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Are you ready to discover the Gastronomic Synesthesia
Phenomenon?

Assoc. Prof. Dr. Murat DOGAN"
Dear Readers,

| would like to begin my article with a few intriguing questions:

First question: “Can you taste sound or hear color?”

Yes, this question might sound absurd. Professor, | can almost hear you saying, "What
are you trying to achieve by asking such irrational questions?” Well, here comes
another one:

Second question: “Do you know the colors of the number 5 or the letter M?”

The Answers to These Questions

The answers to these questions lie in the concept of “Synesthesia.” Synesthesia is a
phenomenon that causes sensory crossovers, allowing people to taste colors or
perceive the colors of sounds. In fact, many of us may have experienced some form of
this sensory transition at some point in our lives. Some might describe it as, “I feel like
the wires in my brain are cross-connected.” What happens is that, while one sense is
expected to be activated in our brain, something triggers two or more senses
simultaneously. This is what we call the phenomenon of synesthesia.

Let me clarify right away: synesthesia is not a disease or a health issue. Rather, it is a
neurological condition where sensory experiences are unusually intertwined.

What is Synesthesia?

Synesthesia, meaning “perceiving together,” refers to a multisensory experience where
a single sensory stimulus triggers an additional, unrelated sensory perception.
Considering our five senses—sight, touch, taste, smell, and hearing—there are at least
twenty possible sensory combinations. However, synesthesia is far more complex than
simple combinations. For instance, a shape might evoke a specific color, or hearing a
word could trigger a taste. This latter phenomenon is known as lexical-gustatory
synesthesia, one of the rarest forms of synesthesia.
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The Ability of Synesthesia

Certain chefs, gourmets, and taste experts have forms of gustatory synesthesia, which
they use to create exceptional dishes and harmonize flavors. Research shows that
people with synesthesia can perceive reliable connections between unrelated sensory
stimuli.

Brain studies, particularly using functional magnetic resonance imaging (fMRI), have
provided fascinating insights into synesthesia. For example, when subjects with lexical-
gustatory synesthesia hear words, brain areas associated with taste become active.
Additionally, studies reveal that synesthetic individuals have higher levels of
myelination in specific brain regions. Myelin is a fatty sheath that strengthens,
protects, and insulates nerve cells, allowing electrical signals to travel more rapidly
between neurons. This enhanced neural connectivity is thought to contribute to the
unique sensory experiences of synesthetes.

Chefs with Synesthesia

One of the most famous synesthetic chefs is the American pastry chef Taria Camerino.
She has described how everything she sees and hears has a taste. Camerino
incorporates this extraordinary sensory ability into her culinary creations, offering her
guests unique sensory experiences. For instance, she has crafted menus inspired by
music, serving dishes like seaweed-flavored cotton candy and oyster ceviche. While her
guests listened to Tchaikovsky's 71872 Overture, they noticed how the intensity of
flavors rose and fell in sync with the music’s crescendos.

Gastronomic Synesthesia

The captivating neurological condition of gastronomic synesthesia has become an
exciting subject of scientific inquiry. Researchers are uncovering its potential to
advance both neurobiological understanding and culinary innovation.

In 2017, Carlos Velasco and colleagues highlighted the intersection of multisensory
science and gastronomy in a workshop on multisensory approaches to human-food
interaction. They demonstrated how sensory modalities—such as flavor, taste, and
smell—interact with other senses to shape gastronomic experiences. This multisensory
framework has profound implications for the culinary arts.



The Implications for Gastronomy

New discoveries about synesthesia are opening doors to "hacking” our sensory
perceptions, thereby transforming gastronomic experiences. According to studies,
multisensory food designs that engage multiple senses simultaneously allow chefs to
craft dishes with deeper sensory impact. These designs enable precise control over the
sensory inputs that contribute to a dish’s overall experience, creating an entirely new
dimension of flavor and meaning.

In Conclusion

The exploration of gastronomic synesthesia is more than a neurological curiosity; it
offers an exciting frontier for the culinary world. As chefs and scientists continue to
uncover the intricate connections between our senses, the possibilities for innovation
in gastronomy are limitless.

Stay healthy...

Assoc. Prof. Dr. Murat Dogan
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(astronomik sinestezi fenomenini
kesfetmeye var misiniz?

anlayabibing ()vn«q:n bir gekil, renk
algilama duyusunuy uyarabilic veya isitilen
bir sd2cik spesitik bir tadi uyandirabilir. Biz
buna sbzcuksel-tatsal sinesten dyoruz ki
by en nadir gorulen sinestea bicimlerinden
binidir

Sinestezi yetenegdi

Baa gefler, gurmeler ve tat uzmanlart

bir tur @t sinestensine sahipbr Bunu
yernek hazirloma, iy bir tadim yapma

veya lazzetien eslegtirme konusunda
kullanirlar. Yapilan calbgmalor sineste
yetenegine sahip olanlarm ilgisz duyusal
uyaranlor aramndakl ilgkilers guvenitir

bir gekilde gorebildiklerini gostermigtir
Sinestez yetenegine sahip insanlarn
beyinleri uzarine caligmatar yapimigtr Bu
aragtirma yontemlerinin en snemiilerinden
biry, fonksiyonel manyetik rezonans
goruntuleme [IMRII dir Bu tarama
yontemi beynin hang bilgelerinin en aktit
oldugunu gtisterebilmektedic Ornegin
denege sozcukler sunuldugunda beynin
tatla fligkill balgelerinde aktivasyonun
oldufju godemlenmistic Tam bunlara ek
olarak sinestezik bireylerin beyinlerinin
farkl bolgeleri incelendiginde, cok daha
fazta miyelinh oldutiu anlasilmishr Bana
miyelin nedir diye sorabillirainiz. Miyefin
sinir sisterminde yer abir. Sinir hucrelern
guclendiren, koruyan ve yalitan yagl bir
privdur. Sinesteziklere asil yapbge katki ise
norontann elekirik sinyallerimin norondan
daha bzl gegmesin saglamasidir

Sinestezi yetenedine sahip sefler
Sineste2/k seflerin iginde en bilinend
Amerikal bir pasts sefi Taria

Camerino'dur. O gbrdogu ve duydugu her
seyin bir tadinin oldugunu soylenmistir, Set
sira dist bu duyusal yetenedini misafirierine

sundufu yemeklers entegre etmekledr
Misafirleri icin yosun aromal pamuk geken
ve istindye chevici' ninde icinde yer aldig
meniler sunarken muagin tadindan do
itham alrmustir, Misafirler Caykovekimin
1812 Uvertlru'nu dinlerken muaktek
dalgalanmatoria aldiklar tat yogunlugunun
yukselp diogogint tark stmislerdic

Gastronomik Sinestez

BuyUleyicl ve gizeml norolojk bir durum
olan gastronom ik sinestezl fanomeni,
bilimsel aragtrmalara daha fazls kony
olmaya basladi Bilimsel anlamda
gastronomik sinestea fenomeni hem
narobiyolo) alarinda hem de gastronomik
densyimlerde, cok duyuly entegrasyonl
geligtirme potansiysling dern eikiler
birakacagda benziyor. Bu baglamda bir
seyler stylemek gerekirse, 2017 plinda
insan-gidn etkilesimine ydnetik cok duyulu
yaklagimiar wzerine yapilan bir cabigtayda
Cartos Velasco ve arkadaslan cok duyulu
bilim ve mutfak inovasyonunun kesigimini
tne ckwrmiglardir Boylece lazzet, tat

ve keku ipuclannin butunlesmesinden
kaynaklanan ve cesith diger duyusal
tardacdan etalenen cok duyulia bir

yap, gastranaminin kapsamina girmeys
bastamistir

Sonug olarak ortaya cikan yen) verilerin ve
buntann mutfaga yansimasinin, duyusal
algiianmszl ve dolaysyla gastronomik
densyimlerimia “hacklieme” potansiyelini
beraberinde getirrmighr Yamlan
calismalardan ckan sonuclara gore
birden fazla msan duyusunu uyarmak icin
tasarlanmis cok duyulu yemek tasanmiar,
sefiere, belirli ve bircok duyulu lezzets veya
yemege katxida butunan farkl girdilen
kontrol etme ve manipille etme yetenedi
sunabilecakir




