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Conditioned Taste Aversion
At the age of 9, I was obsessed with potatoes. I loved to eat baked, fried, and boiled potatoes. Knowing how much I loved potatoes, my grandmother, who used to grow potatoes in her small kitchen garden, brought home a basket full of potatoes. My mom cooked them the way I loved them the most- half of them baked and the rest boiled. Once they were out of the oven, I served myself five huge unripe potatoes. Unfortunately, I got ill, my stomach was upset, and I felt nauseous. Afterward, I began hating potatoes and, funny enough, detested watching mum fry them. The funniest part is that I continued to eat French fries. Such detesting experience is conditioned taste aversion. Dr. John Garcia made a contribution towards helping us understand details on conditioned taste aversion. He defined it as classical conditioning whereby a person develops a strong resistance towards certain foods and starts to experience some nausea, ailments, or other types of negative emotions. Dr. John Garcia states clearly that the condition is unique in a way since the negative emotion is directed to a specific kind of meal (Schier, Hyde, & Spector, 2019). For example, despite having a conditioned taste aversion towards potatoes, I could still eat French fries. 
Conditioned taste aversion is linked to classical conditioning right from the naming. Ivan Pavlov, a Russian psychologist, developed the classical conditioning theory. He came up with various elements within the classical conditioning theory, which include the unconditioned response (UCR), unconditioned stimulus (UCS), conditioned response (CR), and conditioned stimulus (CS). In the process of experimenting, Pavlov used food as the unconditioned stimulus (Rehman et al., 2020). However, he defined the unconditioned stimulus as something that brings forth instinctual and natural response. The dog salivates on seeing the food, whereby salivation became the unconditioned response. At stage one of the classical conditioning experiment, Pavlov could use a bell which acted as a neutral stimulus, and he would promptly present food to the dog, and it would salivate. With similar repetitive rounds, the bell ringing turned into a conditioned stimulus where the dog would salivate after hearing the bell ringing even without presenting food (Rehman et al., 2020). However, thinking of conditioned taste aversion, the unconditioned stimulus is any sort of negative emotion which in this case can be a nauseous feeling. On the other hand, the unconditioned response is likely to be throwing up or feeling sick. Foods become the conditioned stimulus that is causing the nauseous feeling. 
Basically, conditioned taste aversion is likely to be established consciously or unconsciously. In most instances, conditioned taste aversion occurs unconsciously for animals, even though there are various theories explaining this condition. Nevertheless, conditioned taste aversion is closely associated with an animal's survival, and this is common to an animal like mice. A mouse is known to develop conditioned taste aversion for particular foods to protect itself from human attempts to kill it by use of poison. This means that animals avoid certain food that might stimulate ailment or nausea hence enhancing their survival chances (Lin, Arthurs, & Reilly, 2017). When it comes to humans, conditioned taste aversion is known not to have any effect on their survival like animals. The learned behavior to avoid certain food disappears after a certain period (Cherry & Kendra, 2020). This disappearance of such learned behavior in humans is known as extinction. Commonly, the conditioned stimulus has no power to provoke such conditioned responses. Extinction occurs when the conditioned stimulus happens when there is no unconditioned stimulus for a variety of times (Hadamitzky et al., 2015). For example, taking my case, after starting eating potatoes again, I didn't get sick. From then, I gradually started to like potatoes which I don't find any difficulties eating nowadays. 
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