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Annotatsiya: Ingliz tillarida maza-ta’m ifodalovchi semalarni asosan sifat so‘z 

turkumi doirasida uchratamiz, aksasriyat hollarda esa maza-ta’m ifodalovchi 

birliklar ko’chma ma’noda ishlarilib atoqli otga aylanish holatlarini ham uchratamiz.  

Ushbu maqolada ingliz tilida maza-ta’mni ifodalovchi birliklar haqida fikir 

yuritilgan va misollar orqali yoritib berilgan.  

Kalit so’zlar: maza-ta’m, shirin, achchiq, chuchuk, badxo‘r, yog‘li.   

Аннотация: В английском языке выражения, выражающие вкус, 

встречаются преимущественно внутри группы прилагательных, а также в 

большинстве случаев встречаются случаи, когда единицы, выражающие вкус, 

употребляются в переносном смысле и становятся именами собственными.  В 

этой статье единицы вкуса в английском языке обсуждаются и объясняются на 

примерах.  

Ключевые слова: вкус, сладкий, горький, сладкий, вонючий, жирный.  

Annotation: In English, we find expressions expressing taste mainly within the 

adjective group, and in most cases, we also find cases where units expressing taste 

are used in a figurative sense and become proper nouns.  In this article, the units of 

taste in English are discussed and explained through examples.  

Key words: taste, sweet, bitter, sweet, smelly, fatty. 

Taste adjectives are descriptive words that convey the flavors experienced 

when eating or drinking. They help articulate the sensory qualities of food and 

beverages, allowing for more precise and evocative descriptions. Here’s more 

detailed information about some common taste adjectives: 
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In English, there are numerous adjectives used to describe the taste of food and 

drinks. These adjectives help convey the sensory experience of eating or drinking. 

Here are some common taste adjectives along with brief explanations: 

Sweet - Tastes like sugar or honey, common in desserts and fruits. 

Example: The sweet taste of the chocolate cake was irresistible. 

Sour - Sharp, tangy taste, often found in lemons, vinegar, and some fruits. 

Example: The lemonade was too sour for my liking; it needed more sugar. 

Bitter - A sharp, often unpleasant taste found in foods like dark chocolate, 

coffee, and some vegetables like kale. 

Example: The bitter flavor of the dark coffee was balanced by a touch of cream. 

Salty - Tastes like salt, common in snacks, preserved meats, and many prepared 

dishes. 

Example: The salty pretzels made me reach for a glass of water. 

Savory (or Umami) - Rich, meaty taste often found in cooked meats, soy sauce, 

and mushrooms. 

Example: The savory broth of the ramen was rich and satisfying. 

Spicy - Hot, pungent taste, common in foods with chili peppers, curry, and 

many ethnic cuisines. 

Example: The spicy curry had just the right amount of heat. 

Tangy - A sharp, zesty taste that is a mix of sweet and sour, often found in citrus 

fruits and sauces. 

Example: The barbecue sauce had a tangy kick that complemented the ribs 

perfectly. 

Rich - Full, heavy flavor, often used to describe foods with high fat content like 

cheese, cream-based dishes, and certain desserts. 

Example: The rich chocolate mousse melted in my mouth. 

Creamy - Smooth and rich in texture and taste, common in dairy products and 

dishes with heavy cream or butter. 

Example: The creamy texture of the mashed potatoes was delightful. 

Buttery - Tastes like butter, often used to describe baked goods and some 

sauces. 

Example: The buttery croissants were fresh and flaky. 

Nutty - Tastes like nuts, can be used for certain vegetables, grains, and desserts. 

Example: The salad had a nutty flavor from the toasted almonds. 
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Smoky - Tastes like smoke, often from being cooked over a fire or smoked. 

Example: The smoky aroma of the grilled meat made me hungry. 

Herbaceous - Tastes of fresh herbs, common in dishes with a lot of fresh greens 

or herbs. 

Example: The herbaceous notes in the pesto sauce came from the fresh basil. 

Zesty - Fresh and lively taste, often associated with citrus peel and spicy 

flavors. 

Example: The zesty lemon dressing added a bright flavor to the salad. 

Fruity - Tastes like fruit, can be sweet or tart. 

Example: The wine had a fruity bouquet, with hints of berries and cherries. 

Peppery - Tastes like black pepper, often sharp and slightly spicy. 

Example: The peppery arugula gave a nice contrast to the mild mozzarella. 

Gingery - Tastes like ginger, often a bit spicy and sweet. 

Example: The gingery snap cookies were perfect for the holidays. 

Minty - Tastes like mint, fresh and cool. 

Example: The minty freshness of the toothpaste left my mouth feeling clean. 

Earthy - Tastes like the earth, often used to describe mushrooms, root 

vegetables, and certain wines. 

Example: The earthy taste of the beets was complemented by the goat cheese. 

Tart - Sharp and acidic taste, less sweet than sour. 

Example: The tart flavor of the green apple was refreshing. 

These adjectives help provide a vivid description of the flavors experienced in 

different foods and drinks, enhancing communication about culinary experiences. 
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