Tasting with Your Nose:

 An Exploration of the Most Delicious Scents
Possible Academic Standards to Incorporate:

Kindergarten:

· Inq.1 Observe the world of familiar objects using the senses and tools.

· Inq.1 Use senses and simple tools to make observations.

· Inq.2 Communicate interest in simple phenomena and plan for simple investigations.
· Inq.3 Communicate understanding of simple data using age-appropriate vocabulary.

· Inq.4 Collect, discuss, and communicate findings from a variety of investigations.
· 7.1.1 Recognize that many things are made of parts.
· 7.2.2 Use the senses to investigate and describe an object.
· 7.2.2 Know that people interact with their environment through their senses.

1st Grade:

· Inq.1 Observe the world of familiar objects using the senses and tools.

· Inq.2 Ask questions, make logical predictions, plan investigations, and represent data.

· Inq.3 Explain the data from an investigation.
· Inq.4 Collect, discuss, and communicate findings from a variety of investigations.
· 7.1.1 Recognize that living things have parts that work together.
· 7.1.3 Make diagrams to record and communicate observations.
· 7.2.3 Sort and classify a variety of living and non-living materials based on their characteristics.
2nd Grade:

· Inq.1 Observe the world of familiar objects using the senses and tools.

· Inq.2 Ask questions, make logical predictions, plan investigations, and represent data.

· Inq.3 Explain the data from an investigation.
· Inq.4 Collect, discuss, and communicate findings from a variety of investigations.
· 7.1.1 Recognize that plants and animals are made up of smaller parts and use food, water, and air to survive.
· 7.3.1 Recognize that animals eat plants or other animals for food.
3rd Grade:

· Inq.1 Explore different scientific phenomena by asking questions, making logical predictions, planning investigations, and recording data.

· Inq.2 Select and use appropriate tools and simple equipment to conduct an investigation.
· Inq.4 Analyze and communicate findings from multiple investigations of similar phenomena to reach a conclusion.
· Inq.4 Identify and interpret simple patterns of evidence to communicate the findings of multiple investigations.

· Inq.5 Recognize that people may interpret the same results in different ways.

· 7.1.1 Use magnifiers to make observations of specific plant and animal body parts and describe their functions.
· 7.3.1 Identify the basic needs of plants and animals.
· 7.3.2 Recognize that animals obtain their food by eating plants and other animals.
4th Grade:

· Inq.1 Explore different scientific phenomena by asking questions, making logical predictions, planning investigations, and recording data.

· Inq.2 Select and use appropriate tools and simple equipment to conduct an investigation.

· Inq.3 Organize data into appropriate tables, graphs, drawings, or diagrams.

· Inq.4 Identify and interpret simple patterns of evidence to communicate the findings of multiple investigations.
· Inq.4 Analyze and communicate findings from multiple investigations of similar phenomena to reach a conclusion.

· Inq.5 Recognize that people may interpret the same results in different ways.
· 7.1.1 Recognize that cells are the building blocks of all living things.
· 7.3.2 Investigate different ways that organisms meet their energy needs.
5th Grade:

· Inq.1 Explore different scientific phenomena by asking questions, making logical predictions, planning investigations, and recording data.

· Inq.2 Select and use appropriate tools and simple equipment to conduct an investigation.
· Inq.3 Organize data into appropriate tables, graphs, drawings, or diagrams.

· Inq.4 Identify and interpret simple patterns of evidence to communicate the findings of multiple investigations.
· Inq.4 Analyze and communicate findings from multiple investigations of similar phenomena to reach a conclusion.

· Inq.5 Recognize that people may interpret the same results in different ways.
· 7.5.1 Investigate physical characteristics associated with different groups of animals.
· 7.5.1 Identify physical and behavioral adaptations that enable animals to survive…

6th Grade:

· Inq.1 Design and conduct open-ended scientific investigations.

· Inq.2 Use appropriate tools and techniques to gather, organize, analyze, and interpret data.
· Inq.2 Identify tools and techniques needed to gather, organize, analyze, and interpret data collected from a moderately complex scientific investigation. 

· Inq.3 Use evidence from a dataset to determine cause and effect relationships that explain a phenomenon.

· Inq.3 Synthesize information to determine cause and effect relationships between evidence and explanations.

· Inq.4 Recognize possible sources of bias and error, alternative explanations, and questions for further exploration.
· Inq.4 Draw a conclusion that establishes a cause and effect relationship supported by evidence.

· Inq.5 Communicate scientific understanding using descriptions, explanations, and models.
7th Grade:

· Inq.1 Design and conduct open-ended scientific investigations.

· Inq.2 Use appropriate tools and techniques to gather, organize, analyze, and interpret data.

· Inq.3 Synthesize information to determine cause and effect relationships between evidence and explanations.
· Inq.3 Use evidence from a dataset to determine cause and effect relationships that explain a phenomenon.

· Inq.4 Recognize possible sources of bias and error, alternative explanations, and questions for further exploration.

· Inq.5 Communicate scientific understanding using descriptions, explanations, and models.
· Inq.1 Design a simple experimental procedure with an identified control and appropriate variables.

· Inq.2 Select tools and procedures needed to conduct a moderately complex experiment.

· Inq.3 Interpret and translate data in a table, graph, or diagram.

· Inq.4 Draw a conclusion that establishes a cause and effect relationship supported by evidence.
· Inq.5 Design a method to explain the results of an investigation using descriptions, explanations, or models.
· 7.1.2 Summarize how the different levels of organization are integrated within living systems.
· 7.1.6 Describe the function of different organ systems.
· 7.1.8 Apply the idea of the division of labor to explain why living things are organized into cells, tissues, organs, and organ systems.
8th Grade:

· Inq.1 Design and conduct open-ended scientific investigations.

· Inq.2 Use appropriate tools and techniques to gather, organize, analyze, and interpret data.

· Inq.3 Synthesize information to determine cause and effect relationships between evidence and explanations.
· Inq.3 Use evidence from a dataset to determine cause and effect relationships that explain a phenomenon.

· Inq.4 Recognize possible sources of bias and error, alternative explanations, and questions for further exploration.

· Inq.5 Communicate scientific understanding using descriptions, explanations, and models.
· Inq.1 Design a simple experimental procedure with an identified control and appropriate variables.

· Inq.2 Select tools and procedures needed to conduct a moderately complex experiment.

· Inq.3 Interpret and translate data in a table, graph, or diagram.

· Inq.4 Draw a conclusion that establishes a cause and effect relationship supported by evidence.
· Inq.5 Design a method to explain the results of an investigation using descriptions, explanations, or models.

· 7.5.4 Collect and analyze data relating to variation within a population of organisms.

High School: Anatomy and Physiology
· 1.1.2 Investigate the interrelationship between the structures and functions of the body systems.
· 1.1.4 Use correct anatomical terminology when discussing body structures, sections, and regions.
· 1.5.1 Compare the structure and function of organs in the digestive system. 

Possible Academic Vocabulary to Incorporate:
Kindergarten:
· air 

· animal 

· change 

· collect 

· color 

· food 

· natural 

· observe 

· parts 

· senses 

· shape 

· size 

· solid/liquid 

· tools 

1st Grade:
· adult 

· balance 

· classify 

· environment 

· investigate 

· location 

· matter 

· mixed 

· prediction 

· property 

· texture 

2nd Grade:
· compare/contrast 

· depend 

· infer 

· investigate 

· observation 

· reasoning 

· scientific inquiry 

· scientist 

· similarities/differences 

· type 

3rd Grade:
· heredity 

· mixture 

· physical change 

· revolution 

· rotation 
4th Grade:
· behavioral adaptation 

· carnivore 

· cell 

· herbivore 

· omnivore 

· opaque 

· physical adaptation 

· physical change 

5th Grade:
· inherited traits 

· data collection methods

· justify

· variable
6th Grade:
· cause and effect 

· control 

· criteria 

· energy 

· protocol 

· tides 

· variable

7th Grade:
· gene 

· genetic characteristic 

· organ system 

· phenomenon 

· synthesize 

· tissue 

8th Grade:
· acid 

· compound 

· neutral 

· order 

· physiological adaptation 

· reactant 

· species 

variation 
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Introduce the topic by reading a book such as Scrambled Eggs Super, by Dr. Seuss or Gregory the Terrible Eater by Mitchell Sharmat. Discuss the book and why Gregory disliked some foods while loved others.
Want to find out just how bad it would be if the cat actually your tongue? Try eating an ice-cream cone or singing your favorite song without it. You need your tongue to chew, swallow, and sing. And don't forget talking and tasting!
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Our sense of taste has led to great geographical discoveries, the founding of nations, and to wars between countries. 500 years ago, the price of the spices coming from southeastern Asia matched that of the price of gold. Taste, and a desire to get rich, is why the Portuguese explorer Vasco Da Gama went around Africa, reached India and returned back to Europe with a lot of spices. America was “discovered” because of our sense of taste, Columbus was looking for a quick and easy pathway towards spice-rich south Asia. 300 years ago, European nations like France, England, Holland, Portugal and Spain were at war of each other over who could control the sources of spices. All this because of our sense of taste...

As soon as, even before, we are born we already love sweet flavors. This makes sense because sugars are the chemicals we need for energy and growth and babies have a lot of growing to do. We are born disliking bitterness, which is a natural protection against eating something poisonous. Then we learn to recognize sour and salty flavors as growing babies. We can even keep many tastes in our memory and know when food is spoiled (and not to be eaten) if the taste does not match what we remember.
So, what would life be like if we could not taste? Then it wouldn’t matter what we ate, every meal and snack would taste the same. Does everything we eat or drink have a taste? Why does your tongue turn black when you eat berries and how does the color go away? After all tongues are not washable, or are they? Actually, they are, the saliva our mouths keep creating and swallowing (10,000 gallons in a lifetime!) does the cleaning and rinsing for us.
They’re Your Buddies, They’re Your Pals

Taste Bud Image Credit: http://www.sciencephoto.com/images/download_lo_res.html?id=804780061 

Coloured scanning electron micrograph (SEM) of a taste bud (center) on a tongue. Numerous bacteria (green/yellow) cover the tongue. Magnification unknown.
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Directions: What are your favorite flavors? Answer these questions about
which tastes you like and which you don't.

I could invent an ice
cream flavor it would be:

Favorite sweet food:
Favorite salty food:
Favorite sour food:

Favorite holiday food:

Food like, but
other kids don't:

Favorite fruit:
Favorite vegetable:
Food everyone lkes, but | don'

Food Id ke to try someday:

Food | don't ke now, but think
1will when I'm older

My favorite food as a baby
(askyour mom or dad)




Did you ever wonder why your favorite foods taste so good? Well, you can thank your taste buds for letting you appreciate the saltiness of pretzels and the sweetness of ice cream. 
Taste buds are sensory organs that are found on your tongue and allow you to experience tastes that are sweet, salty, sour, and bitter.  How exactly do your taste buds work? Well, stick  out your tongue and look in the mirror.

See all those bumps? When you see  the bumps on your tongue don't think they are the taste buds, these bumps are called papillae  (say: puh-pih-lee)and the taste buds are inside each papillae, maybe a few or a few hundred buds in each one. The flavor must be dissolved in your saliva before any taste bud can handle it, then this flavor - let's say it's Mint Chocolate Chip - gathers in tiny, tiny puddles in the bottom of all these taste buds. Taste buds have very sensitive microscopic hairs called microvilli (say: mye-kro-vih-lye). Those tiny hairs send messages to the brain about how something tastes, so you know if it's sweet, sour, bitter, or salty. 
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Who figured out how the
nose smells all the smells
it smells? Two U.S.
scientists - Richard Axel
and Linda B. Buck -

some very important

research on this subject.
In 2004, they won a BIG,
BIG, BIG award for th
work - the Nobel Prize
(say: no-bell prize). They
got more than just a
trophy. They split $1.3




Everyone's tastes are different. In fact, your tastes will change as you get older. When you were a baby, you had taste buds, not only on your tongue, but on the sides and roof of your mouth. This means you were very sensitive to different foods. As you grew, the taste buds began to disappear from the sides and roof of your mouth, leaving taste buds mostly on your tongue. As you get older, your taste buds will become even less sensitive, so you will be more likely to eat foods that you thought were too strong as a child.
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The average person has about 10,000 taste buds and they're replaced every 2 weeks or so. But as a person ages, some of those taste cells don't get replaced. An older person may only have 5,000 working taste buds. That's why certain foods may taste stronger to you than they do to adults. Smoking also can reduce the number of taste buds a person has. 
Sense-sational Facts

· We have almost 10,000 taste buds inside our mouths; even on the roofs of our mouths. 

· Insects have the most highly developed sense of taste. They have taste organs on their feet, antennae, and mouthparts. 
· Fish have taste buds on their lips and skin, as well as in their mouths and throat, and can taste with their fins and tail as well as their mouth. 

· In general, girls have more taste buds than boys.
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Scientists have measured the taste bud density of volunteers. They found that a person who is an "average taster" has about 184 taste buds per square centimeter (see square centimeter) of tongue - now that's a lot of tasting - but some people are "supertasters" with 425 buds per sq.cm. Whereas those called "non-tasters" average just 96 buds per sq.cm. Genetic supertasters react much more intensely than others to sweeteners, bitterness and the creamy sensation of fat in food. Supertasters find the caffeine in coffee more bitter and seem to eat fewer so-called cruciform vegetables such as broccoli and cauliflower - which to them seem very bitter.
· Taste is the weakest of the five senses.
· Things like medications, smoking, not getting enough of the right vitamins, injury to the head, brain tumors, chemical exposure, and the effects of radiation can cause taste disorders.
· Snakes, some lizards, and cats can smell with their tongues. They have what is called a Jacobson’s organ on the roof of their mouths. When the tongue is brought back in the mouth it is placed on the Jacobson’s organ and interpreted by the brain

· The forked tongue of snakes and some lizards helps them pick up scent molecules to find the direction of a scent.

Friend of the Tongue

But before you give taste buds all the credit for your favorite flavors, it's important to thank your nose. It is actually our sense of smell that first identifies the flavor of food...think of the smell of frying bacon, freshly baked bread, warm chocolate chip cookies, or a newly peeled orange. Olfactory (say: ahl-fak-tuh-ree) receptors inside the uppermost part, the top part, of the nose contain special cells that help you smell. These cells send messages to the brain.

Here's how it works: While you're chewing, or when it’s cooking, or peeled, the food releases chemicals that immediately travel up into your nose. These chemicals trigger the olfactory receptors inside the nose. They work together with your taste buds to create the true flavor of that yummy slice of pizza by telling the brain all about it!

Last time you had a cold and your nose felt stuffed up, did you notice that foods didn't taste as strong as they usually do? When you have a cold or allergies, and your nose is stuffy, you might notice that your food doesn't seem to have much flavor. That's because the upper part of your nose isn't clear to receive the chemicals that trigger your olfactory receptors. Have students try holding their nose and eat something, like a bite of apple. They'll notice that their taste buds are able to tell their brain something about what they're eating — that it's sweet, for instance — but they won't be able to pick the exact flavor until they let go of their nose.

Your nose helps you taste foods by smelling them before they go in your mouth and as you chew and swallow them. Strong smells can even confuse your taste buds. To demonstrate this hold an onion slice near a student’s nose while they eat a bite of an apple. What do they taste?
Your tongue also gets help from your teeth, lips, and mouth. Your teeth help your tongue grind food as the tongue mixes the food around your mouth. And without your teeth, lips, and the roof of your mouth, your tongue wouldn't be able to form sounds to make words.

Saliva is also a friend of the tongue. A dry tongue can't taste a thing, so saliva helps the tongue by keeping it wet. Saliva moistens food and helps to break it down, which makes it easier for the tongue to push the food back to swallow it.
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Tasty Experiments

Tasting with Your Nose

How your sense of smell helps you taste foods. Without your nose, you may not be able to tell the difference between foods — especially if the foods all have the same or very similar textures (for instance, ketchup, mustard, honey, barbecue sauce, and sweet and sour; jelly beans with various flavors, gloppy yogurt and pudding, or slices of different fruits and vegetables).
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· A blindfold

· Foods to taste, *such as different sauces, baby foods flavored jelly beans, different fruit and vegetable slices, or a variety of yogurts and puddings

· Spoons, cotton swabs, or tiny popsicle sticks if necessary

· A cup of drinking water for everyone
*Note: Baby foods are good comparison items: they come in a variety of fruit and vegetable flavors and have very similar textures. A test food most kids like is the jelly bean. Buy several flavors of jelly beans and have everyone try to guess the flavor (with and without the use of their nose). The advantage of using the baby foods and jelly beans is that they are have the same texture. Therefore, the blindfolded person will not be able to use touch information to distinguish the different items.
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1. Blindfold a student (if they are uncomfortable being blindfolded simply have them close their eyes) and have them pinch his or her nose.

2. Offer your student one flavor of the food at a time.

3. Can he or she identify it? (Your student might want a drink of water between the different foods.)

4. Offer the same food and tell your student to unpinch his or her nose. Now does your friend know what it is?
5. Option: Have students work in pairs and keep track of the foods their partners were able to correctly identify and those they were unable to identify.
Tricky Tongue Twisters

 Our brains, and tongues, can be fooled all too easily... try this out and see if your students pass the test.

1) Pour three or four small glasses of different flavoured drinks such as cranberry, apple and lime. Keep the concentration of flavour weak, diluting with sparkling water. Or, get four different flavored sodas (fruity ones such as lemon, grape, cherry, etc.). These sodas should also be different colors.
2) Also get one unflavored, clear soda (such as, club soda or seltzer water). Add a few drops of food coloring to the unflavored, clear soda (orange works well). This will make it LOOK like orange soda, but of course, it will NOT have any taste. Pour the five drinks into different cups for taste testers. Ask people to tell you what each drink tastes like. 

2)  Most people when asked to identify each flavour will confirm with certainty that the coloured water is an orange flavoured drink. How many people said your unflavored drink was "Orange"? 

Food companies add color to food to influence what it tastes like. People like to see foods in colors that they expect.

Variation:

Materials: 

· At least 4 different flavored jelly beans (two of each flavor for each subject) 

· Cups or napkins 

· Pen (to label cups and napkins) 

In this experiment, use jelly beans instead of soda. For each subject you test, you will need pairs of jelly beans. For example, get 2 cherry jelly beans, 2 lime jelly beans, 2 lemon jelly beans and 2 orange jelly beans. Each jelly bean flavor has its own unique color: red for cherry, green for lime, yellow for lemon and orange for orange. Divide the jelly beans into two groups: each group should have one of each flavor. 

Label small containers or napkins with the numbers 1 through 4. Place the jelly beans from the first group into a container or on a napkin - one jelly bean into each container or on each napkin. Wrap the jelly beans in the second group in foil or place them in a cup so that your subjects cannot see them. Label these cups with the numbers 1 through 4. Make sure that the flavors of the second group have different numbers than the flavors in the first group. 

Now you are ready to start the experiment. If you want, you can tell your subject the names of the flavors that they will be tested. In other words, you can say, "The jelly beans you taste will be either cherry, orange, lime or lemon." Tell your subject to look at the jelly bean in container #1 of the first group and then taste the jelly bean. After they have tasted the jelly bean, tell your subject to write down its flavor. Do the same thing with jelly beans #2-#4. 

The next part of the experiment is a bit more difficult. You must keep the color of the jelly beans in group 2 hidden from your subjects. You can blindfold your subjects or have them close their eyes while they taste the jelly beans. Keep track of the flavors that your subjects say each jelly bean tastes like. You can even tell your subjects that the flavors they will taste will be the same as before. 

What are the results? Did your students make any mistakes when they could not see the color of the jelly bean? If they did, what was the most common mistake? What would happen if you used an unusual flavor? What would happen if you found a jelly bean with an abnormal color...for example a red-colored lemon-flavor jelly bean? 

Variation: 

Spit Test

Purpose: To use the sense of taste to identify flavors that taste bad or good

Materials- Jelly Belly Gourmet Jelly Beans (recommended because they have the most flavors), and/or Bernie Bott’s Jelly Beans (optional, if your students like gross stuff), paper, and a pen/ pencil. Warning: Check for food allergies. Also, if using Bernie Bott’s Jelly Beans have tissues or a trash can available. Some of the flavors like pepper, vomit, sardine, etc. are really strong and the kids will want to spit them out.

How do to the Activity

• Separate Jelly Beans into flavors. (Keep the Jelly bean bag or box; it will help in identifying the

flavors).

• Write the flavors of the jelly beans you want to use on the board.

• Have the students take out some paper and list one though five.

• Pass out the Jelly beans and give each student ten jelly beans total; 2 of each flavor of five different

flavors.

• The students will only be eating one of each bean pair. The other bean will be used to identify the flavor afterwards.

• Have the students describe what the bean looks like.

• Next tell the students to eat one of the flavors and have them predict what each flavor will be based on their observations for each bean.

• Continue to let them eat until they have tasted each of the five different flavors

• Then with your help, have them identify the flavors of the remaining jelly beans. Allow the students to see if their predictions were correct.
Ask the students if their predictions match with the flavor. What methods did they use to determine the

flavor of the jelly bean?

• Explain that our tongue has taste buds on it. Those taste buds send signals to the brain which interprets

the taste of food. We then decide whether or not that food is good or bad for us to eat.

• Animals in wild do the same thing we do when trying new foods; they will try a little bit of it. But if the

taste disagrees with the animal, they will spit it out—protecting them from eating bad food.

Taster’s Name: _______________________________________________

	Name of the Food
	Identified Correctly
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Didn’t Identify Correctly

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Taster’s Name: _______________________________________________
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Name of the Food
	Identified Correctly
	Didn’t Identify Correctly

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Your Nose, Knows
A big batch of cookies coming out of the oven. Your gym bag full of dirty clothes. How do you smell these smells and thousands more? It's your nose, of course.

Your nose lets you smell and it's a big part of why you are able to taste things. The nose is also the main gate to the respiratory system, your body's system for breathing. Let's be nosy and find out some more about the nose.

Getting the Air in There

When you inhale air through your nostrils, the air enters the nasal passages and travels into your nasal cavity. The air then passes down the back of your throat into the trachea (say: tray-kee-uh), or windpipe, on its way to the lungs.

Your nose is also a two-way street. When you exhale the old air from your lungs, the nose is the main way for the air to leave your body. But your nose is more than a passageway for air. The nose also warms, moistens, and filters the air before it goes to the lungs.


Sniff, Sniff, Take a Whiff

The nose allows you to make scents of what's going on in the world around you. Just as your eyes give you information by seeing and your ears help you out by hearing, the nose lets you figure out what's happening by smelling. It does this with help from many parts hidden deep inside your nasal cavity and head.

Up on the roof of the nasal cavity (the space behind your nose) is the olfactory epithelium (say: ol-fak-tuh-ree eh-puh-thee-lee-um). Olfactory is a fancy word that has to do with smelling. The olfactory epithelium contains special receptors that are sensitive to odor molecules that travel through the air.

These receptors are very small — there are at least 10 million of them in your nose! There are hundreds of different odor receptors, each with the ability to sense only certain odor molecules. Research has shown that a single odor can stimulate several different kinds of receptors. The brain interprets the combination of receptors to recognize any one of about 10,000 different smells.

How Signals Get Sent

When the smell receptors are stimulated, signals travel along the olfactory nerve to the olfactory bulb. The olfactory bulb is underneath the front of your brain just above the nasal cavity. Signals are sent from the olfactory bulb to other parts of the brain to be interpreted as a smell you may recognize, like apple pie fresh from the oven. Yum!

Identifying smells is your brain's way of telling you about your environment. Have you ever smelled your toast burning? In an instant, your brain interpreted the smell and a problem and you knew to check on your toast.

You learned to associate a certain smell with burning and now your brain remembers that smell so you recognize it. Your sense of smell also can help you keep safe. For example, it can warn you not to eat something that smells rotten or help you detect smoke before you see a fire.

Tastes Great!

Most people just think of the tongue when they think about taste. But you couldn't taste anything without some help from the nose! The ability to smell and taste go together because odors from foods allow us to taste more fully.

Take a bite of food and think about how it tastes. Then pinch your nose and take another bite. Notice the difference? It's just another reason to appreciate your knockout of a nose!

Nosy Experiments:
Mystery Smells
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You can recognize a lot of different smells. How many? Try this and see.
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· Blindfolds

· Small, lidded containers that you can't see through

· Smelly stuff, such as lemons, bananas, orange peel, pine needles, a cotton ball soaked in perfume, chocolate, coffee, dirt, vanilla, garlic, onion, mint, vinegar, rose petals, pencil shavings, or ginger
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1. Poke small holes in the container lids.

2. Put one "smelly" object in each container.

3. Write a number on the side of each container.

4. Tape a label to the bottom of each container to say what's inside or keep a master chart to go through with the whole class at the end of the experiment.

5. Have students work in partners and take turns blindfolding their partner and having him or her smell each container.

6. Students will write down the number of the container and their friend's guess about what's inside. Are the answers right? Which do they think are are good smells? Which do they think are gross? Do the partners agree?

Match-A-Smell

Collect pairs of items that smell and place them in containers that students cannot see through. Poke holes into the top of the containers. Mix up the containers and have students try to match the containers that have the same item. When they have made your decisions, open up the containers and see how they did.

Suggested smells:

lemon | orange peel | cedar wood | perfume soaked cotton | banana | pine needles | chocolate | coffee | dirt | vanilla | garlic | onion | mint vinegar | moth balls | rose flowers | saw dust | ginger | peppermint | pencil shavings | potato chips

Materials:

· Smells

· Containers

Going on a Smell Hunt!
How many smells can you recognize?
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· A friend or two

· A notebook

· A pencil or pen

[image: image7.png]



1. Plan a walk and take your notebook, pen, or pencil. Your stroll could be inside or outside, maybe around your house or school.

2. As you walk, write down all the smells you and your friend find. How many smells did you smell? Which was the best one? Which was the worst one?

Smeller’s Name: _______________________________________________

	Item #
	Food Name Guess
	Smelled Good!
	Smelled Bad!
	Identified Correctly
	Didn’t Identify Correctly

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Smeller’s Name: _______________________________________________
	Item #
	Food Name Guess
	Smelled Good!
	Smelled Bad!
	Identified Correctly
	Didn’t Identify Correctly
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