Pineapple Enzyme Lab
The PreLab is due by Thursday 2/19
It must be turned in by that day so that we can start the lab next week! 

Part 1: Background Research

In this lab we will be looking at the effect of temperature on enzymes found in pineapples

Information to be included:
1. Pineapple nutrition information – keep this part short and relevant to the lab. 

2. Bromelain- What is bromelain and how is this related to what we are doing? What does it do? Is it good for health?  What does it do for the body? What happens when it is mixed with gelatin?

3. Gelatin and Collagen – How are these related to each other? How are these related to bromelain?

Section 3: Hypothesis

Based on the information in the introduction, what do you think will happen to the cups?  Why? 

Part 2: Procedures
Read through the lab below.  Retype the lab procedures in your own words. The purpose of this section is so that you have no questions when we start the lab next week.  
Enzyme Lab 1

What form of pineapple juice contains enzymes that digest protein?

Materials:

For every 3 groups


For each group


For entire class
1 envelope Knox gelatin


4 paper cups


water

Measuring cup



1 test tube rack


pineapple (3 types)

1 spoon




4(2ml) disposable pipettes

hot plate to heat water

100ml graduated cylinder


10ml graduated cylinder






Marking pen

Procedure:
1. Number and label the paper cups “1-4” and use the initials of a group member to identify your group. 

2. Find 2 other groups and prepare 1 package of gelatin in the measuring cup using 90ml of boiling water and 30 ml of cold water. Stir well with a spoon until the gelatin is dissolved. 

3. Place 2 chunks of pineapple into cups 2 - 4. I will have the boiled pineapple in a separate container. Do not touch the fresh pineapple and then the canned pineapple. Make sure there is NO cross contamination. Failure to do so may result in mixing of the juice types and inaccurate results.

· Cup 1: water only

· Cup 2: fresh pineapple 

· Cup 3: Canned pineapple

· Cup 4: Boiled pineapple. 

4. Add 30 ml of gelatin mixture to each cup. Swirl to mix pineapple and gelatin and place your samples on the tray for refrigeration.  

5. On Day 2, check the contents of each test tube for solidification of the contents and record your observations.

Part 3: Answer the following questions
1. By definition, what is an enzyme?  ___________________________________________ ________________________________________________________________________

2. (a) Describe what happens when a protein denatures. _____________________________ ________________________________________________________________________

(b) Is the denatured protein still able to function? ________________________________ ________________________________________________________________________

3. (a) What is the name of the enzyme we are using in this lab? _______________________

      (b) What fruit is it found in? ________________________________________________

4. (a) What is the protein we are using in this lab? _________________________________

      (b) For this lab, what is our food source for the protein? __________________________
5. In your own words, describe what happens to collagen when it is heated ( this may not be in your background information so you might have to look this one up) . _____________ ________________________________________________________________________ ________________________________________________________________________

6. Make a hypothesis regarding which of the four juices (water, fresh pineapple, canned pineapple, boiled pineapple) will be solid and which will be liquid when you examine your results on Day 2. ____________________________________________________________________________________________________________________________________________________________________________
7. Why is water used as a sample? ___________________________________________________________
