Biology B






Miss Loftus

Lab: Hardy-Weinberg Frequencies of Taste

Purpose:

Introduction:

1. Give background information on PTC, sodium benzoate, and thiourea in one paragraph
2. Describe what the Hardy-Weinberg model is, the requirements, and the equations used.

Method:
Pt 1: Testing Ability to taste PTC

1. Taste control paper…might want to chew it a little.

2. Place PTC paper(blue) on tongue. Record what you taste. If you don’t taste anything, place paper back on tongue and chew a little. Record any changes in observation.

3. Put data on board and collect class data.
4. Calculate allele frequencies of p and q.

5. Calculate genotype frequencies of p2, 2pq, and q2.

6. Show mathematical proof that your frequencies are correct.

Pt 2: Testing Ability to taste thiourea
7. Taste control paper again.

8. Place thiourea paper on tongue. 

9. Repeat steps 3-6 again.

Pt 3: Tasting sodium benzoate

10. Taste control paper again.

11. Try to taste the sodium benzoate and record what you taste: none, sweet, sour, bitter, or salty 

12. Gather class data of PTC/sodium benzoate combinations and include a chart in your results:

Results:
  You may not cut and paste the tables on the following pages. You may use the “insert table” button found in the task bar in Microsoft Word to create your own tables or you may download the handout off the website and cut the tables out of that version using your computer.
  Don’t forget to label all figures and tables with a descriptive title.
Table 1: Observations of Individual Tasting Results

	
	PTC
	Thiourea
	Sodium Benzoate

	Non-taster
	
	
	

	Taster
	
	
	Sweet

Sour

Bitter

Salty



	
	
	
	


      A written paragraph summarizing your observations of your results below the table.
3. Table 2 and 3 of class PTC data and allele and genotype frequencies with math shown.(examples shown)
Table 2: Class Data of PTC Taste Test
                         Table 3:…

	
	Tasters
	Nontasters
	Total

	Class Data
	
	
	

	
	Frequency

	p
	

	q
	

	p2
	

	2pq
	

	q2
	


All work shown here(may be neatly written in)
4. Table 4 and 5 of class thiourea data and allele and genotype frequencies with math shown.(similar to Tables 2 and 3)
Table 4: Class Data of PTC Taste Test
                         Table 5:…

	
	Tasters
	Nontasters
	Total

	Class Data
	
	
	

	
	Frequency

	p
	

	q
	

	p2
	

	2pq
	

	q2
	


All work shown here(may be neatly written in)
5. Table 6 of class Sodium benzoate Tasters

	No Taste
	 Bitter
	sweet
	Salty
	Sour

	
	
	
	
	


6. Table 7 of class PTC tasters versus Thiourea tasters.

Table 7: Title……

	PTC Taster/Thiourea taster
	PTC non taster/Thiourea Taster

	PTC Taster/ Thiourea non taster
	PTC non taster/Thiourea non taster


Results Question:

1. Judging by taste alone, explain what your genotype for PTC tasting probably is and why.

2. Does the class results for PTC and thiourea follow the general American standards? Explain why or why not?
3. Did everyone who could taste PTC or thiourea be able to taste the other too? Use your data to back up your answer.
Conclusion:

1. Did you meet the purpose?

2. What did you find?

3. What further experiments could be done or how would you improve the experiment at hand?






