Taste, Food and Wine
15-PHIL-279-001
Professor John Martin

 MWF 12:00, 53 McMicken
Syllabus

Overview. The critical discussion in language of food and drink raises a family of interesting philosophical questions that will be addressed in this course: Do the properties reported in the sensory judgments about food and drink, of its taste and smell, reside only in the perceiver or are they objectively present outside the mind? That is, are olfactory and gustatory judgments about food and drink objectively true? Are they justifiable by operationally definable quantifiable methods?  If we grant that there are objective properties to be sensed in food, are these sensory properties then an appropriate ground for justifying value judgments about food?  What is the nature of the value judgments we make?  Are they aesthetic?  Is it plausible to say that cooking or food production is an art like the other fine arts? 

Readings Assignements and Due Dates

Part 1.  The Problem of the Course: Are Sensible Qualities of Food Objective?

” Geogre Gale, “Are Some Aesthetic Judgments Empirically True?” American Philosophical Quarterly 12:4 (1975), 341-348.

“The Davis Score Card”, and “Statistical Methods” (Part 2) from Maynard Amerine & Edward B. Roessler, Wine Their Sensory Evaluation, “Statistical Methods” (WH Freeman: San Francisco, 1978)
Part 2.  The Linguistics of “Food” Language: Semantic Fields
Class Notes: “Linguistics Properties of Food and Drink Langauge”
Adrienne Lehrer, Wine & Conversation (Oxford UP, 2009)
Frederic Brochet and Denis Dubourdieu, “The Color of Odors,” Brain and Language 79, 309–320 (2001)

Frederic Brochet and Denis Dubourdieu, “Wine Descriptive Language Supports Cognitive Specificity of Chemical Senses,” Brain and Language 77, 187–196 (2001)
Thomas W. Polger,  “As a Good Bartender Might: Whiskey and Natural Kinds.” in F. Allhoff and M. Adams, eds., Whisk(e)y & Philosophy, (Blackwell, 2009): 179-194.
(Draft of linguisitic part of research paper due, April 13th.)

Part 3.  Experimental Measure of Food Qualities
See various course documents on the course web page describing  experimental methods and how to report them.

George Vierra, “Taste Thresholds”, http://www4.napavalley.edu/Projects/1158/Sensory_Evaluation_of_Wine/Perception,_Thresholds_Differences.pdf.  (A brief summary of relevant statistical methods.)
 “Statistical Methods” (Part 2) of Maynard Amerine & Edward B. Roessler, Wine Their Sensory Evaluation, “Statistical Methods” (WH Freeman: San Francisco, 1978).  (A fuller discussion of relevant statistical methods.)
(First Midterm, April 20)

Part 4. The Nature of Sensory Qualities: Are They Physical, Mental, or Social?
Alex Byrne and David Hilbert, “Basic Sensible Qualities and the Structure of Appearance,” Philosophical Issues 18, Interdisciplinary Core Philosophy 2008, pp. 385-405.

Richard J Stevenson and Donald A Wilson,  “Odour perception: An Object-Recognition Approach,” Perception, 36 (2007), 1821-1833.
Daniel Dennett “Quining Qualia”, in A Marcel and E. Bisiach, eds., Consciousness in Modern Science (Oxford UP, 1988)

Crispin Wright, “Intuitionism, Realism, Relativism, and Rhubarb”, in Patrick Greenough and Michael P. Lynch, eds., Truth and Realism (Oxford: Clarendon Press)

(Draft of experimental part of term paper due, May 18.)

Part 5.  The Aesthetics Evaluation of Food

David Hume, “Of the The Standard of Taste.”  (For background:
Ted Gacyk, “Hume's Aesthetics,” Stanford Encyclopedia of Philosophy.)

Charles Senn Taylor, “Prolegomena to an Aesthetics of Wine,” Journal of Speculative Philosophy 2:2 (1988), 120-139

(Second Midterm, June 1, Term Paper due, both hard and email copy, June 5th)

Course Requirements
There will be two short essay midterms on the course readings, each worth 25% of the grade, and a term paper on a research project, worth 50% of the grade.  The term paper grade will be a composite of grades for two draft versions and the final version.
For details on the research project and term paper see “Taste Experiments, Assignment 2,  and Term Paper” and other documents on the Course Web Page. 

Attendance is required. Fridays when research groups will meet are very important.  If for some reason you miss a Friday, be sure to contact your group to find out what you missed.  Roll will be taken in class.
Course Instructor: Prof John Martin ( john.martin@uc.edu ) 
Office Hours: Monday 2:00, 259B McMicken.

Course GA: , Barker, Matthias barkermk@mail.uc.edu
Course Web Page (for course announcements and documents): http://homepages.uc.edu/~martinj/Taste%20Food%20&%20Wine/
Notes

Though students over 21 may elect to test alcoholic beverages, there is no course requirement that they do so. Note in particular that the experimental protocols used in the required tasting experiments call for tasting only.  The actual ingestion of taste samples, including those of alcoholic beverages, is prohibited by the experimental protocol.

Plagiarism – the use of an unfootnoted source – will result in a failing grade in the course. 

The instructor reserves the right to change the syllabus as the course proceeds.

