
Taste War: Age vs. Smell



Introduction

This amazing project is very interesting, and you can learn a lot from this. People can benefit from this project because I will
find out what can affect taste more, smell or age? And people will find out they could be tasting something different than the 
other person if they are a different age, or a stuffy nose or not. My project is very important for many reasons. One of them
is you and I will figure out what happens to your taste if you are older or younger. Another reason is it will be interesting to 
find out if a stuffed nose can affect your taste. One more reason could be out of the 4 main tastes, (Sweet, salty, sour/bitter, 
and savory) which one would be the easiest to identify if you have a stuffed nose or are older?



Background Information

I researched a lot about smell, age, and taste. I also found some interesting facts. Here are some. What you taste is 75-95% 
based on smell and your taste decreases once you get older. Once you get older your smell can decrease too. The 4 main 
tastes are sweet like strawberry jam, salty like pretzels, sour/bitter like lemons, and savory like herbed crackers. My subjects 
will eat one of each food but in juice form. When people are allergic to food the most common allergies are eggs, milk, dairy, 
and nuts so I will make sure none of my subjects are allergic to food and if they are I won't use the certain food. Those are all 
the interesting facts I researched about my project and I learned a couple of things too.



I have a question I would really like to test! Also, I need to discover and find out a lot of things too. Here they are. My 
question is: Which affects taste more, smell or age? I'm trying to discover which factor would affect the way you taste more. 
Age or smell? Another interesting thing I will find out is, can age make us taste something different than a person with a 
different age? My subjects will try to guess the food, but the food is in juice form. This is because the subject could guess the 
food off the texture. I know smell can make a difference, but age will be the real test.

Question/Problem

My hypothesis is that smell will affect taste more. One of my reasons for my hypothesis is whenever I plug my nose to taste a 
food I don’t like, I can barely taste the flavor of the food I was eating. Also, from research smell can affect the flavor of taste 
about 85%. In my opinion, smell is one of the most important senses of your body. Therefore, not having smell for your sense 
of taste would be very difficult trying to guess what food you are eating.

Hypothesis



Materials
• 12 people to test

• Folder to hold data

• Clipboard to hold data

• Specific Data Collection sheet for collecting data

• Pencil/pen for writing

• Apple Juice (Sweet)

• Lemon Juice (Sour)

• Pickle Juice (Salty)

• Chicken Broth (Savory)

• Consent form

• Nose clips

• Blindfold

• Paper cups for putting juices for tasting and for water

• Purified water

http://www.frugal-freebies.com/2016/05/Win-gift-card.html
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://www.flickr.com/photos/149561324@N03/38602639026
https://creativecommons.org/licenses/by/3.0/


Procedure For The Smell Group

1. Get a person.

2. Give the subject (person) a data collection sheet to fill out and consent form.

3. Have them put on a blindfold that I provide.

4. Have them put on a sanitary nose clip I provide.

5. They will eat 1 food in juice form of the different food taste. (Go to the introduction to see those.)

6. Then they would have 3 guesses to guess what the food is.

7. I don’t tell them if they’re right or wrong, so they don’t do process of elimination.

8. After trying the food they will take off the nose clip.

9. They would try the juices again and try to guess what food they are.

10. If they get it right, Yay! If they don't, they will guess again until they get it right or guess 3 times.

11. Repeat the same procedure for the next subject. EVERY TIME MY SUBJECTS DRINK A JUICE, 
THEY WILL DRINK WATER FOR CLEANING THEIR 
TASTE BUDS!!!



Procedure For The Age Group

1. Get a person.

2. Give the subject a data collection sheet to fill out and consent form.

3. I will have them put on a blindfold that I will provide

4. They will eat 4 foods in juice form of the different food tastes.

5. The subject will try to guess the juiced food for all 4.

6. If they get it right, Yay! If they don't, they will guess again until they get it right or guess 3 times.

7. Repeat the same procedure for the next subject.

Control: Blindfold, juices, nose clip, supplies, water, environment

EVERY TIME MY SUBJECTS DRINK A JUICE, THEY 
WILL DRINK WATER FOR CLEANING THEIR TASTE 
BUDS!!!



Results and Data Visualization 1

• The 21-50 group taste buds seems like there at their peak 
with an average of 3.8 out of 4 correct guesses

• The 0-5 group haven't experienced much years of tasting 
so that’s probably why there didn’t do good with an 
average of 1.5 out of 4 correct guesses

• The 51-80 group got 50% correct which is what I expected 
with 2 out of 4 correct guesses

• Barely any difference with 2.7 out of 4 correct guesses 
without a nose clip and 2.6 out of 4 with a nose clip



Results and Data Visualization 2

• This is how many subjects were in the smell group. So, 15 
people

• One person was a terrible taster with zeros across the 
board

• Some people did worse with the nose clip, which was 
expected

• Some people did worse without the nose clip, which was 
very surprising

• 2 subjects in the 0-5 group
• 6 subjects in the 6-20 group
• 5 subjects in the 21-50 group
• 2 subjects in the 51-80 group

Averages



Discussion and Interpretation

My hypothesis was wrong! If you couldn't tell smell didn't really affect taste at all. My background research said smell would 
affect taste more. And it didn't! Google was wrong! For age, the results were an inverted U shape. Which means the top of 
the bars of the graph make an upside-down U shape. So imagine you’re drawing a upside down U. When you first start 
drawing it it’s low. (Just like the averages on the first and second bar of the graph.) Then when you're halfway drawing the U, 
you are the highest point of the U. (Just like the average of the 3rd bar in the graph.) Then at the end of the U its back down 
low. (Just like the average of the 4th bar of the graph.) I learned a ton from this project too. First, the 0-5 age group did pretty 
bad. I might have a reason why. They have had only about 4 years of tasting experience because when they were a baby, they 
only drank milk. The 51-80 age group had two subjects: 78 and 75 years of age. They did okay because they got 2 out of 4 
guesses correct for both of them. My prediction was they would not do great. I didn't have a prediction for the 0-5 age group, 
but I didn't think deeply, and it did really make sense why they did not so good. I also had a problem. That problem was the 
the guesses that people were saying. For example, one person said chicken noodle soup for the chicken broth, and I said it 
was correct, but it was a close call. Overall, based on my test I now know age affects taste more than smell.



Implication and Ideas for Future Research

For the future I could do this same project but who could taste better: Boy or girls? I could have boys at 5 years old, 15 years
old, and so on. Same for the girls. If I did the exact same project I would have more 5-year-olds for the age group and more 
people who are 70 years of age and above. And possibly a little less 21–50-year-olds. I also have questions. What if 
everybody had no water in between each juice? What would they taste? What if we didn't use a blindfold? What if the juices 
were actually food? These are all questions I'm wondering about after completing my project.
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