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Chemoreception Lab – Smell & Taste
Chemoreceptors associated with taste are mainly located in elevated structures called taste buds on the surface of the tongue. The olfactory receptors are in general more sensitive, and there are literally thousands of different odors that can be distinguished by the olfactory epithelium. You will complete five activities related to Chemoreceptors.
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Distinguishing Intensity – The intensity of an odor depends on the concentration of odor molecules present in the stimulus. Two vials are located on lab table 1, each with a blue dot. Briefly sniff each bottle and describe their odors. 
a. Descriptions of odors in the two vials:

b. Which has the stronger odor?

2. Sensory Adaptation – Adaptation is the decrease in responsiveness due to continuous stimulation (AKA habituation). Sniff any vial of your choosing. Note how many sniffs are required to decrease the intensity of the odor sensation.

a. How many sniffs did it take?

3. Detection, Recognition, & Identification of Odors – Most of us can detect the presence of a large number of different odor stimuli. Often an odor is recognized as being familiar, though we may not remember its name. Sniff each of the 10 vials, one at a time. If an odor is detected, place a mark in column 1 (detect). If the order is recognized as familiar, place a mark in column 2 (recognize). In column 3, attempt to name the odor. 
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Distinguishing Smell from Taste – Sometimes food flavors involve both taste and smell. Use life savers or like candy for the following activities.
a. Select one individual as the test subject and have them close eyes and pinch nose shut. Place a piece of candy on his/her tongue. Have them suck on it, chew it, and try to determine its flavor. Record your observations.
b. Repeat the activity with the test subject’s nose unplugged. Can the flavor be distinguished now?

5. Mapping the Location of Taste Buds on the Tongue –Test using the following procedure to determine taste response. Use dropper bottles containing the following solutions:
5.0 % sucrose (sweet)

0.1% quinine sulfur (bitter)

10% soy sauce (umami)
10% salt (salty)

1.0% acetic acid (sour)
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Open your mouth and stick out your tongue. Have your lab partner place one drop of any solution on various spots on the tongue and spread around with a cotton swab. Note the areas of the tongue which taste the solution.

b. Repeat using the other solutions.

c. On the drawing of the surface of the tongue (shown below), write in symbols in the areas you found to be sensitive.

sw = sweet
sa = salt
so = sour
bi = bitter 
um = umami
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Labeling Chemoreceptors for taste and smell – use your text as a guide to label the pictures below: 
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