MELLO JELL-O LAB
INTRODUCTION

Foods are not only important nutrients for cells; they are also the cause of some stains in clothes.  Since some of the large complex molecules in food do not dissolve well in water, they are often left in clothes after washing. Enzymes are proteins that break down complex molecules in food to produce smaller molecules that are more soluble in water. For example, enzymes can break down the protein gelatin, a major part of JELL-O. Manufacturers take advantage of the ability of enzymes to break down food by adding them to detergents to enhance stain removal.

LABORATORY OBJECTIVES

You will observe the effect of enzymes present in detergents and cleaning solutions on JELL-O.

MATERIALS AND SUPPLIES 
For each group of 3-5 Students

1 plate containing JELL-O (contains chemicals – DO NOT EAT!!)
1 plastic straw section

1 toothpick

1 marking pen

1 metric ruler

Detergents with cleaning solutions each with their own pipette

Distilled water with a pipette

PROCEDURE

1. Obtain a JELL-O filled plate. Label the plate on the bottom by writing (near the edge and in small letters) your name, class period, and today’s date.
2. Place the plate right-side up on the template provided and remove the lid. Using the piece of plastic soda straw, cut wells in the JELL-O using the template for a pattern.







3. Remove the plugs of JELL-O with a toothpick. Take care not to tear the layer of JELL-O.  Number the wells on the bottom of your plate, so that when face up they are
as shown on the template. (This means you write the numbers backward and counter-clockwise on the bottom of your plate.)
4. Measure the diameter of the wells (in millimeters). Record these numbers in 
Table 1 as “initial diameter”.

5. Decide within your group which detergents you would like to test. Record the 
detergent number or letter in Table 1 next to the appropriate well number.
6. Use only the dropper that is in each solution. Do not exchange droppers 
between tubes!

7. Load distilled water into well #7. This will be your negative control. To load the wells, place the pipette into the well and gently dispense just enough liquid to fill the well. Try not to drop any liquid onto the surface of the JELL-O. If you do, note the location of the drop by drawing a picture in your notebook.
8. Carefully load each of the wells with one of the detergent solutions.
9. Let the plate sit undisturbed until your next class period.
RESULTS

1. Using a pipette, remove the liquid from the wells and discard. Observe the wells in the plate.  Record any physical change in the JELL-O that you see around any of the wells.
2. Was there any change in the JELL-O around well #7? Explain.
3. Measure the largest diameter of each well in millimeters. The diameter of a well is the distance from solid JELL-O on one side to the solid JELL-O on the other side. Record this number in Table 1 below as the “final diameter”. 
4. Calculate the change in diameter for each detergent.  Record in Table 1.
5. Which products increased the diameter of the well?
6. 
Based on your observation and the information supplied in this lab, what ingredient in 
 
JELL-O do you think was changed?
7. 
What ingredient in the detergent is probably responsible for the breakdown of the 
protein, gelatin?
   8. 
Enzyme names often end in “ase”. For example, lactase is the enzyme that breaks 
down the milk sugar, lactose. Suggest a name for the enzyme that breaks down the 
protein, gelatin.

TABLE 1:

	Well #
	Detergent #
	Initial Well Diameter
	Final Well Diameter
	Change in Well Diameter
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