Honors Anatomy & Physiology
Digestion Experiment
“This truly is an experiment!”

Names _______________________________________________Due Date: ___4-7-17______________

The goal of this exercise is for each group of students to design and perform a unique experiment about digestion.  It must show your knowledge about the specific enzymes for each type of macromolecule.  (Remember the Biochemistry unit?)  To make this as scientific as possible, you will be provided with a bare minimum of information; but not too much!  The most important aspect of scientific experimentation is that it is based on the original thoughts of the experimenter.  So, you need to think!!  {“Oh no. Not that!!!”}

To begin this task, you need to form a team.  Draw a Digestion Topic out of the hat.  Then as a group, go to the back of the room and silently examine all of the stuff that has placed on the counter that you might think about using.  If you think of something else, ask me if I have it or bring in that “food” tomorrow to class.  You need to be silent so that you don’t mislead someone else who is also thinking!!!!  Also, use the pages in your text on carbohydrate digestion in the mouth (Sec. 15.4 pg. 409), protein digestion in the stomach (Sec. 15.6 pg. 411 – 414) and lipid digestion in the small intestines (Sec. 15.9 pg. 412-426) to help guide your decisions.  Be sure to think about your data in terms of qualitative and quantitative data.  For instance, you might want to weigh it before and after (like we did in the sugar sausage lab) and measure the amount of food in cm. before and after.  You could also take pictures before and after to help draw your conclusions.  

Problem:  (Sample) To determine the effects of ____________________________________ on the rate of digestion of ___________________________  (ex. boiled egg white protein and/ or carbohydrates)

Write your problem here….

Background:  You need to turn in a minimum of two paragraphs of background on all aspects of this experiment.  Your research should cover the variable or variables, the normal stomach digestion of carbohydrates, proteins (the contents of egg whites) and lipids, etc.

Hypothesis: (Sample) If hard-boiled egg white is exposed to ____________________, then the rate of digestion will be _________________________, because… Write your hypothesis here…

Experimental Design
Materials:  List all materials used here:

Procedure:  Explain every single step of your procedure here.  ( As if you were explaining it to someone who knows little about digestion and science)  Also, don’t forget the control group!!!!
	 
	


Results:  Include all graphs, charts, pictures (before and after) tables, etc. below 



Conclusion Paragraph:  Answer all four questions in paragraph form… (Then delete this prompt) 1. Was your hypothesis right or wrong?  2.  What did you learn about digestion in general and specifically from your experiment?  3.  Were there any errors?  If so what were they?  4. Further ideas for a subsequent lab?  Did you enjoy the lab or not?

