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Effect of taste stimulus on the pharyngolaryngeal swallowing in humans - Does
swallowing reflex facilitated by sour taste protect the respiratory tract from

gastric acid? -.
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In addition to the tongue, taste buds can be found in the pharyngeal and
laryngeal epithelium. However, these structures may not play a role in obtaining taste information.
In order to ascertain the role of taste chemoreceptors in the pharyngolarynx, experiments to
research the effects of taste stimulation of the pharyngolarynx on spontaneous swallowing and saliva
flow were performed.

Swallowing latency time was found to be significantly shorter with application of sour taste
compared to that with salt taste. No significant difference in saliva flow was seen among test
solutions applied into pharyngolarynx in subjects who did not perceive any taste sensation in each
test solution.

Sour taste applied to the pharynx promoted swallowing reflex, without taste perception and increased

saliva flow, indicating that facilitation of pharyngeal swallowing by sour taste may protect the
pharyngolarynx and respiratory tract from retrograde flow of gastric acid by reflexive swallowing.
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