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Sense of Taste and Cravings
The sense of taste is very important in our lives as it assumes protective roles against the things that we consume. The sense of taste coupled with the taste of smell can tell us the quality of the food items or drinks that we consume. This sense of taste provides protection from poison by way of governing what we eat. This is by way of registering in our brains, the negative experience that we had with repulsive food items such as, for example, milk products that have already gone bad. By way of registering how the taste of expired milk feels like, we have a record of the bad experience which acts as caution to alert us when the food item we are consuming is not of good quality and hence not safe for our consumption. This way, we learn to avoid certain food items by way of the taste experience that we had on the first encounter with the food item in question. In addition, the sense of taste aided by the sense of smell, apart from protecting us from taking poison and other food items of bad quality, they  are an integral part of the process of identifying valuable nutrients in the environment, procurement of adequate energy and central to survival (Bjorkeng, 2018). This is because they help us appreciate the food items that we are consuming and profoundly contribute to our levels of appetite. Their importance is demonstrated in the setting where a patient has impaired sense of taste. The resultant effect would be decreased food intake by the patient that might lead to negative nutritional status and consequently negative health condition notably, malnutrition (Bjorkeng, 2018). Also, sense of taste affects other areas in our lives such as behavior, neurology, cancer, and rheumatic diseases (Bjorkeng, 2018).
Craving for certain types of food arise in the same manner as aversion of certain types of food. This is by way of the brain recording the taste experience that we have when we consume certain food items. It follows, therefore, that if we experience a pleasant feeling from consuming a certain food item, the classic example being a certain and new type of cake, then we are likely to record this pleasant feeling as associated with the food item, the cake in this case, and subsequently, when we crave for a similar experience of that pleasant feeling, we know to look for that particular cake. Thus, in sense, we are actually craving the food item but the associated pleasant feeling we experienced when we consumed that food item which is most often confused or mistaken for cravings for a type of food (Bjorkeng, 2018).
The occurrence of certain food cravings has been associated with certain areas of the brain and the sense of taste such that cravings are primarily brain activities. Several specific areas of the brain responsible for memory and sensing pleasure have been implicated in the occurrence of cravings. These regions of the brain include the hippocampus, insula, and caudate. They are the areas of the brain that are activated during food-craving episodes. These three areas are most closely associated with the limbic system of the brain responsible for the processing of feelings such as the sensation of pleasure from eating certain food. This feeling is then recorded and stored within the areas of the brain concerned with memory which are responsible for associating a specific food with a reward the sensation of pleasure which results in the craving (Magee, 2020).
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