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The issue

• A simple experiment

– Take a sip of a beverage

– You perceive: you do not need to learn it

è How can you learn to perceive something…

… that happens to you?



Smell and taste learning classes are…

• Just deceptions?

• Operating only on words?

à A bit reductionist and simplistic 

• Attending to classes

– Expert apprenticeship

– Naïve consumer sessions



Empirical analysis of training

1. The “first impression”

2. Generating uncertainty

3. Restabilizing smells 

4. The field of odors™ 

5. Paying attention



1/5. Contrasting two tasting devices

• Expert apprenticeship
– Normal classroom

– Intense reworking of the olfaction

– No interest for the “first impression”

• Naïve panel
– Expert sensory lab

– “You just taste as usual”

– Preserving the “first impression”

Immediate perception, a fragile happening?



2/5. Learning to smell

• Making experience uncertain

– Casting doubt on pupils’ perception

– Questioning perception

• Change ‘driven’ – at best – by verbal autosuggestion

– ‘Aha-effect’ restabilizing perception

– Repeated cycles until finding teacher’s ‘solution’ … or not!



3/5. Restabilizing smells 

• Standardized lexicons

– Lenoir’s Le nez du vin

• Odor classes

– Noble’s Wine Wheel

• Odor references



4/5. JN Jaubert’s Field of odours ™ 

• The odour kit

• Odorous ‘poles’

• ‘Drawing’ a continuous odorous space
– Looking for the ‘facets’ of odours

• The Field of Odours© mapping
– 2D

• Odour names
– 3D



5/5. « Paying attention »

• What means “pay attention” to an odor?

1. question perception, make it uncertain, look for its different facets…

2. then, reconstruct it

3. language, a crucial tool in both phases of this process

• Not a deterministic process



Back to perception

1. Accounting for the transformation fostered by learning

2. Extending smell to general perception

3. Perception and knowledge



1/3. Accounting for the change 
• Learning

– Destabilizing experience: Breaking with immediacy by generating uncertainty

– Restabilizing experience: From uncertainty back to certainty and immediacy

• Pedagogical techniques
– Controlling elusiveness: searching for hues - Use of words

– Stabilizing perception = becoming as repeatable as possible – trying to match the map

– Techniques are NOT deterministic per se

• A change in my smelling experience:ithe world smells ‘more’
– I am constantly questioning odours

• The ‘body’ interface and ‘Being-in-the-world’



2/3. From the smell to other feelings 

• Extending the analysis to other senses

• To other emotions?

– Raising doubts?

– Reconstructing a “being-in-the-world”

è The work of psychotherapists?



3/3. Sensory knowledge
• Two kinds of knowledge

– Immediate ‘being-in-the-world’: undoubted knowledge

– Uncertain result of a guided reconstruction of “being-in-the-world”.

• Particular properties of the reconstruction
– repeatable and identical within our collective of ‘experts’ (experts’ specificity)

– Inclusive of any odor by allowing the confrontation of experts’ olfactory 

experiences (field of odors’s specificity)



Conclusion
• Perceiving = existing and constructing reality 

• Two different modalities of experience

– Immediate experience

– ‘sensible’ experience

– Other modalities?

• Perception learning = guided process of (re)construction

– A variety of realities tied to a variety of modes of existence



1 pineapple
2 grapefruit
8 cherry
10 Blackcurrant
12 strawberry
13 framboise
15 violet
18 lychee
19 green pepper
21 truffle
22 lemon
25liquorice
29 pear
32 pepper
35 smoke
39 boxwood
43 butter
47 roasted hazelnut
48 toast
50 vanilla

2 grapefruit
10 Blackcurrant
13 framboise
15 violet
29 pear
48 toast

2 grapefruit
8 cherry
10 Blackcurrant
12 strawberry
13 framboise
15 violet
121 truffle
225liquorice
32 pepper
43 butter
48 toast
50 vanilla





Odor references
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Odor classifications





The seven odorous poles



Le Champ des odeurs
3D general spatial 

view of the 7 
olfactory families

2D general 
spatial projection 
of the 7 olfactory 

families

Each box/names 
corresponds to 

one odorous hue 
illustrated by 1 

odour reference

Intermediary zones 
between the poles



Odor names

3D detailed 
structure of the 

olfactory 
families and 

shades


