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EXPLORING FRUIT PEELS

TYPE OF ACTIVITY: Science

KEY CONCEPT: Eat a variety of foods

OBJECTIVES:

 › Students will practice fine motor skills by peeling fruits. 

 › Students will engage their senses by observing, smelling, touching, and tasting different fruits 
and their peels. 

 › Students will experiment with different ways to remove fruit peels.

MATERIALS:

 › A variety of fruits that children could peel (e.g,. bananas, oranges, apples, pears, tangerines)

 › Plastic or metal table knives 

 › Paper towels

 › Apple slicer (for adult use only) 

 › Sharp knife (for adult use only) 

 › Chart paper and marker

 › Bowls

PROCEDURE:

1. Set-up: Wash all fruits before the activity.

2. Discuss fruits as foods that help our bodies stay healthy. Invite children to name fruits they like. 
Ask them if they’ve ever peeled fruit before they ate it. Suggested language:

a. We’re going to explore the peels or skins of different fruits with our senses, and figure out 
the best way to get the peels off the fruits. You can even taste the fruit peels and see if you 
like the taste.

b. Has anyone ever peeled an orange before? Oranges have vitamin C, which helps us stay 
healthy. 

c. What do you think would be the best way to remove the peel from this orange?  

d. Have you ever tasted the peel of an orange? What do you think it will taste like?

3. Have children wash their hands. Allow children to explore the fruits and try to remove the peel. 
Invite them to hold and smell each fruit. After the children explore the whole fruit. Some fruits (like 
apples and pears), may need to be sliced into smaller pieces using a slicer or sharper knife. Offer 
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plastic or metal table knives if needed. Give children the opportunity to taste the peels and the 
fruits. Suggested phrases:

a. What is the best way to get the peel off this fruit? Will you use your fingers, or do you need 
a tool?

b. What does the banana peel smell like?

4. Encourage children to talk about how the fruits and their peels smell, feel, look, and taste. Remind 
them that they should eat a variety of fruits every day. Suggested language:

a. I like the way oranges smell when I’m peeling them. I also like that they squirt a little juice 
while I’m trying to get the peel off.

b. Have you ever eaten a whole apple without peeling it? The peel also contains vitamins that 
are good for you.

ADAPTATIONS/EXTENSIONS: 

Science: Teach children about composting as a way to dispose of leftover foods. Add the peels and 
cores to the class compost pile if you have one. Talk about what happens to the peels and cores in 
the compost pile.
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