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Abstract 

Background: Since the late 20th century, a high sugar intake has been related to the 

increased prevalence of obesity and non-communicable diseases like Type-2 

diabetes, and some forms of cancer. Therefore, there is an urgent call to reduce sugar 

intake worldwide. Many studies have suggested that sweet taste perception plays an 

important role in the dietary intake of sugar. However, limited studies investigate this 

and conflicting results are found. 

 
Aim: To better understand the link between sweet taste perception and dietary intake 

in healthy women 

 
Methods: The current study included 44 healthy New Zealand European women aged 

20 to 40 years. Their sweet taste intensity and hedonic liking were assessed via 

general Labelled Magnitude Scales (gLMS) at glucose solutions of 125mM, 250mM, 

500mM, and 1000mM concentrations (20 ℃). Their current dietary intake was 

assessed via a four-non-consecutive-day weighed food record. 

 
Results: Results showed that the sweet taste intensity and hedonic liking are 

positively correlated at 125mM (r = 0.540; p < 0.001) and negatively correlated at 

500mM (r = -0.748; p < 0.001) and 1000mM (r = -0.764; p < 0.001) concentration of 

glucose solutions. Moreover, sweet taste intensity perceived at 1000mM glucose 

concentration was negatively correlated with dietary intake of total energy (r = -0.403; 

p = 0.009), carbohydrates (r = -0.449; p = 0.003), total sugars (r = -0.421; p = 0.006), 

glucose (r = -0.411; p = 0.008), fructose (r = -0.408; p = 0.008), and maltose (r = - 

0.325; p = 0.038). Also, the sweet hedonic liking at 1000mM glucose concentration 

was positively correlated with dietary intake of total energy (r = 0.324; p = 0.039), 

carbohydrates (r = 0.360; p = 0.021), total sugars (r = 0.437; p = 0.004), glucose (r = 

0.418; p = 0.007), fructose (r = 0.391; p = 0.012), and maltose (r = 0.463; p = 0.002). 

 
Conclusion: These results suggest an important link between sweet taste perception 

and dietary intake and support the theory that people who are more sensitive to sweet 

taste require a lower level of sweetness to achieve equal satisfaction, thus consume 

less sweet foods and beverages than those who are less sensitive to sweet taste. 
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