Pineapple Enzyme Lab

Materials:

divided petri dishes
fresh pineapple
canned pineapple
distilled water
a couple coffee filters
several boxes of gelatin mix
Procedure:

Simply mix up the gelatin as directed and pour into the divided petri dishes.  Make enough so that each group will have two petri dishes of gelatin, and keep them refrigerated until the start of lab.  
You will also need to cut the coffee filters into penny size disks, and provide each group 4 disks.  
The pineapple will need to be cut up and the juice strained from it.  It is the juice that you will use, so don't discard it.  Same goes for the canned pineapple.  I suggest putting the juice from the fresh pineapple and the canned pineapple in small bottle with eyedropper lids, if you have them.  Don't forget to label which one is which! 
Each group will also need to be provided a small bottle of distilled water.  
To start the activity, either provide students with a copy of the Pineapple Enzyme handout, or project it and read it aloud.  
There is also a Student Worksheet that goes with the handout.  
Then hand out the materials: Fresh Pineapple juice, Canned Pineapple juice, Distilled water, 4 penny size coffee-filters circles, and 2 divided petri dishes.  
Students can either devise an experiment, or you can lead them through it by having them place a coffee filter circle in each of their 4 halves of gelatin.  Then they add a few drops of each "treatment" to a circle, noting which was treated with which, and leaving one untreated - which serves as a control for the coffee filter.  
After a few minutes, the gelatin treated with fresh pineapple juice should start dissolving, while those treated with the water and canned pineapple juice do not.  
Students may question why the canned pineapple juice doesn't work like the fresh pineapple juice - and it's up to you whether you have them to research on the differences between the two or explain that the canning process breaks down the bromelain enzyme.

