Activity 1

Construction: Be the BUILDER!				Name:______________________
Instructions
1.) Use pony beads, pipe cleaners, sticky notes to model the various protein structures.
2.) Be sure to label the different parts of the protein structures and note the differences.
3.) List four types of each structure model on a sticky note beside the part.
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Activity 2- Denaturation of Eggs
1. Put 1/3 cup rubbing alcohol into one cup,  1/3 room temperature water in 
another, and the rest of the water (1/3 cup) into a microwave-safe cup 
2. Crack egg into the bowl, taking out the yolks.
3. Take the egg white and cut it into pieces so you can put a quarter (1/4) into each cup.
4. Warm up the water for the warm water cup and put it into one of the containers.
5. Immediately stick 1/4 of the egg yolk into the water that’s boiling. Then put 1/4 into the alcohol,1/4 into the water that’s at room temperature, and the leftover 1/4 goes into the final container alone (control).
6. Write down any changes that happen in such as the color of the eggs or the thickness. Change forks if stirring different egg solutions.
7. Leave it alone for a half hour. (30 minutes)
8. Take the fork to see the egg white’s state in each formula and write down any changes.
	Mixtures
	Color
	Consistency/Thickness

	1/3 Boiling Water and ¼ Egg
	
	

	1/3 C. Room Temperature Water and ¼ Egg
	
	

	1/3 C. Rubbing Alcohol and ¼ Egg
	
	

	¼ Egg (Control)
	
	



Final Thoughts to Discuss

1.) What effect does water have to the eggs?
2.) What other liquids/activities could turn the egg whites from clear to white? 
3.) What other things happen besides color changing with denaturation occurs?
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