EVERY DAY IS GAME DAY

ACTIVITY:

In addition to common classroom materials and an Internet
connection, students will need:

(WEIWIEW .................. e Four different types of store-bought yogurt (Plain Greek,

In this activity, students will Fruit Greek, Plain regular, fruit regular with different bacteria
experiment with how using

different ingredients can if available). One small container of each is sufficient. You will
influence the composition,

taste) and pH ofyogurt, allow students to take small spoonfuls of each type back to

their grouping arrangements to make observations.

e pH strips (possible source)

One 45-minute minute class )
period e Spoons and small cups for student collection of yogurt.

Provide each student with a separate spoon for each sample.

PREPARATION

. Gather the materials and environmentally friendly than plastic.
needed for student
measurement activities
listed in Materials.

You may wish to use craft sticks as they are more economical

2. A copy of the scientific
method chart worksheet
provided with this activity.
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https://www.amazon.com/pH-1-14-Extensive-Storage-Testing-Monitoring/dp/B0811PYS6T/ref=sr_1_23?content-id=amzn1.sym.b40947a2-6ca4-4bcd-871b-14689e937daf&keywords=fermentation+strips&pd_rd_r=0871ee53-bae7-4b07-9714-904524dcdf24&pd_rd_w=TeVS4&pd_rd_wg=iYl65&pf_rd_p=b40947a2-6ca4-4bcd-871b-14689e937daf&pf_rd_r=KQNFB0SYGS4Z7SMHVFKS&qid=1659545399&sr=8-23
https://www.amazon.com/Sticks-Natural-Popsicle-Length-Crafts/dp/B07F367TCK/ref=asc_df_B07F367TCK/?tag=hyprod-20&linkCode=df0&hvadid=241905001081&hvpos=&hvnetw=g&hvrand=2340727786074584138&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9007489&hvtargid=pla-554206663834&psc=1

ACTIVITY PROCEDURE
Step 1

Let students know that in this activity they will
focus on how differences in yogurt ingredients
(fat level of milk, flavors, fruits, bacteria) affect the
taste, consistency, and/or pH level of yogurt.

Step 2

Have students work in small groups to make obser-
vations about the different types of yogurt that you
have provided. Allow them to take small spoonfuls
to their groups seats in order to observe consisten-
cy, taste, pH levels. Be mindful of safe food handling
so that students do not share spoons/craft sticks or
cross-contaminate samples by reusing them.

Step 3

After each group has collected their yogurt
samples, have students work in groups to
complete their scientific method chart worksheets
with how they will examine their yogurt and how
they think the different ingredients will affect the
consistency, taste, and pH of the yogurt.

Step 4

Provide students with enough time to make
observations about the consistency, taste, and pH
of each type of yogurt they are observing (10-15
minutes, depending on the number of samples).

Step 5

Lead a brief class discussion about the variety of
observations students made and their ideas about
how different ingredients affect the characteristics
of different types of yogurt.

Step 6

Have students complete their scientific method
charts on the next page and discuss briefly what
their next questions might be.

REFLECTION

What have you learned about fermentation,
bacteria, and the yogurt-making process that
you think others your age should know?
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Use this scientific method chart to complete an observation activity on how ingredients affect yogurt. Create your

hypotheses and predictions first and then conduct your taste-tests and observations to confirm or disprove your predictions.

Observation:
Yogurt is available in a variety of types and flavors, each with its own set of ingredients.

Question:
How do different ingredients affect the taste, consistency, and pH of yogurt?

Hypothesis/Hypotheses: Prediction/s:

Materials:
Yogurt samples, spoons/craft sticks for tasting, cups with samples provided by the instructor.

Experiment Steps/Observation and taste-testing plan:

Outcome: New Question(s):
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