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K I N d e R ga R t e N

Let’s Be Food-tasting Scientists!
Activity Overview
• Students will learn that their senses of sight, smell, touch, and taste are all important factors in the
enjoyment of food.
• Students will learn that professional food-tasting scientists use all of these senses when they taste new
foods.
• Students will taste two Harvest of the Month fruits and two Harvest of the Month vegetables as foodtasting scientists.
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• 4.d. Compare and sort common objects by one physical attribute (e.g. color, shape, texture, size, and
weight).
• 4.e. Communicate observations orally and through drawings.
• California Health education Content Standards
Nutrition and Physical activity Content area – Kindergarten
Standard 1: essential Concepts
• 1.1.N Name a variety of healthy foods and explain why they are necessary for good health.
• 1.2.N Identify a variety of healthy snacks.
Standard 2: Analyzing Influences
• 2.1.N Recognize that not all products advertised or sold are good for them.
Standard 4: Interpersonal Communication
• 4.1.N Explain how to ask family members for healthy-food options.
Standard 7: Practicing Health-enhancing Behaviors
• 7.1.N Select nutritious snacks.
• 7.3.N Choose healthy foods in a variety of settings.

CROSS-dISCIPLINaRy SKILLS
• Observation and report writing (drawing)
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Materials Needed
• 2 uncut Harvest of the Month seasonal
fruits

• Knife (This is only to be used by adults!)

• 2 uncut Harvest of the Month seasonal
vegetables

• Plastic gloves or tongs for handling fruit

• Samples of each seasonal fruit and
vegetable for student tasting

• Cutting board
• 4 serving plates
• Paper napkins or plates for student
tasters

PRePaRatION tIme
• 15 minutes

PRePaRatION aCtIvItIeS
• Wash and chop all produce (one sample of each for each student).
• Label each plate with one fruit and vegetable; place the whole
product and student samples on the plate.

aCtIvIty tIme
• 45 minutes
• This activity can be divided into two class periods:
Day One: “Warm-Up” to “Activity” (40 minutes)
Day Two: “Activity Results” to “Closing” (45 minutes)

BaCKgROuNd
The majority of children in the United States do not consume the recommended amount of fruits and
vegetables needed for optimal growth, weight management, and the prevention of chronic diseases. As
caretakers know, getting children to taste and regularly eat these healthy foods can be a challenge.
According to psychologists, food neophobia—or the unwillingness to try new foods—is a survival tactic
from when our ancestors foraged in the woods for food. It prevented eating things that might have been
harmful. With today’s food knowledge and safety measures a fear of eating new foods isn’t as useful.
Studies of children’s eating habits show that they need multiple exposures to unfamiliar foods in a
positive environment to change their attitude and behavior toward the new food. Providing classroom
opportunities to taste healthy foods can create positive food experiences as students explore new foods.

ReCOmmeNdatIONS
The daily recommended intake of fruits and vegetables is outlined in MyPlate. Quantities
vary by age, level of activity, and gender. General recommendations are that children ages
four to eight years old consume 1 to 1½ cups of fruits and 1 to 1½ cups of vegetables
daily for optimal health.
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StePS FOR CLaSSROOm aCtIvIty
day One
Warm-up (10 minutes)
• Show students the two pictures of children tasting food.
• Ask students which of the two foods they would be willing to taste.
How does the look on these girls’ faces affect whether you want to taste
the foods? Compare and contrast student responses to each picture.
• Ask students if the foods the girls are tasting are healthy foods.
Briefly discuss how other people can influence what foods we eat,
including healthy foods.
• Explain that “food-tasting scientists” carefully look at, smell, touch,
and taste a food to determine its quality and flavor. They are not
affected by what other people say, feel, or think. Explain that “foodtasting scientists” are also known as professional food tasters.
They are paid to taste food products like ice cream, soup, cereal,
and restaurant meals and give feedback on the quality of the
foods they taste. “Food-tasting scientists” keep a “poker face” (or
an expressionless face) so they do not influence other food tasters.
Demonstrate a poker face.
Linking Science and Nutrition
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• Explain that it is important in your tasting to focus on the food that is being tasted without expressions
so that other tasters, cooks, or workers are not affected by or cannot tell if you like or dislike the food.
• Emphasize that taste testing is not just eating. It includes special steps to explore the food with all
senses to give it a fair judgment. It is a way to scientifically assess or look at the color, smell, texture,
taste, and quality of a food.
• Tell students that today they will be “food-tasting scientists,” and while they are tasting, no one should
be able to tell whether or not they like the sample. Their rating of a food should not influence any of
their classmates.
• Take a bite of one of the samples to demonstrate the “poker face” and ask the students if they can tell
whether or not you liked the fruit by the look or expression on your face.
Before the activity (5 minutes)
• Ask students to sit together on the floor in front of a low table. Display the two fruits and two vegetables
on plates and place them on the table so students can easily see them. Hold each one up and ask
students to tell you the name.
• Ask students to raise their hands if they have ever tasted either one of them.
• Tell students that they will get a small piece of each one. They are to scientifically examine a piece of
each fruit and vegetable with their senses (sight, smell, touch and taste) and circle how they feel about
each food on their Worksheet 1. (J=Love it, K=It’s okay, L=Dislike it) Show students how to fill out the
worksheet.
• Make sure all students have clean hands.
• Note: If any student is allergic to any of the foods, do not have him/her taste or touch it. If any students
refuse to taste a particular food, ask them to look, touch, smell and at least touch the food on their
tongue without chewing it so they can still participate in the lesson.
activity (45 minutes)
Sorting and Comparing
• Ask students to classify the food as a fruit or vegetable. (If necessary, explain how to sort fruits and
vegetables and refer to the MyPlate poster at Web site http://www.ChooseMyPlate.gov ). Have student
volunteers help sort the foods so the fruits are on one side of the table and the vegetables are on the
other side.
• Discuss the attributes of each and other ways of sorting and comparing them such as by color, shape,
texture, and taste. You can also discuss any other information about the history or uses that you may
want to share from the Harvest of the Month Educator Newsletter.
T
em
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• To guide the students to begin tasting, go through the five senses as part of the taste-testing experience
as follows:
- Ask students to close their eyes and feel it with their hands. (Touch)
- Ask students to hold up it up to their noses and smell it. (Smell)
- Ask students to hold it up towards the light and identify what they see? (Sight)
- Ask students to put their “listening ears on” and listen as they take a bite. Do they think it will make
noise when they bite into it? (Hear)
- Ask students to chew it slowly in their mouths to enjoy the taste! (Taste)
- Repeat with each piece of the four foods and have students rate how they “sense” each food on their
student worksheet.
day two
activity Results (10 minutes)
Record answers on the “Class Summary Chart.”
• Have students compare and sort foods by color, texture, and flavor.
• Summarize results of the students’ worksheets on the “Class Summary Chart” by asking students to
raise their hand for each of the categories listed on their worksheet. Discuss results, such as which fruit
or vegetable was most popular. Which color food was most popular? How might the least favorite food
be improved by combining it with another food, such as rice or yogurt, etc.?
• Ask students which foods they liked before they tasted the fruit or vegetable. Write the numbers next to
eat fruit and vegetable. Then ask students how many liked the food after. Did pretending to be a “foodtasting scientist” change whether they liked the fruit or vegetable?
• Is there a difference between liking the taste and just being okay with the taste? Or, in other words, if
students know something is good for them, are they willing to try it again if they dislike something about
it. Why or why not?
• Ask students how each food is alike? (Responses may include: They are good for me; they taste good;
they are brightly colored; they have similar shapes; and they have seeds.) Write student responses on
the board.
• Ask students how each food is different? (Responses may include: They have different colors and
shapes; and some are smooth and some are rough.) Write student responses on the board.
Science and Nutrition discussion (10 minutes)
• Which senses influence whether or not students like a fruit or vegetable?
• If students learned plant structures previously, discuss which parts of the plant each of these plant food
samples comes from.
• Discuss which of the five food groups, in MyPlate, each food belongs to.
• How would trying new foods, especially fruits and vegetables, contribute to good health? (Responses
may include: Eating one or two types of fruits or vegetables every day isn’t enough to keep us healthy.
We need variety. The more fruits and vegetables that you are willing to try the healthier you can be.)
• How did tasting fruits and vegetables as a “food-tasting scientist” influence your food choice? How does
this influence whether you would try the food?
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Closing (10 minutes)
• Remind students that it is important to eat fruits and vegetables every day to stay healthy.
• How could they use some of the “food-tasting scientist” ideas to positively influence a younger brother
or sister to try new foods?
• Brainstorm ways to talk to their parents about what they learned about tasting foods and how to
communicate their willingness to try different fruits and vegetables at home.
• Have students complete Worksheet 2 by writing the name or drawing a picture of a fruit and vegetable
they are willing to eat this week. Ask them to draw a picture of themselves eating the fruit or vegetable
using their “food-tasting scientists” skills and have them bring the picture home to share with their
parents.
assessment
• Students can easily sort fruits into subgroups that vary by more than one attribute.
• Students will be able to name at least one fruit and one vegetable they are willing to eat this week.
• Students can draw a picture of themselves eating their favorite piece of fruit.

IdeaS aNd ReSOuRCeS FOR exteNdINg tHe LeSSON
The activities listed below include resources that are available for free, four-week loan from the California
Healthy Kids Resource Center (CHKRC). Additional nutrition and physical activity DVDs, curricula,
references, and displays can also be borrowed. To order materials or for other resource suggestions,
check the CHKRC Web site at http://www.californiahealthykids.org or call toll free (888) 318-8188.
Activity

Use this same activity at other times with different seasonal Harvest of the Month fruits
and vegetables during the school year. Have students practice sorting, comparing, and
taste-testing new foods.

Resource

Harvest of the Month (CHKRC ID #5798) or access other Harvest of the Month
resources online at http://www.harvestofthemonth.com

Standards

Science
Physical Science 1a
Life Science 2a, 2c

Health
Essential Concepts
Kindergarten 1.1.N, 1.2.N

Investigation and Experimentation 4a, 4b,
4d, 4e

Practicing Health-Enhancing Behaviors
Kindergarten 7.1.N
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Activity

Use this same activity at other times with different seasonal Harvest of the Month fruits
and vegetables during the school year. Have students practice sorting, comparing, and
taste-testing new foods.

Resource

Harvest of the Month (CHKRC ID #5798) or access other HOTM resources online at
www.harvestofthemonth.com

Standards

Science
Life Science 2a, 2c
Investigation and Experimentation 4b, 4e

Health
Essential Concepts
Kindergarten 1.1.N, 1.2.N
Practicing Health-Enhancing Behaviors
Kindergarten 7.1.N

ReSOuRCe WeB SIteS aNd ReFeReNCeS
Brown, Julie A. Nutrition EZ. South Dakota: JAB Publishing, 2008. Print.
Harvest of the Month—http://www.harvestofthemonth.com
This Network for a Healthy California Web site provides nutrition and gardening information about fresh
California produce, as well as newsletters for educators, parents, and food service professionals.
MyPlate—http://www.ChooseMyPlate.gov
This online resource, from the United States Department of Agriculture, features personalized eating
plans, interactive tools, classroom materials, posters, brochures, and advice for making food choices from
every food group.
Youth Fruit and Vegetable Consumption Maps (2009)
http://www.fruitsandveggiesmatter.gov/health_professionals/maps_youth.html
This online resource provides state-by-state data on fruit and vegetable consumption by American youth.
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Student Work Sheet

Let’S Be FOOd-taStINg SCIeNtIStS!
Name:

Date:

1. Practice making a poker face and ask the person next to you: “How good was my poker face?”

2. Draw a picture of a student with a “poker face.”

3. Circle one of the “faces” below to show how you like the color, smell, texture, and taste of the food listed.

J = Like it

K = It’s okay

Fruit Name:

L = Dislike it

Fruit Name:

Color

J

K

L

Color

J

K

L

Smell

J

K

L

Smell

J

K

L

Texture

J

K

L

Texture

J

K

L

Taste

J

K

L

Taste

J

K

L

Vegetable Name:

Vegetable Name:

Color

J

K

L

Color

J

K

L

Smell

J

K

L

Smell

J

K

L

Texture

J

K

L

Texture

J

K

L

Taste

J

K

L

Taste

J

K

L

4. Draw a picture of the foods you tried today.

This material was produced by the California Department of Public Health’s Network for a Healthy California with funding from
USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and
employers. CalFresh provides assistance to low-income households and can help buy nutritious foods for better health.
For CalFresh information, call 1-877-847-3663, For important nutrition information, visit www.cachampionsforchange.net.
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Class Summary Sheet

Let’S Be FOOd-taStINg SCIeNtIStS!
Fruit Name:
Color
Smell
Texture
Taste

Fruit Name:
Color
Smell
Texture
Taste

J   
J   
J   
J   

K   
K   
K   
K   

L   
L   
L   
L   

J   
J   
J   
J   

K   
K   
K   
K   

L   
L   
L   
L   

K   
K   
K   
K   

L   
L   
L   
L   

K   
K   
K   
K   

L   
L   
L   
L   

Vegetable Name:
Color
J   
Smell
Texture
Taste

J   
J   
J   

Vegetable Name:
Color
J   
Smell
Texture
Taste

J   
J   
J   

This material was produced by the California Department of Public Health’s Network for a Healthy California with funding from
USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and
employers. CalFresh provides assistance to low-income households and can help buy nutritious foods for better health.
For CalFresh information, call 1-877-847-3663, For important nutrition information, visit www.cachampionsforchange.net.
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Student Worksheet

We aRe FOOd-taStINg SCIeNtIStS!
Name:

Date:

1. Name or draw a picture of a fruit you are
willing to eat this week.

2. Name or draw a picture of a vegetable you

are willing to eat this week as a “food-tasting
scientist.”

3. Picture yourself eating your favorite fruit or vegetable as a “food-tasting scientist.”

This material was produced by the California Department of Public Health’s Network for a Healthy California with funding from
USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and
employers. CalFresh provides assistance to low-income households and can help buy nutritious foods for better health.
For CalFresh information, call 1-877-847-3663, For important nutrition information, visit www.cachampionsforchange.net.
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This material was produced by the California Department of Public Health’s Network for a Healthy California with funding from
USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and
employers. CalFresh provides assistance to low-income households and can help buy nutritious foods for better health.
For CalFresh information, call 1-877-847-3663, For important nutrition information, visit www.cachampionsforchange.net.
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This material was produced by the California Department of Public Health’s Network for a Healthy California with funding from
USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and
employers. CalFresh provides assistance to low-income households and can help buy nutritious foods for better health.
For CalFresh information, call 1-877-847-3663, For important nutrition information, visit www.cachampionsforchange.net.
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