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O ABSTRACT 0O

A total of 350 students (153 males and 197 females) were tested for sensing PTC
and 193 students (86 males and 107 females) for sensing the seeds of bitter almond (prunus
amygdalus amara). This study was carried out in the laboratory of department of animal
biology in the faculty of science. The study aimed at determininig the tastes of both PTC
and prunus amygdalus amara as characteristic taste feature for Syrian people. Results
showed that 26.3% of the tested students were non- tasters for PTC (28% males and 25%
females). There was no statistical difference between male and female non tasters students.
This relatively high proportion of non- tasters of PTC indicates that the tested sample of
the Syrians is contemporary people. Differences in degree of taste sensing towards PTC
and prunus amygdalus amara occurred among both males and females. These differences
ranged between strong, moderate and weak sensing. The results revealed that the degree of
taste sensing of PTC is not related to its concentration. The taste blindness towards bitter
taste is not restricted to PTC substance but also involve prunus amygdalus amara although
the non- tasters of the latter is much lower.

Keywords: phenylthiocarbamide, prunus amygdalus amara, taste blindness, taste sensitivity.
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