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It has long been known that people perceive food not only through its taste, 

but also through its sense of smell, by touch and sight. Eating affects all the 

senses: hearing and eyesight affect the perception of food, touch gives a sense of 

texture, freshness, firmness, and smell and taste are the base of degustation.  

It is interesting that only 20 % of the understanding of the taste of food 

comes through taste receptors, but the sense of smell plays a much more important 

role. The human sense of smell is able to distinguish up to 10,000 different scents. 

Thus each scent consists of several molecules – aromas [1]. 

It is the aromas that play a key role in shaping the taste, reaching the senses 

through the nose and mouth. In fact, 80 % of dish taste is its aroma. 

If previously traditional combinations of products, such as bacon and eggs 

or basil and tomato were developed through practice (by trials and mistakes), 

nowdays we rely on molecular gastronomy (foodpairing), and one can already 

create extraordinary recipes. 

The Foodpairing food project of Belgian chemist Lauss is based on a 

spectographic analysis of scents and a scientific method of combining products, 

which is more likely to ensure that the ingredients of your innovative dish will 

combine well [2]. 

In other words, foodpairing is a method that determines which ingredients 

in a food and drink combine well with each other at the molecular level. The main 

secret is that they must have common basic aromatic components.  

At the beginning of millenium, the culinary «chemist» Heston Blumenthal 

published a recipe for «The Guardian». It was a recipe for a black caviar with 

white chocolate. He said that he had found the combination in an experimental 

way, but it was so exciting for his mind that he had to turn to a specialist ‒ 

François Benci (from a reputable Geneva company «Firmenich», which produces 

taste and aromatic components. 

Francois has found that both chocolate and caviar contain high levels of 

amines ‒ a group of proteins that break down to amino acids, but not enough to 

release ammonia. Amines are responsible for the desired taste of cooked meat or 

cheese, among other things [3]. 

Foodpairing is a gastronomic trend that is independent of general 

gastronomic principles and traditions. It has confirmed the correctness of classic 
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scent combinations that have been used by chefs of all levels in their kitchens for 

years, as well as at our home. But there is one point: often chefs consider food-

pairing as the principles of combining wine and food. 

The trend of foodpairing is spreading more and more. 2016 the first all-

Ukrainian competition of foodpairing took place. At the Whiskey Dram 

festival, which took place in the late autumn in Kyiv, a separate food pairing 

area was opened, where three chefs table with famous local chefs took place. 

They prepared a separate menu, each dish of which would go perfectly with 

some whiskey.  

The most interesting thing is that not only chefs but also chocolatiers, 

bartenders and even baristas can use the method of foodpairing. 

It is also worth to say that foodpairing contributes to the development of 

both the gastronomic culture and the restaurant business. This is a great oppor-

tunity to attract customers and increase sales [4]. 

Arranging various tasting and catering practices for visitors, you increase 

their interest in your institution. Vivid impressions are always wanted to share, 

so guests are sure to tell their friends and acquaintances ‒ the flow of visitors is 

sure to grow. 

Including exclusive offers on the menu with unusual taste combinations, 

developed by the chef will be more expensive than the cost of usual dishes, but 

this way is much cheaper than various PR companies. 

This gives your chef bartender and chef the opportunity to work in a team. 

It also attracts customers because the restaurant's guests want to taste not 

only the food they understand, but also the food that they are unable to eat at 

home or in other institutions. Foodpairing menu can be the highlight of a 

restaurant that can not be found in others. 
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