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Crafting a new definition of delicious.

Exploring the science of flavor.

Expanding humanity's capacity to taste.
Abstract

The Institute for Modern Deliciousness (IMD) is a private scientific institute founded with the purpose of using modern genetic and genomic techniques to artisanally engineer the most delectable, desirable produce on the face of the planet. Crops fabricated at IMD have recently been recognized by renowned chefs for their unprecedented depth of flavor and deliciousness. After tasting IMD products, research participants have trouble ever going back to traditional produce.
Origins

IMD is the commercial evolution of a non-profit company founded to genetically engineer global staple crops to produce medicine to treat endemic diseases. Using seed money from the Bill and Melinda Gates Foundation, the non-profit was able to produce prototype crops as a proof of principal. The company introduced several genes into bananas (Musa cavendishii) intended to produce an anti-malarial compound within the fruit itself. This approach had a modest protective effect against malaria when the transgenic bananas were fed to test subjects, but it had a much more interesting and significant effect on the way study participants perceived the flavor of the fruit. Further investigation found that the genes resulted in the synthesis of a novel amino acid similar to but vastly more potent than monosodium glutamate. Intriguingly, in follow-up surveys with the test subjects, they universally raved about the taste of the bananas. Indeed, subjects lauded the bananas as the tastiest they had ever eaten and often observed that all other food tasted bland by comparison. Most asked where they could procure more of the fruit and became angry, sometimes violent, when informed production had ceased. The high costs of production resulted in termination of the project as a means to cure disease in the Third World. Instead, several of the original researchers founded IMD to explore the unforeseen flavor enhancement and dependency aspects of the new GM technology and to commercialize it in the First World, where marketing as a modern artisanal luxury good—the ultimate heirloom produce—could offset the high costs of production.
Technology

We at IMD use a proprietary transposon-based transgenesis method to introduce novel biosynthetic pathways into food crops. Genomics data, chemical engineering and computer modeling have allowed our scientists to better understand the flavor effect seen in the pilot banana study and isolate the new amino acids produced by the genetic variation which are responsible for the dramatically enhanced deliciousness and addictive qualities of the products. The resulting “AGM” (“artisanally genetically modified”) produce is drastically more delicious than its parent varietals, to the point that individuals seem disinclined to eat any non-AGM products afterward. Although we are still researching possible long-term effects on the taste physiology of those consuming the foods, we have already obtained FDA approval for our technology. Limited market releases are now underway to evaluate consumer response to the product. Preliminary results indicate that after overcoming an initial skepticism due to GMO labeling (thanks for nothing, California) consumers enthusiastically, ravenously consume the products, despite the high cost. To wit, once hooked on IMD produce, consumers view it as an inelastic good and continue to purchase it to the exclusion of other food products even when the price is further raised.

The Future

IMD produce has the potential to revolutionize, and ultimately corner the market on, food. Our products represent the cutting edge in biotechnology and artisanal foodstuffs. Once they have consumed our AGM foods, people refuse to sully their mouths with lesser products and will pay anything to enjoy more IMD goods. The future is bright. The future is engineered. The future is delicious. With IMD.
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