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Abstract

The Maadarani Theory of Sensory Absence proposes that tasting is formed not only by stimuli
present in a dish, but by the relationship between what the dish delivers, what the mind anticipates,
and what the diner perceives as missing. Absence may be a defect that weakens identity and
balance, or a deliberate design instrument that creates anticipation, surprise, focus, and sensory
rest. The theory introduces an analytical vocabulary and the six-axis SAF-6 framework for culinary

creation, education, and professional judging.
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1. Introduction: Flavor Is Not the Sum of What Is Present

Culinary analysis usually asks what ingredients, aromas, textures, and colors are present. Yet a diner
never approaches a dish as an empty observer. Memory, naming, appearance, and context create
expectations before the first bite. A red color may promise sweetness; a golden crust may promise
crispness; a traditional name may evoke a familiar aroma. When the promise is not fulfilled,

something absent acquires psychological presence.

We taste not only the dish, but the distance between what we find and

what we expected to find.

The theory begins within that distance. It treats neither every absence as a fault nor every surprise
as an achievement. The professional question is whether the absence is intentional, functional,

coherent, and honest toward the dish’s declared identity.

2. Definition

Sensory absence is the diner’s perception that an anticipated sensory or semantic stimulus has
failed to appear, or the chef’s deliberate displacement of that stimulus to reshape attention, rhythm,

meaning, or balance.

Absence is not limited to material deletion. Salt can be chemically present yet perceptually absent;
an aroma can exist but be masked by temperature; a visible ingredient can remain flavorless.
Sensory absence is therefore an effect perceived in experience, not merely an item missing from an

ingredient list.

3. Core Proposition

Perceived sensory experience = actual presence + mental expectation — absence gap +

transformation effect

Actual presence reaches the senses. Mental expectation is the promise generated by memory,
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name, appearance, and context. The absence gap is the distance between promise and delivery. The
transformation effect is the new value produced when absence is deliberate and coherent. This is a

conceptual map, not a laboratory equation.

4. Seven Principles

4.1 Expectation Precedes Tasting

Tasting begins before food enters the mouth. The promise must be identified before its absence can

be interpreted.

4.2 Absence Is Relative

No absence exists outside context. What is missing from a heritage dish may never be expected in

an unrestricted creation.

4.3 Function Determines Value

An absence is judged by what it does: focus attention, reduce saturation, generate meaning, or

merely leave an unexplained void.

4.4 Functional Compensation

When a structural element is removed, its function may need to be transferred rather than its

substance imitated.

4.5 ldentity Has a Threshold

Beyond a certain point, deletion separates a dish from the cultural or technical promise carried by its

name.

4.6 Sensory Silence

Like pauses in music, low-intensity moments can prepare perception for what follows. Uncontrolled

emptiness, however, breaks continuity.
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4.7 Accountability

The chef should be able to explain what was withheld, why it was withheld, where its function

moved, and what sensory evidence supports the decision.

5. Types of Sensory Absence

Intentional

Functional

Misleading

Cultural

Emotional

Rhythmic

Unintended
technical

Planned withholding serving a clear
concept.

An element is removed while its role
is transferred.

Name or appearance promises an
uncompensated sensation.

A marker linked to collective or local
memory is absent.

A memory-bearing quality is lost.

Intensity is reduced between tasting
stages.

Aroma, texture, or balance
disappears through execution.

6. Domains of Absence

Surprise, focus, sensory
economy.

Innovation with maintained
balance.

Confusion and loss of trust.

Renewal or loss of identity.

Technical correctness
without emotional
resonance.

Rest and readiness, or
interruption.

A fault that must not be
confused with innovation.

Absence may be visual, olfactory, gustatory, tactile, auditory, thermal, temporal, or semantic. Empty

plate space, a masked aroma, a missing acidic pivot, lost crispness, absent fracture sound,

inappropriate temperature, a shortened finish, or a conflict between title and experience can each

generate a distinct absence gap.
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7. The SAF-6 Framework

The Sensory Absence Framework (SAF-6) uses six descriptive axes. Each may receive a training

score from zero to five, always accompanied by written reasoning.

N N N

E — Expectation How strong is the pre- No defined
tasting promise? promise

G — Gap How distant are Match
expectation and delivery?

| — Intent Is absence evidently Accidental fault
deliberate?

C — Compensation = Was the missing function None

successfully transferred?

D — Coherence Does absence serve Disruptive
rhythm and balance?

A — Authenticity Do name and narrative Misleading
remain honest?

Very explicit
promise

Complete
separation
Clear intention
Integrated

Enhancing

Truthful identity

The numbers must not be mechanically totaled. A large gap is not inherently valuable, and intent

does not repair poor execution. Relationships matter: a high gap combined with strong intent,

compensation, and coherence may signify successful innovation; a high gap with weak

compensation usually indicates deficiency or deception.

8. Use in Dish Design

1. State the promise created by the name and appearance.
2. ldentify the withheld element and affected sense.
3. Define the element’s function before removing it.
4. Transfer that function, or deliberately preserve the void.

5. Locate when the absence is discovered.
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6. Compare culturally familiar and unfamiliar tasters.

7. Rename or reframe the dish if its promise becomes dishonest.

A dish that visually resembles an acidic dessert but tastes savory succeeds only if an aromatic or
textural bridge makes the transition intelligible. Without that bridge, surprise becomes deception;

with it, the expectation gap becomes meaning.

9. Use in Judging

A judge should not penalize a dish merely because a personally familiar element is missing. The
expectation source must first be identified: competition brief, dish name, technical standard, or
private memory. The judge then describes the effect, assesses compensation, and tests identity.
“The surface promised crispness, but moisture removed the contrast and no alternative provided its

structural function” is more rigorous than “something is missing.”

10. Relation to Circular Tasting Theory

Circular Tasting Theory examines the movement, return, and interaction of sensory stages. Sensory
Absence Theory studies the gaps, pauses, and expected elements that fail to arrive. The first maps
the route of presence; the second reveals the influence of space within that route. They can be used

together while remaining distinct.

11. Limits and Future Research

This theory is an original conceptual framework, not a claim of experimentally established law.
Culture, expertise, age, language, and context may alter its application. Future studies may use
controlled ingredient changes, descriptive interviews, temporal tasting maps, and comparisons
between expert and non-expert panels. SAF-6 scores must not be presented as psychological or

medical measurements.
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12. Conclusion

Sensory absence shifts culinary thinking from “What did | put on the plate?” to “What did | lead the
diner to expect, and what happened when it did not arrive?” Deletion becomes a decision, empty
space becomes design material, and expectation becomes a responsibility. Maturity does not arise
from abundance, but from controlling what speaks, what remains silent, and what returns in memory

after the bite has ended.

Originality and method statement: This article was developed within Chef Ahmad Maadarani’s
intellectual project as a conceptual theory open to refinement and testing. It uses no external
references and makes no claim of experimentally verified law or independently documented
worldwide priority. Intellectual author: Chef Ahmad Maadarani. Institutional body: International Union

of Arab Master Chefs.
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