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Synopsis

In The Dorito Effect, Mark Schatzker shows us how our approach to the nation’s number-one public
health crisis has gotten it wrong. The epidemics of obesity, heart disease, and diabetes are not tied
to the overabundance of fat or carbs. Instead we have been led astray by the growing divide
between flavor - the tastes we crave - and the underlying nutrition. Since the late 1940s, we have
been slowly leeching flavor out of the food we grow. Simultaneously we have taken great leaps
forward in technology, allowing us to produce in the lab the very flavors that are being lost on the
farm. Thanks to this largely invisible epidemic, seemingly healthy food is becoming more like junk
food: highly craveable but nutritionally empty. We have unknowingly interfered with an ancient

chemical language - flavor - that evolved to guide our nutrition, not destroy it.
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Customer Reviews

The Dorito Effect by Mark Schatzker is a very highly recommended, well researched account that
addresses the cause of the health crisis today as being a direct result of what we have done to our
food.In an effort to increase size, and production, we have taken the natural flavor out of food. Our
bodies naturally crave flavors that the current food isn’t providing so we eat more trying to fill the
flavor void we’re missing. Focusing on mainly chicken and tomatoes, Schatsker does an excellent
job tracing how the change in our food happened and the results. There is a complex relationship
between flavor and nutrition in food and we have diluted the flavor to increase size and production.

Chicken today doesn't taste anything like the chicken of the past. Tomatoes today are mostly water.



"The rise in obesity is the predictable result of the rise in manufactured deliciousness. Everything we
add to food just makes us want it more." Schatzker points out that the big food companies have
"created the snack equivalent of crystal meth and gotten us all hooked." Not only is more and more
manufactured flavor being added to things, the availability of the food with enhanced flavors is more
available."The Dorito Effect, very simply, is what happens when food gets blander and flavor
technology gets better. This book is about how and why that took place. It's also about the
consequences, which include obesity and metabolic disturbance along with a cultural love-hate
obsession with food. This book argues that we need to begin understanding food through the same
lens by which it is experienced: how it tastes. The food crisis we’re spending so much time and

money on might be better thought of as a large-scale flavor disorder.

As someone who absolutely loved Schatzker's Steak book, | found this book disappointing. The
parts about parasitic wasps and livestock and flavor are really cool, and the style of the book is
written to be very engaging and easy to read for most people (who should definitely read it!). | think
his advice about eating real foods for true flavor, to listen to what your taste is telling you, is very
sound and wise.| thought it was strange that it was never mentioned how MSG is used to create
obesity in lab rats for study, or how flavor chemicals like aspartame and monosodium glutamate
actually damage parts of the brain that are responsible for appetite control - sometimes
permanently. It seems particularly poignant in a book about flavor chemicals and obesity.While
reading the Steak book, it seemed that he really got it about fats, but this book goes back to the
low-fat, just-eat-lots-of-veggies paradigm. It was kind of an attempt at a Michael Pollan-esque book,
although | do appreciate that he also wrote about the good chicken. It's not true that feeding pigs fat
will make them fat - maybe at a certain point, but the best way to fatten hogs is with skimmed milk
(I've seen it - | have a microdairy and | feed our pigs skimmed milk). They just don’t fatten up the
same way with whole milk. And | couldn’t believe his fancy flavor feast featured extra-virgin canola
oil! I would have been impressed if it had raw grassfed butter, real olive oil or lard from pastured
pigs, or even fresh-made coconut oil. Why rapeseed? | don’t get it.I also feel very skeptical about

his suggestion to just engineer better-tasting plants.

Download to continue reading...

The Dorito Effect: The Surprising New Truth About Food and Flavor The Food Service Professional
Guide to Controlling Restaurant & Food Service Food Costs (The Food Service Professional Guide
to, 6) (The Food Service Professionals Guide To) Beer Tasting & Food Pairing: The Ultimate

Guidebook: Become An Expert In Beer Tasting, Food Pairing & Flavor Profiling (Beer, Beer


http://ebookslight.com/en-us/read-book/lwGqg/the-dorito-effect-the-surprising-new-truth-about-food-and-flavor.pdf?r=Q5CbrshaN93YGHRmoTSNBWYZIcWIiTzHzy6%2FoB%2BG97FcHjuEdSiECKzcgREYufs8

Brewing, Beer Bible, Beer Making) The Food Service Professional Guide to Controlling Restaurant
& Food Service Operating Costs (The Food Service Professional Guide to, 5) (The Food Service
Professionals Guide To) The 150 Healthiest Foods on Earth: The Surprising, Unbiased Truth About
What You Should Eat and Why The Allergy Solution: Unlock the Surprising, Hidden Truth about
Why You Are Sick and How to Get Well How We Learn: The Surprising Truth About When, Where,
and Why It Happens Grain Brain: The Surprising Truth About Wheat, Carbs, and Sugar - Your
Brain’s Silent Killers Hidden Christmas: The Surprising Truth Behind the Birth of Christ To Sell Is
Human: The Surprising Truth About Moving Others Who Really Cares: The Surprising Truth About
Compassionate Conservatism Drive: The Surprising Truth About What Motivates Us How
Breakthroughs Happen: The Surprising Truth About How Companies Innovate Taste Buds and
Molecules: The Art and Science of Food, Wine, and Flavor The Food & Cooking of Indonesia & the
Philippines: Authentic Tastes, Fresh Ingredients, Aroma And Flavor In Over 75 Classic Recipes
Low-So Good: A Guide to Real Food, Big Flavor, and Less Sodium with 70 Amazing Recipes The
Flavor of Wisconsin: An Informal History of Food and Eating in the Badger State Simple Food, Big
Flavor: Unforgettable Mexican-Inspired Recipes from My Kitchen to Yours Discovering the Word of
Wisdom: Surprising Insights from a Whole Food, Plant-based Perspective Food Junkies: The Truth
About Food Addiction

Dmeca


http://ebookslight.com/en-us/dmca

