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Synsepapalum
dulcificum

It's a red berry that's native to West Africa. In 1968, scientists isolated the active protein 

responsible for making things taste sweet. Because of its miraculous way of making things 

taste so good, the protein was dubbed miraculin. When miracle fruit is consumed, the 

miraculin in the berry binds to the taste buds on the tongue. A person has receptors on their 

taste buds that identify sweet, sour, bitter and savory tastes. Normally, if you were to eat a 

lemon, your sour receptors would start firing. Under the influence of miraculin, however, the  

sweet receptors start signaling and suppress the sour tastes. The miraculin rewires the 

sweet receptors to temporarily identify acids as sugars. The FDA have classified it as a food 

additive.

Provide energy 
quickly

Help to build and 
grow muscles.

Keep the digestive 
system healthy

A store of energy

Keep you healthy.

Keep you healthy.

Moves nutrients 
around your body 
and helps get rid of 
waste products.

Balanced diet – “ A balanced diet 
contains the correct amount of all 
nutrient groups".
Unbalanced diet – “An unbalanced 
diet doesn’t contain the correct 
amount of all nutrient groups".

Three factors can affect 
how much energy 
someone needs per day
-Gender
-Age
-Daily activity



Deficiency 
diseases
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Digestion

Adaptations

Bile
Gut bacteria

Gut bacteria have different jobs - helping control 
digestion, make vitamins & enzymes.
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E-Numbers

Acids and metal 
carbonates

Alginate

An emulsion is 
defined as a 
mixture of oily 
watery liquid.

Emulsions
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Yeast Cells
Food Test 
Method

Food Tests Results

Food Tests


