In approaching this topic, we read books and articles on taste chemistry.  Surprisingly, we found that the mechanisms for our sense of taste and smell were, for the most part, unknown.  Although the specifics of taste are still a mystery, there was a lot of information on the basics of taste chemistry.  For example, the fact that humans actually taste more with the nose rather than the tongue is widely accepted; however, how this happens is vague.  With this information, we were at least able to disprove our hypothesis.  
The research data concludes that taste is not dependent on molecular shape.  This is different from the sense of smell, as shown in the smell lab, where the molecular shape of the substance determines its smell.  We must, of course, take into consideration the fact that much of our taste comes from the receptors in our nose.  Therefore, our ability to recognize certain tastes comes primarily from our nose because our tongue can only discern saltiness, sweetness, bitterness, sourness, and umami.  However, even though taste is not entirely dependent on molecular shape, sweetness does depend on the shape and composition of the molecule.  
