
Cheese and Root beer Formal lab report

You will be writing a formal lab report to go with the Cheese and Root beer labs. Use the guide to formal lab reports to help you organize your information.  Even if a section is not included here, it should be included in your lab report if it is listed as a part of a formal lab report. 

Some hints and suggestions:

Data includes the temperature of the milk when you heated it. This may not be the same temperature that was in your directions. You should report your actual temperature in addition to what it was supposed to be. The temperature you should have used goes in the Procedure section whereas the actual temperature gets written in the Data section.  Even if the temperatures are the same, you need to write down the temperature of your milk during the heating process in your data section. 

After the cheese and root beer are done, data includes observations about its color, smell, and for this lab, taste.  Was the cheese crumbly? Smooth? Soft? Hard? Did you like the taste? Did it taste like any cheese you’ve eaten in the past? Describe your root beer and cheese flavors.  Feel free to act like a judge on an Iron Chef competition and evaluate the quality of your cheese and root beer.

Follow-up questions

Answers to these questions will go in the conclusions section of your lab report.  If you can not answer each little question in each part, that is ok. What is important is that you provide enough of an answer so that Ms. Getz does not think you left anything out.
1. Be sure to comment on the question you posed for the lab.  Did you get an answer? If so, what is it?  If not, what could have been done differently so you could get an answer to your question? If you did not write a question, now that you have done the lab, what would you like to ask and then do a lab to get the answer?
2. Cheese and root beer are two foods that have been a part of our culture for ages.  Cheese and fermented beverages have been a part of cultures long before the term “biotechnology” was coined. Why are cheese and fermented beverages related to biotechnology? If you don’t know the answer to that question, you may want to research cheese and fermented beverages and think about what the term “biotechnology” means.  What does “bio” refer to? Does “technology” have to involve modern equipment? Did “technology” only start happening in the 17th century or later? 

· To answer question 2, you should discuss history and how the ideas involved with “biotechnology” have changed over time. They may not have referred to early medicine as “biotechnology”, but in your mind, was it? When people would take a starter culture and add it to future batches of cheese or wine doing “biotechnology” or were they just cooking? What are YOUR thoughts? (Not what are Ms. Getz’s thoughts or what you think Ms Getz wants you to say for the “right answer”, but what do you think?  Has biotechnology been around for hundreds or even thousands of years even though it may not have been called “biotechnology” hundreds or thousands of years ago?)
3. Some of the groups used a starter culture specific to their cheese. What is a starter culture? How are they made? (You may have to do a little research online to get an answer to these questions. If you do research online, be sure to cite where you found your information.)
4. We used bacteria for fermenting the milk and yeast to ferment the sugar. Are bacteria and yeast the same types of organisms?  Are they prokaryotes or eukaryotes or is one one type and one the other type? State what type of cells bacteria are and what type of cells yeast are.  Does this matter?  Why or why not?

5. Other than cheese and root beer, what are two products that are a part of our contemporary lives that are the result of fermentation?  Have modern biotechnology methods been involved in making these products?  You should do some research online to get answers to question 4. Be sure to cite where you found your information.
6. Bonus question:  What product started being made in San Francisco that relies on a “mother” starter culture for every batch of product that is made? How did you get your answer? Where did you find the information? Be as specific as possible. (Don’t ask Ms Getz for this answer and don’t give another student the answer if you figure this out. Each student should investigate this question on his/her own and be rewarded if they can find the answer.)

When citing sources from the Internet make note of: 

· Website name
· Website URL (address)

· Who wrote or copyrighted the information at the website?

· When was it last updated?

· On what date did you access the information?
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