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Antimicrobial action of spices laboratory worksheet 2

This worksheet is designed to help lead you through the thought processes involved in designing, performing and analyzing an experiment.  This worksheet will be available as a Word document on the course website so that you can type in your answers for each section.  Your completed worksheet will be due on Tues., Oct. 2 in lab, when we will discuss everyone’s results.   

Today you should take careful notes for each of the starred sections, so that you can include them clearly in your final worksheet.  While you can discuss everything with your lab partners, everyone should fill in the worksheet on their own, particularly in the Discussion section (i.e. no plagiarism, please).

*Hypothesis

Briefly describe how you developed this hypothesis

*Methods
Include the steps for your general protocol and specific details where appropriate

*Predicted Results
Describe what you expect to see on each plate

Actual Results 
Describe what you actually see on each plate

Conclusions 
Interpret your results:  What do your results suggest about the resistance or sensitivity of the bacteria to the spice(s) you used?

Discussion
*A.  Find 2-4 articles cited in the Billing and Sherman paper that studied antimicrobial activity of one of your spices.  Highlight these references on the list at the front of the room and put your initials next to them.  We will find you a copy of at least one of these articles.  

Briefly discuss your results in the context of this literature (1 paragraph).  Include:

· What are the similarities and differences between your method and the method used in the published paper?

· How do your results compare to the results in the paper?  

· Can you think of hypotheses for why your results might have been different?
B.  Find two on-line recipes representing different countries' cuisines that use one of your spices. 

Briefly discuss your results in the context of these recipes (1 paragraph).  Include:

· What are your sources?  Do you think these are authentic recipes (vs. Americanized versions of dishes)?  Why or why not?

· How does the level of spice you used in your plate compare to the levels in these recipes?

· Does your experiment lend insight into whether the spice might have antimicrobial activity in the recipe?  If yes, what does it tell you?  If no, why can't you link your experiment and the recipe?
C.  Consider the (hypothetical) future.

Briefly discuss how you might continue your studies of the antimicrobial action of spices (1 paragraph).  Include:
· If you were to repeat your experiment, what would you do differently and why?

· What new hypothesis do your results suggest and how might you test this hypothesis?
 (i.e. What further experiment might you want to perform to expand upon your results?) 


