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How do the five senses 
affect taste?



Research
There are five senses. 
They are taste, smell, 
sight, hearing, and touch. 
The five flavors are 
sweet, salty, sour, bitter, 
and umami. Taste buds 
allow you to taste.



HYPOTHESIS
We predict taste 
will not be 
affected if we 
block the other 
four senses.



● Apple chips

● raisins

● chips

● carrots

● Pineapple

● Dried Cranberries

● cups

● Blindfold

● Headphones

● spoons

MATERIALS LIST



Procedure
1. Cut up the food.

2. Put food in cup

3. Cover up all senses except for taste.

4. Taste each food.

5. Guess the food.



Observations
Apple Chip: 7 people knew it was an apple. 6 
people did not know.

Potato Chip: All 13 people knew it was a potato 
chip. 

Dried cranberry: 5 people knew it was a dried 
cranberry. 5 people did not know it was a dried 
cranberry.

Raisin: All ten people knew it was a raisin.

Carrot: 10 people knew it was a carrot. 2 People 
did not know it was a carrot.

Pineapple: All 12 people knew it was pineapple.



Food Identified Not Identified

Apple Chips 7 6

Potato Chips 13 0

Dried Cranberry 5 5

Raisin 10 0

Carrot 10 2

Pineapple 12 0

Results: Food Chart



Graph of our Data



Observations



Conclusion
Our hypothesis was incorrect. Our hypothesis was that the other senses would not 
affect the sense of taste and we would be able to identify each food by the sense of 
taste alone. Our results were mixed. Sometimes we could identify the food and 
sometimes we could not identify the food. We could not all identify the dried 
cranberry, apple chip, and carrot. We could all identify the potato chip, pineapple, 
and raisin. We learned that we use more senses than taste when eating and that 
these senses do have an effect on taste. Next time, we will run more trials and block 
different senses to try and see which sense has the most effect on taste. We will also 
try different foods to see if the flavor of the food makes a difference. 



Discussion
We learned that the other senses do affect taste. We don’t know if they all do. We 
would do additional experiments blocking only one or two senses to learn more. We 
also think that the flavor of the food might have an effect on taste. We would like to 
do more experiments where we only use one flavor at a time to see what the results 
would be on taste. We could sometimes hear the food while eating so we couldn’t 
block the sense of hearing completely. We think we could pick foods that don’t make 
a lot of sound while eating and that would make the experiment better.
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