Laboratory 14: Digestion

Name: ____________________________
Group: ___________

Date:____________

14.1 Digestion of Proteins by Trypsin

What dependent variable are you measuring? _________________________________________________

How is this dependent variable related to the activity of trypsin? __________________________________

What factors might be used as independent variables? __________________________________________

Record your results below and explain what happened in each tube.

Tube 1:

Tube 2:

14.2 Digestion of Lipids by Lipase

If fats are being digested, will the pH of the solution increase or decrease? __________________________

What hypothesis is being tested in this experiment?

What dependent variable is measured by the procedure that is used?________________________________

How is this dependent variable related to the activity of lipase?

What is the independent variable? ________________________________________________

What other factors might affect lipase activity?________________________________________________

What control treatments are used in this experiment?

Predict the outcome of the experiment and justify your prediction.

Table 14.2 Results of Lipid Digestion Procedure

	Time (min)
	Tube 1

Oil + Lipase
	Tube 2

Oil + Bile + Lipase 
	Tube 3

Oil + Bile

	0
	
	
	

	1
	
	
	

	2
	
	
	

	3
	
	
	

	4
	
	
	

	5
	
	
	

	20
	
	
	

	30
	
	
	


14.3 Digestion of Starch by Amylase 

What hypothesis is being tested in this experiment?

What dependent variable is measured by the procedure that is used?________________________________

How is this dependent variable related to the activity of amylase?

What is the independent variable? ________________________________________________

What other factors might affect amylase activity?______________________________________________

What control treatments are used in this experiment?

Predict the outcome of the experiment and justify your prediction.

Table 14.4: Results of Starch Digestion Experiment

	Iodine Test

For Starch
	Tube 1

Starch
	Tube 2

Amylase + Starch
	Tube 3

Amylase + Starch +HCl
	Tube 4

Amylase

	Initial


	
	
	
	

	Final


	
	
	
	


What is a positive reaction to this test?

If a solution that contains amylase tests positive for starch after 5 minutes, what does this indicate about amylase activity?

Do your results support your hypothesis or prove it to be false?  Explain. 

14.4 & 14.5 Designing and Performing Experiment and Interpreting the Results

If this part of the laboratory was done, attach information on a separate sheet.

Review Questions

1. How is each of these ingredients digested and in what form do they reach your bloodstream?

Beef patties:____________________________________________________________________________

Onions, lettuce, pickles: __________________________________________________________________

Sesame seed bun:________________________________________________________________________

3. Describe a test to determine whether gelatin has been digested________________________________

______________________________________________________________________________________

4. What macromolecules were present in this sample before digestion?_____________________________

What molecules are present in sample after 30 minutes? _________________________________________

Could there have been macromolecules in the sample you didn’t detect? Explain._____________________



















