Peer Review of Vomit Lab
Peer Being Checked: ______________________


Peer Reviewing: __________________

Team Reviewed: ______
1) Read the procedure and determine if you could correctly complete the experiment using the procedure’s directions alone.
Yes ( 2 points)

 No (0 points)

2) Look at the Data table created by the Team. 

· Is table titled? 



Yes ( 2 points) 
No (0 points)

· Are results of test easy to determine by glancing at the table? 

Yes (2 points)

Took Awhile to Figure Out (1 point)

No (0 Points)

· Is the Team’s Hypothesis supported by the data in the table?

Yes ( 2 points)

 No (0 points)

3) While reading the Team Results Summary look for the following:

· Clear description of the problem (determining the food that caused the food poisoning)

Yes (2 points)

Not clearly/entirely correct (1 point)

No (0 Points)

· Clear description of how experiment was going to solve problem

Yes (2 points)

Not clearly/entirely correct (1 point)

No (0 Points)

· Correct identification of main macromolecules in each food item

Yes (2 points)

Not entirely correct (1 point)

No (0 Points)

· CLASS hypothesis stated
Yes ( 2 points)

 No (0 points)

· Class hypothesis supported with explanation of data collected 

Yes (2 points)

Not entirely correct (1 point)

No (0 Points)

4) Overall quality of write-up:
Easy to read and conclusions are supported by data.  (3 points)

Often had to reread to determine what writer was saying but conclusions are valid. (2 pts)

Difficult to read and conclusions are not well supported. (1 pt)

Incomplete and/or conclusions not present. (0 pts)
Total _______/​21
Vomit Lab Knowledge Check
1) What problem were you trying to solve in this lab? 

2) Why did you take samples of each patient’s vomit? 

3) When you are testing for simple sugars what indicates a positive test for the presence of simple sugars?

What compound is used to test for the presence of simple sugars?

What occurs to that compound if the test is positive? 

4) What is used to test for the presence of starch? 

If there is starch in the vomit sample how will you know (a positive test)?

5) What macromolecule are sugars and starches?

6) What macromolecule caused the food poisoning to occur?                                

7) What food menu item most likely caused the food poisoning? 

8) What element is in protein that is not in any other macromolecule? 

9) What is unique about the ratio of carbon, hydrogen, and oxygen in carbohydrates versus lipid molecules? 

10) Why do chemical reactions occur (HINT: electrons are involved)?

