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Apple Tasting

A range of practical activities based on apple tasting

Learning Objectives & Curriculum Links:

To rate different varieties of local orchard apples based on selected characteristics
To consider how to make the tasting a “fair test”

To develop descriptive vocabulary

To collect, present and interpret data gathered from the taste test

Instructions:

Apples are a good orchard fruit for taste-testing as there are so many varieties easily available,

but the activity could also be done with different varieties of pear, plum or cherry. Tasting

activities offer a variety of fun and valuable learning experiences and can link to many areas of

the curriculum:

Year 3: fairy-tales. Pupils become the Evil Queen. They have to decide which apple would
be most likely to tempt Snow White. They could then write a recipe, using only natural
ingredients from the orchard, for a magic potion to revive her.

Year 4: cooking and nutrition. Pupils choose a recipe needing apples and have to select the
best variety. Or make a key to classify/sort the apples based on the tested characteristics.

Year 5: working scientifically. How can pupils ensure the testing/tasting process is fair,
even if some of the variables are subjective? Or discover how the fruit still resembles the
flower in Faking It!

Year 6: science. As part of The Perfect Apple activity, pupils apply knowledge of inherited

characteristics to cultivate a new variety of their choice.

All year groups: statistics. Pupils can collect, present and interpret data from the apple
tasting.

All year groups: adjectives. Children record words (rather than numbers) to describe the
chosen characteristics of the sampled apples. The words can then be used for poetry
composition.

All year groups: Art/science. Before slicing the apple in half for tasting, give pupils 5 mins
to draw what they think the apple will look like inside, as a cross-section from top to
bottom and across the middle.

Recording results

Whatever the purpose of the apple tasting, a standard results sheet should be prepared to

record the words or scores - eg a 1-10 rating for each characteristic. You will need one for

each of the apple varieties to be tasted, with the name of the apple variety (if known) at the

top.

Harvesting the apples

Split the class into 10 groups. Give each group a small collecting basket. Let the groups survey

the different apples growing in the orchard - by feel and sight only, not taste - and then ask

them to pick three apples (without any holes or mouldy bits!) from their favourite tree.

Apples are ready to pick if they come off the tree quite easily, without tugging. Warn of wasps
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Estimated time: 45mins
Recommended Year Group: 3,4,5,6
Subjects: Various

Location: Orchard or classroom

Prior Knowledge & Preparation:

e Pupils decide what characteristics
of the apples to test and prepare
suitable recording sheets

e Apple names are fascinating - find
out which varieties of apple are
growing in the orchard, eg from
school records or orchard maps
drawn up by local parish councils
or volunteers (not essential, but
helpful and interesting)

e Print any slides/PDFs

Resources:

e 30 x local orchard apples (3 each
of 10 different varieties)

e An expert to help identify the
apples (not essential)

e Post-its and pencils

e 10 x shoeboxes, baskets or trays
to carry the apples

e 10 x Knives

e 10 x Chopping boards/paper
plates

e Results sheets on clipboards

e From Flower to Fruit (Orchard
Botany #6)

e Tablet or camera

e Paper towels/wipes to clean
hands

Hints:

e |[finside, cover tables with cloths
to make tidying up easier
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that may feeding on the fruit. Ensure each group selects a different variety, so you have several types of apples to test.

If possible, using the post-its, each group should label their box of apples with the name of the apple variety and the names of the
harvesters. The local expert should be able to help with identification.

Either stay in the orchard (take all resources with you) or return to the classroom to do the apple tasting. You could show From Flower
to Fruit image to illustrate how the apples were formed from blossom earlier in the year.

Preparing the apples for tasting

Optional: Before slicing the apples, hand out paper and pencils. Give pupils 5 mins to draw what they think the apple will look like inside
as a cross-section from a) top to bottom and b) across the middle. Who can draw the most accurate representation?

If you wish to do the follow-up activities suggested in “Next Steps”, it is

advised that the children:
outer edge

of the
true fruit

e Take a photo of their 3 apples - with name label - before slicing

e Slice one of the apples in half from top to bottom, one in half across the
middle and the final one into thin slices or tasting chunks (compare to
drawings if completed)

o Keep the pips.

The taste test " Accessory

part
This can be very informal or very scientific depending on age and purpose of (hypanthium)
taste test. Pupils sample all the different apple varieties and record the Image: KatherineA.Preston botanistsinthekitchen.wordpress.com

results on the prepared sheets.

Which apple variety scored most highly on looks, taste and/or appearance?

Further questions, Next Steps and Links:

e Present and interpret the data/scores gathered

e Use any words generated to write different forms of poetry, eg. Haiku, free verse, rhyming couplets, acrostics
e Research the names of their local fruit varieties

With the leftovers:

e Have a go at Apple Parachute Painting (see Fruity Arts & Crafts)

e Forecast the future with Pip Fortune Telling

e Record the gradual decay of the apple chunks as a time-lapse movie - Year 6, micro-organisms
e Plant the pips

e Compost the scraps or feed them to the birds before an Orchard Birdwatch

Background/teacher’s information/notes:

There are now approximately 7500 varieties of orchard apple around the world, but all originate from an ancient ancestor growing in
Kazakhstan over 40m years ago!



