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DO YOU KNOW HOW YOUR SENSE OF SMELL AND TASTE WORK?
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Your nose is more than just a passageway for air! The sense of smell involves detection and perception of tiny molecules floating in the air.  (A molecule is the smallest particle of a substance. A molecule retains the composition and chemical properties of a substance.) The steam from cooking has molecules in it and when you breathe you breathe in these tiny molecules. The molecules enter the nose and land on the mucous membrane. Miniature cells called olfactory receptor neurons detect smell. The olfactory epithelium is the size of a stamp and contains millions of these neurons.
 Once the molecules land a signal is sent to the brain. Humans can distinguish between 3,000-10,000 different odors. 
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Your tongue contains many little bumps; they are called papillae. Your papillae contain your taste buds. Most people are born with 10,000 taste buds. Taste buds detect sweet, sour, salty and bitter flavors. Each flavor is detected in a specific area on the tongue. Once your tongue detects these flavors it sends a signal to your brain. When you were a baby you had many taste buds on the sides and roof of your mouth; because babies taste buds are located here they are very sensitive to different tastes. As you grow up, taste buds form on your tongue and disappear from the other places in your mouth.
 When you get older your taste in foods will change because your taste buds become less sensitive. Can you imagine that? 
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� � HYPERLINK "http://www.cf.ac.uk/biosi/staff/jacob/teaching/sensory/olfact1.html" ��http://www.cf.ac.uk/biosi/staff/jacob/teaching/sensory/olfact1.html� 


� � HYPERLINK "http://library.thinkquest.org/3750/taste/taste.html" ��http://library.thinkquest.org/3750/taste/taste.html� 





