyzes the return of aromas after swallowing, continuity
of aromatic presence, delayed perceptual depth, and quality of retronasal breathing. This

stage is a fundamental element in Circular Tasting Theory.

Seventh: Sensory Persistence. This measures how long flavor remains within perception,
the strength of sensory memory, the final stability of the food, and the long-term
psychological effect. A successful dish is one that continues inside awareness after

eating ends.

Eighth: Flavor Identity. This includes the distinctiveness of the experience, the clarity of
sensory personality, memorability, and perceptual uniqueness of the dish. The theory

considers sensory identity one of the most important elements of professional quality.

Circular Tasting Theory uses the concept of Integrated Sensory Scoring. This is a system
based on analyzing all these criteria within a unified cycle instead of evaluating each

element separately.

These criteria can also be converted into a professional scoring model used in cooking
competitions, fine dining evaluation, food product analysis, judge training, and academic
studies. Each criterion may receive a specific weight within the final score of the sensory

cycle.



Some foods may receive high scores at the beginning but fail in persistence or aromatic
rebound. Others may have a quiet beginning but a strong final effect. For this reason, the

model rejects rapid judgment and depends on the “complete image of the cycle.”

Circular Tasting Theory also affirms that these criteria are not intended to restrict
culinary creativity. They are intended to provide a more precise analytical language for

understanding flavor and its transformations within human perception.

Thus, CSEM forms an integrated professional framework for analyzing food. Flavor
changes from an element described generally into an experience that can be studied,

deconstructed, and analyzed according to advanced temporal and perceptual criteria.
Using the CSEM Model in Training and International Judging

Through the CSEM model, Circular Tasting Theory opens the way for developing new
methods in training chefs, judges, and professional tasters. Tasting moves from being a
skill based only on impression and personal experience into an organized analytical

system based on understanding the complete sensory cycle of food.

In traditional training systems, focus is often placed on distinguishing flavors, describing
taste, identifying basic defects, and evaluating direct balance. CSEM adds a deeper
dimension by training the taster to “read the temporal movement of flavor” and analyze

how it develops, transforms, and stabilizes within perception.

The theory uses the concept of Advanced Sensory Interpretation. This refers to the
professional’s ability to understand the internal relationships among time, aroma, taste,
texture, sensory rhythm, memory, and psychological emotion, rather than merely

describing flavor superficially or directly.



The model can also be used to design professional training programs that divide sensory
skills into stages. Trainees learn to analyze the perceptual beginning, observe sensory
expansion, identify the peak, understand gradual decline, analyze aromatic rebound, and
evaluate the final effect and sensory identity. This allows the formation of tasters who
are more precise, aware, and capable of understanding the temporal transformations of

food.

In international judging, CSEM offers the possibility of developing more fair and
professional evaluation systems. Judgment is no longer based only on rapid impression

or personal taste, but on organized analysis of the complete sensory cycle.

The model also helps reduce common problems in traditional judging, such as rushing to
issue judgments, overemphasis on the beginning, neglect of final effect, disregard for

delayed flavors, and weak analysis of sensory persistence.

By adopting CSEM, a judge becomes able to evaluate flavor stability, quality of
transformations, temporal harmony, strength of aromatic rebound, and continuity of

perceptual effect—elements often absent from traditional evaluation systems.

Circular Tasting Theory also proposes the creation of Circular Sensory Training Labs.
These are specialized training environments aimed at developing sensory attention,
temporal awareness of flavor, the ability to analyze layers, the recognition of subtle

transformations, and the measurement of the perceptual effect of food.

These laboratories can be used within culinary academies, judging programs, fine dining
courses, and sensory research centers. Professional certifications based on the theory
can also be developed, such as Circular Tasting Analyst, Perceptual Flavor Judge,
Specialist in Temporal Sensory Analysis, and Sensory Cycle Evaluation Expert. Such
certifications would open a new field of professional specialization within modern

culinary arts.



Circular Tasting Theory holds that the future of sensory education and judging will move
toward integrating cognitive science, neural analysis, food psychology, temporal flavor
analysis, and artificial intelligence technologies in order to build more precise systems

for understanding the relationship between food and human perception.

CSEM is therefore not merely an evaluation tool. It is an integrated educational and
judging platform that can help establish a new generation of judges and tasters capable
of understanding flavor as a moving, multidimensional perceptual experience, not

merely as a momentary sensation of taste.
Toward a Global Standard for Circular Tasting

With the development of modern culinary sciences and the growing need for more
precise and deeper evaluation systems, Circular Tasting Theory proposes the possibility
of building a new global standard for flavor analysis based on understanding the
complete sensory cycle of food. This standard would move from traditional momentary
evaluation toward the analysis of flavor as an integrated temporal and perceptual

experience.

In current traditional systems, methods of tasting and judging differ greatly among
institutions, schools, and global kitchens. Judgments often depend more on personal
experience and individual impression than on a unified analytical framework. Circular
Tasting Theory, however, proposes building a global sensory language based on the

stages of the perceptual flavor cycle as a shared reference for analysis and evaluation.

The theory uses the concept of Global Circular Sensory Framework. This is a system that
aims to unify the understanding and analysis of flavor according to criteria based on
sensory time, perceptual transformations, aromatic rebound, sensory persistence, flavor
identity, and temporal balance, rather than focusing only on direct taste or momentary

evaluation.



This framework can form the basis for developing international judging systems,
professional training protocols, academic programs, fine dining evaluation standards,
and modern sensory analysis methods. It would allow a more unified and professional

understanding of tasting at the global level.

Circular Tasting Theory holds that the success of any global standard must depend on
understanding the human being as a perceptual entity, not only as a taster of flavor.
Modern evaluation must therefore include psychological effect, sensory memory,
perceptual rhythm, flavor development, interaction among the senses, and stability of

the final effect—elements often neglected in traditional models.

The theory also proposes the possibility of developing a Circular Flavor Profiling System.
This system would allow the analysis and documentation of the “sensory personality” of
foods and products by recording the shape of the sensory cycle, the speed of
transformations, the type of peak, the nature of aromatic rebound, the strength of
persistence, and perceptual depth. Each dish or product would thus have a “perceptual

signature” that could be studied, compared, and analyzed scientifically.

This framework may also contribute to the development of several fields, such as high-
end food production, sensory product design, coffee and chocolate analysis, modern
kitchen development, judging training, and food-related artificial intelligence, by offering
a more precise model for understanding how human beings interact with food through

time.

Academically, this standard may allow the emergence of new specializations in food
perception, sensory time, flavor philosophy, perceptual aromatic analysis, and the
science of sensory memory of food. This would open the door to a new scientific and

intellectual school in modern culinary arts.

Circular Tasting Theory also affirms that building a global standard does not mean
unifying tastes or eliminating cultural diversity. Rather, it aims to provide a shared
analytical framework that allows deeper and fairer understanding of different food

experiences, regardless of their cultural or technical backgrounds.



In this context, food becomes a global sensory language that can be studied and
analyzed within a unified perceptual system without losing its specificity or cultural

identity.

Thus, Circular Tasting Theory represents a step toward redefining global tasting by
transforming flavor from a momentary sensation into a moving perceptual system that
can be measured, analyzed, and understood within an advanced professional and

academic framework that may shape the future of modern tasting sciences.
Scientific Findings of the Theory

Through the theoretical and perceptual analysis presented by Circular Tasting Theory, a
set of fundamental findings can be drawn that redefine the concepts of flavor and tasting
in modern culinary science. These findings affirm that tasting is not a simple momentary
response, but a multistage experience moving dynamically through time, the senses,

and memory.

The first major finding of the theory is that flavor possesses an “internal temporal
structure.” Food does not reveal itself all at once. It develops gradually through
interconnected sensory stages that include the beginning, expansion, peak, decline,
aromatic rebound, and final effect. This means that true judgment of food cannot depend

only on first impression.

The theory also shows that time is not an external element surrounding tasting, but part
of the formation of flavor itself. Every temporal change produces a perceptual change in
the way taste, aroma, texture, and psychological emotion appear. Flavor therefore

becomes a moving experience rather than a fixed state.

Another important finding is that sensory memory plays a central role in reshaping flavor
within perception. Human beings do not taste food only through what they feel in the
present moment, but also through what they recall from previous experiences and
emotional or cultural associations. The tasting experience therefore differs from one

person to another even when they eat the same dish.



Circular Tasting Theory also demonstrates that aromatic rebound represents an
independent and essential stage in the sensory cycle, and that many refined foods
reveal their depth during this delayed stage rather than only during the beginning or the
peak.

The theory also shows that food quality does not depend only on taste strength, but on
sensory persistence, balance of transformations, temporal harmony, and the ability of
flavor to build a stable perceptual identity. Deep foods are not always the strongest
directly; they are the foods most capable of developing and remaining within awareness

and memory.

The theory further concludes that texture, heat, fermentation, and the temporal speed of
flavor are not secondary elements. They are fundamental factors controlling the
movement of the sensory cycle and determining the form of the food’s perceptual

experience.

Another key finding is that true tasting requires “cognitive awareness” that allows the
taster to notice subtle transformations within the sensory cycle. Rapid or unconscious

tasting may prevent the person from perceiving the deep and delayed layers of food.

The Circular Sensory Evaluation Model (CSEM) also demonstrates the possibility of
transforming the theory into an applied framework usable in international judging,
sensory training, fine dining analysis, food product evaluation, and modern culinary
education. This gives the theory a practical dimension alongside its philosophical and

perceptual dimension.

The findings also indicate that the future of culinary science will move toward
understanding food as an “integrated perceptual experience,” not merely as a food
substance. The future chef will therefore need to understand neural perception, sensory
time, aromatic memory, and the psychological effect of flavor alongside traditional

culinary skills.



The theory also affirms that the construction of new global tasting standards has become
possible by adopting the concept of the “complete sensory cycle.” This may contribute

to the development of more precise and fair systems for analyzing refined and complex

foods.

Thus, the findings show that Circular Tasting Theory does not only provide a new
explanation of flavor. It opens the door to rebuilding modern tasting sciences on a
deeper and more comprehensive temporal and perceptual basis, which may represent
the beginning of a new stage in understanding the relationship between human beings

and food.
General Conclusion

Circular Tasting Theory has presented a new conception of flavor as a moving perceptual
experience that develops within time, the senses, memory, and psychological emotion,
rather than as a momentary response connected only to the tongue. Through this
proposal, the theory redefines tasting as an integrated sensory journey that passes
through multiple and overlapping stages and ends by forming a stable perceptual

identity for food within human awareness.

The study shows that flavor is not born in one moment. It is built gradually through a
cycle that includes primary reception, sensory expansion, perceptual peak, gradual
decline, aromatic rebound, and final effect. Each of these stages has an independent

value within the complete food experience.

The theory also clarifies that time is not merely an external framework for tasting, but an
internal element in flavor formation itself. Food possesses a “perceptual movement” that
changes with heat, breathing, texture, memory, and psychological emotion. True tasting

therefore cannot be reduced to first impression or direct taste strength alone.



Through the concept of the “sensory cycle of flavor,” the theory offers a new explanation
for several perceptual phenomena connected to food, such as delayed flavors, aromatic
rebound, sensory memory, perceptual persistence, and temporal transformations of
taste. These elements have long existed in professional tasting practice, but they have

not previously been gathered within a unified and integrated theoretical framework.

The Circular Sensory Evaluation Model (CSEM) also represents a practical application of
the theory. It provides an analytical system that allows flavor to be studied through the
complete sensory cycle rather than through momentary evaluation. The theory can

therefore be used in culinary judging, taster training, fine dining development, sensory

experience design, modern culinary education, and the analysis of refined food products.

The study also shows that the future of culinary science will increasingly move toward
understanding the relationship between food and human perception. The value of a dish
will not be linked only to its ingredients, but to its ability to create a balanced sensory
journey, stable psychological effect, long-lasting flavor memory, and distinctive

perceptual identity.

The theory further affirms that the modern chef is no longer merely an executor of
recipes. The chef has become a “perceptual engineer” who designs the sensory time of

food and controls the movement of flavor within awareness, memory, and emotion.

Philosophically, Circular Tasting Theory reopens a fundamental question about the nature
of food itself. Eating is no longer understood as only a biological act, but as a deep
human experience in which the senses, time, memory, emotion, cultural identity, and
neural perception interact. Food thus becomes a complex sensory language that

expresses the human being as much as it nourishes him.

In light of the above, Circular Tasting Theory can be considered a foundational step
toward a new school in modern tasting sciences. This school studies flavor as a dynamic
and multidimensional experience and opens the way to deeper systems in sensory

analysis, judging, education, and academic research.



The theory therefore does not end with explaining flavor. It begins a new journey toward
understanding the relationship among human beings, food, time, and perception, in an

attempt to rebuild tasting as one of the most complex and rich human experiences.
Final Recommendations and Future Vision

In light of the comprehensive reinterpretation of flavor and tasting offered by Circular
Tasting Theory, there is a need to develop new scientific and professional paths based on
understanding sensory perception as a moving temporal process rather than as a
momentary response to food. The study therefore presents a set of recommendations

that can form a foundation for the future of modern tasting sciences.

The first recommendation is the need to rebuild culinary education curricula so that they
include temporal flavor analysis, the study of sensory rhythm, understanding of aromatic
memory, analysis of perceptual transformations, and training in advanced sensory
awareness. This would prepare a new generation of chefs and tasters capable of

understanding food more deeply and comprehensively.

The theory also recommends adopting the Circular Sensory Evaluation Model (CSEM) in
international judging programs, fine dining, quality analysis, sensory training, and
professional tasting, because it provides a more precise framework for evaluating the

complete flavor cycle instead of relying only on first impression.

The study also recommends establishing Circular Sensory Research Centers. These
specialized centers would study the sensory time of food, the relationship between
perception and flavor, aromatic rebound, taste memory, the psychological effect of food,
and neural analysis of tasting, allowing culinary sciences to develop within a more

advanced research framework.

The theory further proposes the development of new academic programs in food
perception, flavor philosophy, temporal sensory analysis, neurogastronomy, and sensory
experience engineering, so that tasting sciences become a multidisciplinary field

combining cooking, psychology, neural perception, and sensory philosophy.



Professionally, the study recommends developing certifications, training laboratories,
new judging systems, sensory analysis maps, and databases of flavor cycles, all based

on the principles of circular tasting.

The theory holds that the future of fine kitchens will move toward designing Multi-
Layered Sensory Experiences, where the aim of food is to create a perceptual journey,
build a psychological effect, design sensory memory, and control the temporal rhythm of

flavor, not merely to present good taste or luxurious ingredients.

The study also recommends integrating modern technology with sensory analysis,
especially in the fields of artificial intelligence, sensory data analysis, tracking of
perceptual response, and temporal flavor mapping, in order to build future systems that

are more precise in understanding the relationship between human beings and food.

Circular Tasting Theory also emphasizes the importance of preserving the human and
cultural dimension of tasting, because food is not merely a chemical composition. It is
part of memory, identity, emotion, culture, and human experience. Any future
development in culinary science must therefore preserve this human depth rather than

reducing food to numbers or technical analyses alone.

In the theory’s future vision, circular tasting may become the basis of a new global
school in culinary science and sensory analysis. Flavor would transform from a simple
traditional concept into an integrated perceptual science that studies flavor movement,
sensory time, the relationship between food and awareness, the formation of taste

memory, and the psychological effect of the food experience.

Thus, Circular Tasting Theory concludes its vision by considering food a moving human
experience that goes beyond the limits of taste, linking the senses, mind, time, and
memory in an integrated perceptual cycle that may represent the future of human

understanding of flavor and food in the modern century.
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