VOMIT LAB PREP
· Students complete pre-lab in which they perform tests for different macromolecules (starch, simple sugar, protein, and lipids). 
· Give groups the Organic Molecule Lab and allow them to read, discuss as a group, and pick up vomit lab sample.

· Groups perform student-constructed experiments and record data. Teams create a hypothesis based on data collected.

· Teams design a data table that displays each team’s data??

· Teams present procedure and results to one another and collaborate with one another to determine common cause of food poisoning. At this point prompt teams to question experimental errors for those groups that have inconsistent results with peers. (discuss peer review)

· Each team member completes a hypothesis modification if necessary and results summary. If the team had inconsistent results with peers the team MUST discuss their experimental errors discovered during class discussion.
Teacher Preparation:

Vomit samples:

Student 1: protein, starch, lipid



Mix equal amounts of:

· 10% egg albumin

· 10% soluble starch

· 100% vegetable or mineral oil

Student 2: protein, starch, sugar

Mix equal amounts of:

· 10% egg albumin

· 100% vegetable or mineral oil

· 10% glucose or dextrose

Teacher: protein, lipid, sugar
Mix equal amounts of:

· 10% egg albumin

· 10% glucose or dextrose

· 10% soluble starch

Common Lab Stations:


Hot plate


Benedict’s solution (keep by hot plates)

Test tube holder

Student Teams:


Iodine


Biuret’s Solution

4 paper bag pieces 

12 test tubes

Test tube rack


Test tube brush


Red test tube marker


4 Disposable pipettes 


4 Stir rods (wood splints)

Teacher Aid Preparation:

□  
Fill Iodine, Biuret, and Benedict’s bottles WEARING GOGGLES and GLOVES

□  
Cut 200 paper bag pieces

□  
Wipe down all lab stations and clear any clutter to appropriate location

