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Abstract 

 

Unhealthy eating habits that plague many adults – too few fruits and vegetables, too many 

salty, sweet and fatty foods – are rampant in the youngest members of society.  Although 

health professionals recommend a reduction in intake of these foods and an increase in 

intake of grains, fruits and bitter-tasting vegetables, this advice is difficult for adults, let 

alone children, to comply with.  A primary reason for this difficulty is the remarkably 

potent rewarding properties of the tastes and flavors of foods high in sweetness, saltiness 

and fatness.  In this talk, I will outline the biological underpinnings that drive such food 

choices.  I will then review how the inherent plasticity of these senses during pre- and 

early post-natal life interacts with early life experiences.  Armed with a basic 

understanding of these processes, programs can then be developed to ensure that children 

expand their food likes to include more vegetables and fruits. 
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