

Saliva Lab


EXPERIMENT

There will be five different types of food to be chewed.  They will include skittles, bread, apples, carrots, fat mix and turkey meat.  Each type of food will need its own Petri dish.  Label each dish with the type of food in it and who will be chewing it.  Next, a portion of each food will be chewed.  The person chewing the food must do so until the food is as liquefied as possible.  At this point the food will be spit into the Petri dish (try and fill the dish as much as possible).  Record the smell, color and pH of the chewed food within each Petri dish each day for four days (including the first day that it is chewed).  Be sure to share all data with other group members so everyone has recordings for each food on all the days.  Also, record the smell, color and pH of the controls which will be set up for the class in distilled water.  Do this for all four days as well.

OBSERVATION
	Type of Food
	Carbohydrates (grams)
	Fats (grams)
	Protein (grams)

	Skittles (sugar)
	
	
	

	Turkey (protein)
	
	
	

	Carrots (carbohydrate)
	
	
	

	Fat Mix (fat)
	
	
	

	Bread (carbohydrate)
	
	
	

	Apples (carbohydrate)
	
	
	


Day 1

	Controls
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	


Day 2

	Controls
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	


Day 3

	Controls
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	


Day 4

	Controls
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	


Day 1

	Chewed food
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	

	Other
	
	
	
	


Day 2

	Chewed food
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	

	Other
	
	
	
	


Day 3

	Chewed food
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	

	Other
	
	
	
	


Day 4

	Chewed food
	pH
	Smell
	Look
	Colors

	Skittles
	
	
	
	

	Meat
	
	
	
	

	Carrot
	
	
	
	

	Fat Mix
	
	
	
	

	Bread
	
	
	
	

	Apple
	
	
	
	

	Other
	
	
	
	


ANALYSIS

Graph only the pH levels of all the chewed foods and all of the controls from the four days of observation.

CONCLUSION- you must explain data, refer to it, even if it is insignificant.
· What is saliva composed of?

· What is saliva’s affect on carbohydrates?  Fats? Proteins?
· Was there color change in the chewed foods?  Which ones?  Explain.

· Was there a change in smell in the chewed foods?  Which ones?  Explain.

· Did the acidity of the chewed foods change over the course of four days?  Why/Why not?
· Did the acidity of the controls change over time?  Why/Why not?  Did the type of food it was play a role?

· What would happen to a person’s mouth (in regards to smell, pH, and color) if they continually chewed an apple?  Why would this occur?  What if they chewed meat?
· In which samples were there bacteria present?  Why/Why not?

· Does/Would the presence of bacteria change any of the other data?

*Support all answers with thorough explanations that include information from outside sources other than the classroom.
