NO.24 Marvel Milk 

The effect of temperature on an enzyme catlaysed reaction

Powdered milk contains a white protein casein.  A white opaque suspension of Marvel milk in water loses its opaqeness and becomes translucent when it is acted on by proteolytic enzymes.  This experiment will use enzyme called trypsin which works in alkaline conditions.

Method

Place 5cm 3 Marvel milk suspension and 5cm3 distilled water in a test tube..  This is a colour standard and is used to indicate what the absence of enzyme activity looks like.

Place 5cm3  Marvel milk suspension and 5cm3 trypsin into a test tube at room temperature and record how long it takes for the mixture to clear.

Place 5cm3 Marvel milk suspension and 5cm3 trypsin into two different test tubes and place into a water bath.  Allow approx. 5 minutes for them to reach target temperatures then mix contents.  Record how long for the mixture to clear.  

Repeat at different temp 30,40,50,60,70,80.

Record results on a table

Write out a list of things which need to be considered to make the test fair.

