Experimental Design
· 3-5 pages, 1 whole page is for the results
· The abstract 
· Short paragraph 250 words or less 
· 1-2 sent summary of the experiment conducted
· 1-2 sent about the hypothesis
· 1-2 sent about materials and methods
· 1-2 sent about the results
· The Introduction
· Explains the purpose for conduction the experiment
· Has someone done the same thing?
· Background Information (What do you know about the subject – do some research if you are unfamiliar with the subject matter and CITE source)
· Other scientific papers (That are relevant to your experiment)
· Predictions, hypothesis, objectives
· Explain why you chose this experiment
· Briefly mention your conclusion
· The Materials and methods section
· This is where you describe how your experiment is done
· You want to describe your experiment in enough detail that anyone can redo the exact experiment just by reading your paper
· Do not write out the steps of your experiment
· Should be presented chronologically 
· The Results section ( 1 whole page)
· This is the raw summary of your findings
· Direct and to the point
· Interpreting the results comes in the discussion section
· All of your tables and graphs appear in this section
· Your figures must have a title
· Make sure the x and y axes in your graph have units and are a realistic ratio
· These can be hand drawn or made in excel
· Figures can be on separate page(s) as the report but should be referenced (i.e. as seen in Figure 6…)
· Explain your variables
· Independent, Dependent, Control
· Graph with the results
· The Discussion Section
· Discusses the meaning behind the results of the experiment
· Interpret the results (What do they tell you?)
· Can your experiment be done again?
· Are there any limitations to the experiment? Human error?
· References
· Cite all resources used
· Must use outside resources ( One from FAU library site and google scholar)
Materials used:
1- P.T.C paper
2- 3 taste papers: Thiourea, Sodium Benziodate, Control
Experiment conducted

1. Each patients first tasted the P.T.C paper
2. After tasting the P.T.C paper we tasted the three different papers and recorded our results
· Whoever was trying out the papers, had to close their eyes and let the other person chose randomly the order of the papers in case of Bias taste, ex: sodium=salty.
3. [bookmark: _GoBack]Group of 3 and we chose a random to eliminate bias.
Observations: Being able to taste PTC doesn’t change your taste perception on different substaces, but it does change the magnitude of the reaction and results in differing levels of discomfort.
Question: Does having the ability to taste PTC allow for a different taste in substances compared to those who cannot taste ptc?
Hypothesis: Yes, I believe that subjects that can taste PTC, taste substances differently than those who can’t taste PTC because of the main PTC gene.
Prediction: If one has the ability to taste PTC, then their taste perception differs from those who cannot taste PTC.

	Test Paper
	Subject 1- Gaby
	Subject 2- Taylor
	Subject 3- Kayla
	Subject 4- Random

	PTC
	Weird, Bitter
	Disgusting, gross, tingly
	nothing
	nothing

	Sodium Benziodate
	Horrible, salty 
	Salty, not good
	Salty paper
	salty

	Thiourea
	mud
	Strong reaction, acidic
	acid
	Rubbing alcohol

	Control
	Nothing, old paper
	Nothing
	Just paper
	nothing



