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Introduction: Supertasters taste bitterness, saltiness, sweetness and sourness in stronger intensities than others (Bartoshuk,1994). The dislike of the bitter taste of Propylthiouracil (PROP) correlates with perceived intensity, which was greater among supertasters than among regular tasters or non-tasters (Drewnowski,1997). For supertasters, the experience is often nauseating, shockingly bitter. 
Linda Bartochuk suggested the connection between perception of bitterness in the celery and supertaster status (Personal Communication, 2005). In this case, PROP testing as an indicator of a supertasting status, may be reflected in perception of celery bitterness. 
Methods: In this retrospective chart review twelve patients who affirmed that celery tasted bitter were compared to the control group of twelve patients who disaffirmed that celery tasted bitter. 
Data was collated and celery hedonics ratings were compared to PROP score as an indicator of objective supertaster status. Celery hedonic rating compared to PROP testing results were statistically evaluated using Student T -Test.
Results: Average PROP score in those who affirmed celery tasted bitter was 6.8 (range 1 to 10 ) and the average PROP score in those without  celery tasting bitter equaled to 6.9 (range 1 to 10).
Discussion: The results show that there is no statistical significance (p=0.422) between PROP sensitivity and celery bitterness, and suggest that factors other than supertaster status may play a prominent role in the hedonics towards celery. 
It  has also been reported that PROP supertasters have a higher sensitivity than non-tasters to various oral stimuli, including other bitter tasting compounds and foods such as dark chocolate, black coffee, caffeine solutions, soy products and green tea, sweet substances, and the texture of fats ( Bartoshuk, 1993). Thus, hedonics toward these foods may be an indicator of supertaster status . Celery does not appear to be amongst these foods. 
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