Taste

Do you have a "sweet tooth" or do you prefer salty snacks? Genes play a large role in determining
your food preferences, from sweet to salty to bitter.

Bitter Taste Sweet Taste What You Can Do

Cordell, you are likely to not taste certain bitter
compounds.

66% of customers who are genetically similar to you do not taste certain compounds as bitter.

Your genetic likelihood European ancestry customers
9 Can taste 34% 46% Can taste [ ]
Can't taste 66% 54% Can't taste

We analyzed your DNA at one genetic marker that studies have shown is associated with the ability to detect certain
bitter compounds. Your prediction is based on data from 23andMe customers who consented to research and are
genetically similar to you at this marker.



About Bitter Taste Perception

Some people perceive extreme bitterness when they taste certain compounds known as PROP
and PTC, which are similar to compounds found in certain vegetables like broccoli or Brussels
sprouts. Other people perceive these compounds as completely tasteless.

+ Biology & History ll'll Other factors
How you perceive bitter flavors In the 1930s, a chemist named A. L. There are more interesting things to
depends on taste receptors on your Fox was preparing a compound learn about the ability to perceive
taste buds. This variant is in a gene called PTC when a nearby chemist bitter compounds.
for one of these receptors, called noticed bitterness in the air. Fox
TASZR38. Variations in other taste tasted nothing, but after asking
receptor genes can also affect your others, the dramatic difference
perception of bitter and other flavors. between bitter tasters and non-

tasters was discovered.

IO| Food preference

Bitter taste Chemist A. L. Fox
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You are likely to prefer salty or savory snacks.

58% of customers who are genetically similar to you prefer salty or savory snacks.

Your genetic likelihood European ancestry customers
Prefers salty 58% 56% Prefers salty
9 Prefers sweet 42% 44% Prefers sweet (]

This prediction best applies to customers of European descent. We analyzed data from over 120,000 customers who
consented to research in order to identify genetic markers associated with sweet taste preference. Our prediction is
based on your genotype at 43 genetic markers as well as your age and sex.



About Sweet Taste Preference

Some people tend to reach for something sweet when they have a craving, while others prefer
salty or savory snacks.

i Biology ‘, Evolution lllll Other factors
Our mouths contain receptors that Scientists theorize that preferences Learn sweet facts about your taste
detect compounds associated with for sweet tastes evolved to preferences.
being sweet. But whether our brains encourage consumption of high-
actually perceive these tastes as energy foods such as fruits and
pleasurable depends on both our nectar. On the other hand, salty taste
genes as well as life experiences. preference appears to have more of a

cultural basis than an evolutionary
one.

Age and sex

Sweet taste High-energy Foods
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Do more with your Traits results.

Help us develop more trait reports by contributing to research.
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. . Compare your results to your family and friends.

Jain the discussion with other 23andMe customers interested in Traits.

~
e
-

® Patent Pending

Your Sense of Taste and Smell

Scientific Details

Methodology

About Your Results

References

We use two different methods to calculate your
trait results.

Statistical Model

Most traits are influenced by many different factors, including
genetics, lifestyle, and environment. Usually, a statistical
model using many factors provides better predictions than
looking at single factors by themselves. To develop our
models, we first identify genetic markers associated with a
trait using data from tens of thousands of 23andMe customers
who have consented to research. Then, we use statistical
methods to generate a "score” for that trait using your
genotype at the relevant genetic markers as well as your age
and sex. We predict your likelihood of having different
versions of the trait based on the survey responses of
23andMe customers with similar scores. These predictions
apply best to customers who are of the same ethnicity as the
people whose data contributed to the model. The accuracy of
these predictions varies from trait to trait.

Read more about our statistical methodology

Curated Model

For some traits, just a few genetic markers can strongly
predict whether a person will have a particular version of the
trait. For curated models, we first evaluate published scientific
studies to identify genetic markers with well-established
associations with the trait. Then, we look at genetic and
survey data from tens of thousands of 23andMe customers
who have consented to research. We estimate your likelihood
of having different versions of the trait based on survey
responses from customers who are genetically similar to you
at those markers. These results apply best to customers who
are of the same ethnicity as the people whose data
contributed to the predictions.



About your Bitter Taste result

Your result for this trait was calculated using a curated model.

Detected View All Tested |

0 1

Ma"ker Tested Your Genotype* e
AAGP Not determined  Biological explanation
Gene: TASZR38

» Typical vs. variant DNA sequence(s)
Marker: rs713598

> Percent of 23andMe customers with variant

» References[1,3,9,12]

*This test cannot distinguish which copy you received from which parent. This test also cannot determine whether multiple variants, if detected, were inherited from

only one parent or from both parents. This may impact how these variants are passed down.

23andMe always reports genotypes based on the 'positive’ strand of the human genorr

1e reference sequence (build 37). Other sources sometimes report

genotypes using the opposite strand.



About your Sweet Taste Preference result

Your result for this trait was calculated using a statistical model.

About the Sweet Taste Prefers salty Prefers sweet

Preference model

Created based on 1 70.56% 29.44%

customers of ethnicity: 2 66.30% 33.70%

European

Number of customers 3 63.65% 36.35%

used to create: 120,000 4 62.38% 37.62%

Number of markers: 43

Area Under Curve (AUC): 5 60.60% 39.40%

0.58

Non-genetic factors: 6 60.17% 39.83%

Age, Sex 7 59.49% 40.51%
8 58.22% 41.78%
9 57.60% 42.40%
10 57.21% 42.79%
1 55.99% 44.01%
12 53.65% 46.35%
13 53.93% 46.07%
14 51.75% 48.25%
15 50.90% 49.10%
16 50.17% 49.83%
17 49.32% 50.68%
18 48.41% 51.59%
19 44.16% 55.84%
20 41.45% 58.55%

Overall European 55.80% 44.20%
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