Lab Study Guide 2A
THE SCIENTIFIC METHOD
1. List and explain the steps of the Scientific Method. 

2. Identify and provide examples of questions that can be answered scientifically. 

3. What is a hypothesis? Give an example. Phrase it in two ways:

a) I hypothesize that X affects Y.

b) I hypothesize tha Y depends on X.

4. Explain what distinguishes a good scientific hypothesis. 

5. Define, give examples of, and identify dependent, independent and standardized variables. 

6. What is the reason for using an experimental control?

7. Why is replication important?

8. You should be able to identify the hypothesis, independent and dependent variables, and interpret experimental results for the experiments conducted during labs. You should also be able to discuss possible sources of experimental error.

9.  Explain the difference between quantitative and qualitative data. 

You will be asked questions similar to the “TEST YOURSELF” section at the end.

ANSWER KEY:

1. d

2. c

3. a

4. qual

5. quant

6. a

7. d

8. c

9. b

10. b

11. a

12. b

13. standardized variables might inlcude: amount of water shuold be the same for all plants, type and size of plants should be the same at the start, etc

14. a

15. c

16. You might have a very slow calico cat (for example) and wrongly conclude that calico cats are all slow, when in fact it is just that one cat, who happens to be calico.

ENZYMES

10. What is a protease (or proteinase)?

11. Papain from papayas or bromelain from plants of the bromeliad family are examples of __________.

12. If you use fresh pineapple in gelatin, the enzyme denatures the ___________ and the gelatin will not ___________.

13. For experiments 1-4: state the hypothesis, explain how the experiment was done, and discuss whether the hypothesis was supported. Identify the independent (x) and dependent (y) variables.

14. (a) What is the enzyme in your experiments?

(b) What fruit is it found in? 

15. Give an example of something you would buy at the grocery store that was made to include a protease.

16. How might you denature the bromelain in pineapple so that it will not ruin your gelatin dessert?

