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Are you ready to discover the Gastronomic Synesthesia 

Phenomenon? 

 

Assoc. Prof. Dr. Murat DOĞAN*

Dear Readers, 

I 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, I 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. 

                                                           
*  Istanbul Gelisim University, Faculty of Fine Arts, Department of Gastronomy and Culinary Arts, Istanbul, Türkiye, Email: 

mdogan@gelisim.edu.tr, ORCID ID: 0000-0001-6391-4887. 



3 
 

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 1812 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. 

 



4 
 

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 Doğan 
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