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Development of taste sensor for education focused on sense of taste

Kuriyaki, Hisako
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High school students in Japan do not realize significance and usefulness to
learning Science. A lot of events for science education have been held to improve the problem. At the
events, various science experiments are introduced to attract interests of the students to science
subjects or science technology. The objective is to develop a science teaching material to improve
motivation of students for learning science subjects. To verify this taste sensor as a useful science
teaching material for science class, we applied this taste sensor into a science class for junior high
school, high school and university students. The students produced this taste sensor by themselves and
use it to measure mixed samples. Moreover, they evaluated sensory test of the samples. By comparing the
results between the sensory test and the sensor response, humans taste showed the same tendency as well
as the sensor response, which proved the sensor as a useful teaching material for science class.
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