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Featured scientists: Dr. Trey Sato and Dr. Audrey Gasch


Scientific Question: 

1. What scientific question are the scientists trying to answer in this experiment?




2. What is the hypothesis? Find the hypothesis in the Research Background and underline it. A hypothesis is a proposed explanation for an observation, which can then be tested with experimentation or other types of studies. 



Scientific Data: To answer their question, the scientists organized the results of the fermentation experiment in the table below.

	Yeast strain
	Time (hrs)
	Xylose (g/L)
	Ethanol (g/L)

	Parent
	0
	22.86
	0.01

	Parent
	14
	22.81
	0.18

	Parent
	19
	22.79
	0.18

	Parent
	20
	22.74
	0.18

	Parent
	32
	22.75
	0.21

	Evolved
	0
	22.54
	0.01

	Evolved
	14
	19.75
	1.06

	Evolved
	19
	17.85
	1.77

	Evolved
	20
	17.05
	2.19

	Evolved
	32
	7.95
	6.41




3. What data will you graph to answer your question?

Independent variable: (a)__________________________

Dependent variables: (a) __________________________
 
     			   (b) __________________________

[bookmark: _GoBack]
Graphing and interpreting data: Below are two graphs of the data.





4. Based upon this evidence, write a statement that helps answer the scientific question. Justify your reasoning using data.








5. Your next step as a scientist: Science is an ongoing process. Did this study fully answer your original question? What new questions do you think should be investigated? What future data should be collected to answer them?
















Parent Strain: Xylose and Ethanol Concentrations during Femermention
xylose g/L	0.0	14.0	19.0	20.0	32.0	22.85959567561575	22.8131434907966	22.79320257046143	22.74363280925371	22.75079344617295	ethanol g/L	0.0	14.0	19.0	20.0	32.0	0.00526410083334557	0.181498632782624	0.177860386456988	0.181780306736599	0.213213905899567	Time (hrs)

Concentration (g/L)



Evolved Strain: Xylose and Ethanol Concentrations during Fermentation 
xylose g/L	0.0	14.0	19.0	20.0	32.0	22.54188468203814	19.75432792950929	17.84682353974461	17.05356349509768	7.953258889487746	ethanol g/L	0.0	14.0	19.0	20.0	32.0	0.00817407861621243	1.060957952543684	1.779684003220617	2.187197652413713	6.410731672906039	Time (hrs)


Concentration (g/L)
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