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Sensory evaluation: Classroom activities

There are many opportunities where sensory evaluation activities can form part of lessons. At the start, you may wish to teach students the different types of tests, as well as the use of appropriate vocabulary. 
Here are some suggestions to get you started. 

Appearance 
As a starter activity, ask students to name 3 foods they would or would not eat. For each food, ask them to give reasons based on its appearance. 

Odour/aroma
Think about words to describe different ingredients or food dishes/products. Use the Odour worksheet to explore different sensory words that could be used. 
You could provide samples of different ingredients for the students to smell, recording the odour for each. You could use: fresh basil, pesto, lemon or lime, chocolate, canned fish, lemongrass, spices. 
Another activity could include a range of different food samples being placed into containers. Carefully allow students to open each container, only to smell its odour (not to look inside). Can they name the food sample? 

Sound 
As a starter activity, write the name (or show an image) of an ingredient on the board. Ask students to suggest the different sounds they would associate with the ingredient. Do the associated sounds change as the ingredient is prepared, cooked or eaten? 

Taste 
To help support and extend students’ vocabulary development, organise tasting activities. These will help to students to use a range of different vocabulary to describe the foods that they taste. Different types of cheese or apples could be used.

Umami 
Organise a umami tasting session. Use ripe tomatoes or cheese. Can pupils detect umami? It is a subtle savoury taste – not sweet, sour, bitter or salty. 

General 
Set up preference and discrimination tests. Explain the difference between the tests to the students. 
As a starter activity, ask pupils to suggest different reasons for food choice and acceptability. 






If you have more time, why not try these suggestions for classroom activities:

Taste and flavour
1. Hold your nose!
When eating food the odour combines with the taste to give flavour.  The texture, or mouthfeel, of a food may also help us recognise what it is.  A great experiment to test the difference between taste and flavour involves eating a pear.  You could also try a piece of cheese, cooked bacon or cooked sausage.
· Wash the pear and cut into bite sized pieces
· Give each student two pieces of pear
· Ask the students to hold their noses tightly, close their eyes and eat a piece of pear.  Ask them if they can tell what the item is?
· Ask the students to release their noses and then continue to chew?  Can they now tell what the item is?
· Repeat with the second sample.

2. Blue jelly!
Size, shape, and colour all play an important part in helping to determine the first reaction to a food.  Colour in particular gives us an indication of what flavour a food might be, e.g. a red jelly is most likely to be strawberry flavour.  Test your students’ sense of flavour through eating blue jelly:
· Prepare a jelly using a 12g individual sachet, or four leaves of gelatine, and one pint (570ml) of water. Vegetarian jelly can also be used successfully.  Add a few drops of blue liquid food colouring
· Divide the jelly mixture into five jugs and add a few drops of a different liquid flavouring, ideally colourless, into each jug
· Pour a small amount of jelly into sample pots or plastic cups and set
· Once set, ask your students to identify the flavour of the jelly.
This activity is great as an open day or transition activity.

3. Taste sensations
We can detect five basic tastes.  Provide a variety of ingredients for your students to try and see if they can identify each basic taste:
· Tonic water – bitter
· Table salt – salty
· Sliced lime – sour
· Caster sugar – sweet
· Parmesan cheese, umami paste mixed with low-fat mayonnaise, yeast extract on toast, cooked sausages  – umami

[bookmark: _GoBack]Odour experiments
There are a number of easy experiments through which the students learn about the sense of smell (olfaction) and how the olfactory system works.  

1. Smell detective – how many smells can you smell?
Collect a range of natural food flavourings such as raspberry, caramel, custard, strawberry, rhubarb, coconut, rose, violet, cherry, banana, lemon, orange.  Place a couple of drops of the flavouring in about 20ml of water, task a student to smell the mixture and ask them to identify the flavouring.  Then add one more flavour – can the student correctly identify the additional flavouring by the aroma?  What if you mix three, four or more smells together?

2. Smell cards
A bit like ‘scratch and sniff’ cards.  Collect a number of dried herbs and spices that have a strong smell and glue them to pieces of card.  These cards could be used for memory or matching type games or as a starter at the beginning of a lesson to identify the flavourings to be used in a recipe.
3. Memories
We can recognise a variety of smells, or odours.  Some smells can stir up memories.  To demonstrate the sense of smell, collect several items that have distinctive smells such as: peppermint, chocolate, coffee, garlic, saw dust, lemon zest, orange peel, onion, rose flowers and place them in separate containers.
Task the students to work in pairs and see if they can:
· identify the item by smell;
· describe the odour, e.g. strong, pleasant, neutral, bland or unpleasant;
· describe any memories associated with the smells.
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