
 1 

Sense of Taste & Smell 
Maidu Elementary School Science Docent Program 

Kindergarten - Unit 3 
 

 

Unit Objective(s):  
Through hands-on science activities, students will explore  

 The 5 senses that we use to experience the world around us 

 How nerves aid our senses by connecting our body parts to our brains 

 The close relationship between our sense of taste and our sense of smell 

 How our tongues are covered with taste buds that specialize in different tastes 

 

 

Unit Overview: 
Introduction  (10 minutes total) 

 

4 Activity Centers (35 minutes total – 8 minutes for each center plus time for rotations) 

 1.  Table 1:  Taste Station 

 2.  Table 2:  Blindfold Taste & Smell Test 

 3.  Table 3:  Scent Lotto game 

 4.  Table 4:  Independent Station 

 

Conclusion, summary of concepts learned (5 minutes) 

 

Handouts: 

1.  “The Tongue” handout (1 for each student - in file folder box) 

2.  “Taste” handout (1 for each student - in file folder box) 

 

 

 

Special Instructions: 
 

Classroom Science Docents: 

 Purchase and prepare apples, carrots, potatoes for Activity Center 2  (When preparing 

foods, try to make pieces as uniform as possible.)  Note:  PTC will reimburse you for these 

purchases if you submit your receipt along with the ñPTC Reimbursement formò to the PTC Treasurer.  

The receipt must only have purchases made for the school, so please make sure that you purchase the 

Science Docent materials separately from any other purchases that you make for yourself. 
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Sense of Taste & Smell 
Maidu Elementary School Science Docent Program 

Kindergarten - Unit 3 
 

MATERIALS CHECKLIST: 

 

PLEASE MAKE SURE THAT ALL ITEMS ARE CLEANED AND RETURNED TO THE 

CART AFTER YOUR PRESENTATION 

On Cart: 

 Hanging File Folder box  

 Katie Kindergartner and bag with body parts (eyes, ears, nose, mouth, hands, feet, brain) 

 Tongue Chart 

 Nose Chart 

 4 food samples: Salt, Lemon Juice, Cocoa, Sugar 

 2” food picture cards 

 ½ oz. soufflé cups (3 for each student for Salt, Cocoa and Sugar) 

 Plastic Dixie cups (1 for each student for Lemon Juice) 

 Plastic spoons (1 for each student) 

 3 medium-size plastic bowls 

 Dishwashing liquid 

 Blindfold 

 Paper napkins (1 for each student) 

 3 picture cards of food (carrot, apple, potato) 

 6 ziploc containers, labeled 1-6, each containing a different scent on a cottonball 

 6 flip cards with answers to what the different scents are 

 Vanilla, lemon, and peppermint extracts 

 Floral room spray 

 Books on 5 senses (NEED TO LIST BOOKS HERE) 

 4 Mirrors 

 4 Magnifying glasses 

 Scented markers 

 Handout:   “Sense of Taste – The Tongue” handout (1 for each student - in file folder 

box) 

 Handout:   “Taste” color & complete handout (1 for each student - in file folder box) 

 

In Classroom: 

 Crayons 

 Scissors 

 Glue sticks 

 

Supplied by Classroom Science Docent: 

 Carrots, Apples, and potatoes cut up into very small, uniform sample pieces  
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CLASSROOM LESSON: 
 

INTRODUCTION: (10 minutes) 

Materials:  Katie Kindergartner and bag of body parts, Tongue poster, Nose poster 

 

Today we will continue to learn about our five senses, and Katie Kindergartner is back to help 

us.  She seems to be missing her body parts, however, so lets see if we can help her by naming 

our 5 senses and the body parts that are related to each of the senses. 

Who can tell me one of the 5 senses and which body part is associated with it? 

(Call on the children and place body parts on Katie Kindergartner as children name all 5 

senses.)  TOUCH, SIGHT, SOUND, TASTE, and SMELL  

 

In our last 2 Science Docent lessons we learned about the Sense of Touch and the Sense of Sight 

(touch Katie Kindergartnerôs hand and eye while you say this.)  We also talked about the nerves 

under our skin and in our eyes that send messages to the brain. 

 

 

Today we get to learn about 2 senses at the same time – the Sense of Taste (point to Katieôs 

tongue) and the Sense of Smell (point to Katieôs nose.)  These 2 senses work very closely 

together when you eat food.  Smell travels up into your nose as you place food into your mouth.  

So you actually smell your food first with your nose before you taste it with your tongue!   

 

SENSE OF SMELL:  Have you ever looked up into the nostrils of your nose?  Have you seen 

little hairs up there?  Your nose is packed with tiny hairs that are attached to nerves (hold up 

the nose chart.)  The hair traps smells inside the nostrils and the nerves send messages about the 

smells to your … (pause to let children say ñBRAINò.)  Correct!  The nerves attached to the 

hairs in your nose send messages to your brain about what you are smelling.  Did you know 

that we can detect 4,000 to 10,000 different smells?  Wow! 

 

SENSE OF TASTE:  After you smell your food, you then place it on your tongue inside your 

mouth.  Your tongue, and the roof of your mouth, are covered with thousands of tiny taste 

buds (hold up the tongue chart.)  These taste buds can recognize 4 basic kinds of tastes (point to 

each area of the tongue as you say the following):  BITTER taste buds are usually grouped 

together way in the back of your tongue.  SOUR taste buds can usually be found along the sides 

of your tongue.  SALTY taste buds are also usually concentrated along the sides of your tongue.  

And SWEET taste buds are often grouped together near the front of your tongue.  The center of 

your tongue has very few taste buds, therefore, you don’t taste very much on the middle of 

your tongue. 

 

Now I think that we’re ready for some hands-on experiments about the Sense of Taste and the 

Sense of Smell.  As usual, we will have 4 groups rotating through 4 activity centers. 

 

- Review the 4 activity centers before breaking the class up into groups - 
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HANDS-ON ACTIVITY CENTERS:  (35 minutes, about 8 minutes per table) 

 

 

 ACTIVITY CENTER 1 ï :  Taste Station 

Materials:  Tongue chart (from introduction), lemon juice, salt, sugar, unsweetened cocoa 

powder, 2" picture food cards, dixie cups (for lemon juice), paper souffle cups (for salt, sugar, 

cocoa), plastic spoons (1 for each child) 

 

Center Preparation:  Prepare food samples in containers before beginning the lesson.  Each 

child will get 1 spoon, 1 napkin, and samples of the four foods (lemon juice, salt, sugar, cocoa.)  

Use small amounts of each food sample - the kids need just enough to place on their tongues.  

Lemon juice should be poured into the dixie cups.  All other food (salt, sugar, cocoa) should be 

spooned into the tiny paper souffle cups.  

  

Activity - Use the tongue chart from the introduction to review the four different types of 

taste:   

    Bitter taste buds are mainly located in the back of your tongue 

    Sour taste buds are generally located along the sides of your tongue 

    Sweet taste buds are mainly located at the front of your tongue 

    Salty taste buds are generally located at the front and sides of your tongue 
PLEASE NOTE:  There are a lot of scientists who disagree with "mapping" taste buds, but it continues to 

be a basic tool to help kids understand that taste buds "specialize" in different tastes.  The main thing for 

the kids to know is that taste buds are primarily found along the outer edges of our tongue - most of us have 

very few of them in the middle of our tongue 

  

Activity - Hand each child a napkin and spoon.  Explain to the children that they will be 

exploring how their taste buds work by tasting four different types of food.  Hand out the 

food samples to the children one at a time so that they all taste the same thing at the same 

time.  Ask the children, "How does this food taste?" and have them point to the taste bud 

responsible for that taste on the tongue chart.  Repeat this process for each of the four 

food samples.  Lemon juice = SOUR, Salt = SALTY, Sugar = SWEET, Cocoa = 

BITTER 

  

Activity - Match the food picture cards to the correct taste buds on the tongue chart.  For 

example, a cookie tastes sweet, so it would go on the 'sweet' taste bud. 

  

 

ACTIVITY CENTER 2 ï :  Blindfold Taste & Smell Test 

Materials:  Apple, potato, and carrot cut into small pieces (provided by classroom Science 

Docent), blindfold, 3 picture cards of food samples (apple, potato, carrot), napkins (1 for each 

child) 

 

Center Preparation:  Prepare small pieces of apple, potato, and carrot samples at home for each 

child in the classroom.  Each child will get 1 napkin and 1 sample of each of the 3 foods.  Some 

children my choose to close their eyes rather than where the blindfold. 
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Activity - Tell the children, "Did you know that what you taste has more to do with your 

Sense of Smell than your Sense of Taste?  We're going to do an experiment to show you 

how important your Sense of Smell is when eat your food.  Your task is to guess what 

you are eating, but without using your Sense of Smell and Sense of Sight.  You will be 

tasting 3 different foods at this table:  apple, potato, and carrot.  Each of you will take 

turns putting on a blindfold (or closing your eyes tightly) and holding your nose - so you 

can't smell anything!  Then I will put 1 of the food samples in your hand for you to taste.  

You will guess which food you are tasting and I'll put a picture of that food by the bag 

that your sample came from.  You will then taste the 2 other food samples and guess 

which food they are.  After you have tasted all 3 foods, and guessed what they are, we'll 

take off your blindfold and see how well your tongue did.  Blindfold a child, or have him 

close his eyes, and conduct the experiment.  Then repeat this process for each child. 

 

 

ACTIVITY CENTER 3 ï :  Scent Lotto game 

Materials:  5 cards with names of different smells written on them (Vanilla, Lemon, Peppermint, 

Vinegar, Floral), 5 containers containing scented cottonballs and labeled #1, 2, 3, 4, & 5, extra 

cotton balls, floral hand lotion, vinegar, and vanilla, lemon, and peppermint extracts 

 

Activity - Tell the children, "At this center, we are going to experiment with how our 

Sense of Smell helps us identify what we are smelling.  We have 5 different cards, each 

of which has a different smell written on it (read each card to the children.)  We also have 

5 containers, each of which contains a different smell   I'm going to pass each container 

around the table and have you guess what you are smelling.  Once the group agrees what 

it is, we'll put the container next to appropriate card.  After we have smelled all of the 

containers and guessed which smell they are, we'll turn the cards over and see if we are 

correct. 

 

 

ACTIVITY CENTER 4 ï Independent Station: 

Materials:  Mirrors, magnifying glasses, "Sense of Taste - The Tongue" handout, "Taste" cut 

and paste handout, scented markers, scissors/glue sticks (from classroom), 5 senses books, "5 

Senses Learning Center" box 

 

Activity - Observe their own taste buds in mirrors, or each others' taste buds up close 

with magnifying glasses 

  

Activity - Describe their tongue color and texture to each other 

  

Activity - Color the tongue handout with markers  

  

Activity - Read books on 5 senses 

  

Activity - Play '5 Senses Learning Station' game as also done in Units #1 and #2 or 

"Taste" cut and paste handout 

 



 6 

 

 

CONCLUSION:  (5 minutes) 

Bring the class back together on the rug to recap everything that they’ve learned during today’s 

lesson. 

 

1. What part of our bodies do you use for the sense of smell?  our nose 

2. What inside our noses traps smells?  tiny hairs 

3. What part of our bodies do you use for the sense of taste?  our mouth and tongue 

4. What is all over our tongues and the roof of our mouths that allows us to taste food?  

taste buds (hold up the tongue chart) 

5. Who can name the 4 basic kinds of taste on our tongues?  bitter, salty, sour, and sweet 

6. What are the 4 senses that we have now learned about in our Science Docent lessons?  

(hold up Katie Kindergartner and point to parts of body as kids name the senses)  touch, 

sight, taste, and smell. 

7. Can anyone guess what sense we’ll do next month?  The sense of sound (point to Katie 

Kindergartnerôs ears.) 
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