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Importance 
 

Why is the topic important to the agriculture industry?  

Determining which blueberry muffin recipe is preferred based on taste is important to 

the agriculture industry because it helps people who work within the food production 

and marketing know which product is desired by their consumers. Taste is a big driver 

of consumers when they are determining which products they would like to eat 

themselves or serve their families. By researching which of the three muffin recipes 

(regular, gluten free, and vegan) is most desired, people who work in the food science 

industry will be able to cater to the needs of the consumers. 

 

What problem does the investigation solve for agriculture?  

The main problem this research solves is knowing which blueberry muffin recipe 

consumers enjoy the taste of best. This may seem like a silly problem to solve, but it is 

important because as agriculturalists, we need to provide the products our consumers 

want. Many people are beginning to lean toward eating gluten free or vegan because 

they see it as being more healthy for them. These options still require agricultural 

products, but in a slightly different way than products used to make “conventional” 

recipes. By surveying people to determine which blueberry muffin recipe they enjoy the 

most, we are getting a small look at what products the agriculture industry needs to be 

providing its consumers. Marketers and production agriculturalists need to know what 

products they should be producing large amounts of in order to stick with food and 

nutrition trends. 

 



 

Other’s Work 

“Gluten Free Market Trends” http://thegluten-freeagency.com/gluten-free-market-trends/ 

“Gluten Free Market Trends” discussed that more people are gluten free or are trying to 

be gluten free. The article stated that being gluten free is targeting 44 million people 

because of different gluten diseases or plainly wanting to be gluten free. It also stated 

that because of the amount of people becoming gluten free, there are a lot more options 

for food. Gluten free trail mix, cereal and muffins were a few examples provided. The 

article also discussed how gluten isn’t bad for you in moderation, but it shouldn’t be 

consumed in excess.  

 

“Differences Between Gluten Free and Vegan Diets” 

https://skinnyms.com/differences-gluten-free-vegan-paleo-diets/ 

The article “Differences Between Gluten Free and Vegan Diets” states that being vegan 

is removing all animal products and by-products. This includes dairy products, any meat 

broths, refried beans, also any animal meats, and many other foods. There are many 

other food options for vegans that so many people don’t know about such as different 

oils and non-dairy milks and many soy based ingredients. Gluten free diets are typically 

for people who are gluten intolerant. Foods that people need to avoid would be bread, 

cake, cereals, crackers, pasta, pizza, and so much more. Different substitutes for gluten 

free foods would be corn products and certain grains that don’t have gluten in them 

such as brown rice and quinoa. Both of these diets are becoming more popular and can 

provide challenges for consumers to find products to consume.  

 

http://thegluten-freeagency.com/gluten-free-market-trends/
https://skinnyms.com/differences-gluten-free-vegan-paleo-diets/


 

 

Materials and Methods 

Materials 

Regular Blueberry Muffins 

● 1 and ½ cups of all purpose flour 

● ¾ cups of sugar 

● ¼ teaspoon of sea salt 

● 2 teaspoons of baking powder 

● ⅓ cups of vegetable oil  

● 1 Large egg 

● ⅓ cups of milk 

● 1 and a half cups of vanilla extract  

● 6 to 8 ounces of frozen blueberries 

 

Vegan Blueberry Muffins 

● ¾ cups of all purpose flour 

● ¼  cups of brown sugar 

● ½ cups of sugar 

● ½ teaspoons of salt 

● 2 teaspoons of baking powder 

● ⅓ cups of vegetable oil 

● 1 cup of unsweetened applesauce 

 



 

● ½ cup of non-dairy milk 

● 1 cup of frozen blueberries 

 

Gluten-Free Blueberry Muffins 

● 2 cups of 1 to 1 gluten free flour 

● 2 teaspoons of baking powder 

● ½ teaspoon of salt 

● ½ cup of butter (softened) 

● 1 and ¼ cups of sugar 

● 2 large eggs 

● ½ cup of buttermilk 

● 1 and ½ cups of frozen blueberries 

 

Other Materials 

● Mixing bowl 

● Cupcake liners 

● Muffin pans 

● whisk 

● Forks 

● Large bowls 

 

 

 



 

Methods 

Methods I used for this project were I picked three different blueberry recipes which 

were regular/standard, vegan, and gluten free. For each recipe it was pretty much the 

same instructions for each muffin. For the regular muffins (and vegan and gluten free) 

you would first preheat your oven to 400 degrees then line your muffin pans with 

cupcake liners. Next for the regular you would mix your dry ingredients like flour, sugar, 

baking powder, and salt in a bowl. In a measuring cup you would put in your oil and one 

egg. Next, with my oil and egg I needed to use my milk and fill it to the 1 cup line, then 

add vanilla and whisk to combine. Last, you would take your milk mixture and add it to 

your dry ingredients with a fork and not over mix and fold in the blueberries. Fill your 

liners ¼ way full and bake for 17 to 20 minutes when done check with toothpick and 

make sure it comes out clean. For the vegan muffins you would do the first steps used 

in the regular muffins. Next, I combined dry ingredients such as flour, sugar, brown 

sugar, baking powder, and salt. Add in your milk, applesauce, oil, and stir until 

moistened, then fold in your blueberries. Last, fill your muffin liners ¼ way full and put in 

oven for 17 to 20 minutes. Last recipes instructions are preheat your oven to 425 

degrees and fill with your liners. Whisk together your flour, baking powder, and salt then 

set aside. In large mixing bowl, cream together butter and sugar for 10 to 15 minutes 

scraping sides down add in eggs one at a time. Add in half of your flour mixture and 

beat until blended. Next, beat in your buttermilk, then add in the rest of your flour 

mixture and fold in blueberries in batter beat gently. Fill liners ¼ way fill and place in 

oven for 30 minutes until muffin tops are golden brown. 

 



 

After I followed each recipe to create the three types of blueberry muffins, I allowed the 

muffins to cool and placed them in plastic contained to take to school. I tested my 

muffins on staff at my school. This process entailed cutting the muffins into small 

pieces, and putting them on unlabeled trays. Toothpicks were provided to taste testers 

to sample each muffin. A total of 23 people tried all three muffins. After they tried all 

three muffins, they ranked the muffins based on their preference. I recorded the data 

and then explained to them what each muffin recipe included and purpose of my 

experiment.  The scale used to rank the muffins is 1 through 3 with one being their 

favorite, 2 being their second favorite, and 3 being their least favorite. After I finished 

gathering all of my data I made my charts and totaled them up and overall the regular 

blueberry muffin was the favorite because the teachers I tested said it was not as dry 

and had more of a blueberry flavor.  

 

Hypothesis/Anticipated Results 

If given the choice of vegan, gluten free, and regular blueberry muffins, then participants 

will select regular blueberry muffins, because this is the recipe that most people are 

used to.  

 

 

 

 

 

 



 

Skill Development 

FPP.01.02 Apply food safety and sanitation procedures in the handling and 

processing of food products to ensure food quality. 

While making various blueberry muffin recipes, I had to be conscience of kitchen safety 

and the potential dangers around me. When mixing ingredients, I made sure to follow 

the recipe step-by-step and keep ingredients apart from one another that should not mix 

ahead of time. After the baked muffins were out of the over, I stored them in sealed 

plastic containers to transport them to school. The muffins were cut up using separate 

knives and placed on trays for the taste test. Toothpicks were provided for participants 

to sample each muffin. 

 

FPP.04.02 Evaluate the significance and implications of changes and trends in 

the food products and processing industry in the local and global food systems. 

Two food trends I discovered when researching was an increase in gluten free and 

vegan diets. Many people think these diets are more healthy and can prevent heart 

disease. Although, I did not test the nutritional value of either of these products, I did 

complete a taste test. This data is valuable because if people don’t like the way 

something tastes, they may not want to follow a gluten free diet. 

 

 

 

 



 

CRP.10.01 Identify career opportunities within a career cluster that match 

personal interests, talents, goals and preferences. 

In researching various ingredients that can be substituted in blueberry muffin recipes in 

order to create a gluten free or vegan recipe, I became interested in working as a 

nutritionist. I really enjoy helping others. Pursuing a career as a nutrition I can help 

people make more healthy choices and help them with the right serving size and portion 

for each food. In my next four years of high school, I plan to researching about working 

in the nutrition and food science this more. 

 

Results 

 The results or outcome of this project was overall people were still liking the standard 

blueberry muffin the most. The vegan muffin was also liked by many people, but the 

gluten free muffin was not liked by many.  Overall, people still like the standard 

blueberry muffin and people also really liked the vegan because they were more moist 

and had more juicy blueberries, but people who did taste testing did not like how the 

applesauce was in the vegan muffin because it didn’t rise. One trend that was found in 

this project was that people who may want to try to become gluten free or be more 

healthy don’t actually know what is in standard gluten free food such as the blueberry 

muffin. Many people who want to follow nutrition or diet trends might not end up liking 

the ingredients necessary for making the products. Data that was found in this project 

was overall there were 23 people who taste tested, 11 of them ranked the regular muffin 

 



 

as their favorite. Then there were 10 votes for the vegan being a taste testers top choice 

and the  gluten free muffins overall had 2 votes of them being top choice.  

 

 

Discussion 

What do the results of the study mean?  

 The results of this project mean overall people’s favorite muffin was the 

standard/regular blueberry muffin. Out of 23 people that were taste testers in this 

project, 11 of them chose the standard blueberry muffin with a number one being their 

favorite. Next, not far behind on the graphs, the vegan muffin was liked the second best 

with a total of 10 vote. Last, the gluten free muffins were not the greatest because many 

people did not like the grainy flavor of the flour used which is gluten free the total votes 

were 2 with the people rating this as their favorite. So all in all, many people may want 

 



 

to follow the trends of trying to be gluten free or be vegan but really you need to like 

what the ingredients are put in it even in our standard breakfast food. 

 

How are they related to what others found in the “Other’s Work” section?  

 What was found in “Gluten Free Market Trends” was many people want to follow a 

gluten free trend, but are noticing in simple foods like blueberry muffins they really don’t 

like the different ingredients they may have to use or eat. Another piece of evidence 

found in “Gluten Free Market Trends” was wanting to go more healthier is costing a lot 

more money for things you don’t even like or want to use. You may want to follow a 

trend, but do you really want to spend money for something you don’t even like?  

 

Conclusions 

In conclusion of this project, it was determined that regular blueberry muffins are 

prefered to vegan or gluten free muffins. This proves the hypothesis, “If given the choice 

of vegan, gluten free, and regular blueberry muffins, then participants will select regular 

blueberry muffins, because this is the recipe that most people are used to.” correct.  

When beginning this experiment, I found that many people are trying to follow a vegan 

or gluten free diet because of the health benefits that are associated with the diets. I 

also noticed a trend in people that are beginning these diets who don’t like the 

ingredients or substitutes that are put into the recipes. This was used in creating the 

blueberry muffin recipe I followed. The recipe creators knew what to put in the gluten 

free and vegan muffins by what people like more for substitutes. Instead of bananas in 

 



 

the vegan recipe, they used applesauce because more people like applesauce instead 

of the banana based of different trials that were found. Same with the gluten free recipe. 

More people like the 1 to 1 gluten free flour instead of the whole wheat flour because it 

mixes well.  

Something that could have been better to make this project strive would be in all of the 

muffins add less flour and more blueberries to make them more moist and give more 

flavor. Also, this project could have used some sort of sugar coating to make it not so 

dry and add more flavor so it really is not just the dry ingredients.  

Next steps that could be taken in this project would be to maybe find different recipes 

that all don’t call for the same amount of flour or sugar so each one has its own distinct 

flavor. Also, run multiple trials to see if there is a small or bigger difference based on 

what people like the best.  

Positives of this project are while making the blueberry muffins there was a consistent 

pattern and there was no drastic change that had to be done for a certain step. Also 

while doing the taste testing people really enjoyed the muffins and the comments that 

were made were very helpful if the project were to get continued. Negatives of this 

project were the muffins could have turned out better and their could have been a 

variable or two that could have changed to make them turn out more round and moist.  

The results of the study mean overall there were 23 people tested and 11 of them liked 

the regular blueberry muffin the best, 10 people overall liked the vegan the best, and 

only 2 people overall liked the gluten free the best. This shows that the regular 

blueberry muffin was the overall favorite. 

 



 

In the other’s work section, I stated what gluten free really is and what it means to be 

gluten free. Also, many people in the articles I referenced found it is very hard for them 

to find gluten free foods. This also ties along with wanting to be vegan there may not be 

a lot of options when trying to be vegan, and again it is hard for people to find what they 

like because it may be too expensive or simply not liking what is put in their food. This 

ties into the blueberry muffin project because people don’t like what they are 

consuming, it is too expensive for the flour, buttermilk, and many more ingredients that 

can be used in simple blueberry muffins.  

 

Summary 

 In this project, the research topic was which blueberry muffin would taste the best 

regular, vegan, or gluten free? Overall the conclusion that can be drawn from this 

project would be the best tasting muffin was the regular muffins. There were 23 people 

surveyed with a total of 11 people sleeting regular, 10 selecting vegan and 2 selecting 

gluten free as their top choice. 

This project was conducted because the researcher wanted to know if the trends related 

to vegan and gluten free nutrition may actually be desired in taste or mindset. Many 

people are choosing a gluten free or vegan diet for the marketed health benefits, but do 

these people actually enjoy the ingredients required for their diets?  

Determining which blueberry muffin recipe is preferred based on taste is important to 

the agriculture industry because it helps people who work within the food production 

and marketing know which product is desired by their consumers. Taste is a big driver 

 



 

of consumers when they are determining which products they would like to eat 

themselves or serve their families. By researching which of the three muffin recipes 

(regular, gluten free, and vegan) is most desired, people who work in the food science 

industry will be able to cater to the needs of the consumers. 

This project was conducted by making three different muffin recipes and having 

teachers taste test the muffins to rank them favorite to least favorite. After the taste test 

was complete, it was determined that 11 of the 23 people surveyed rated regular 

muffins as their favorite. The results apply to the agriculture industry because when 

finding out that the regular recipe was the favorite, it shows that marketers know what to 

produce or make based on nutrition trends. Some people are choosing to eat gluten 

free or vegan diets, but the majority of people in this experiment selected a regular 

muffin to be their favorite. Agriculturalists still need to provide gluten free and vegan 

based options, but conventional ingredients are still the top choice. 
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