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SAPS BIOTECHNOLOGY
SCOTLAND PROJECT



Fun with Forensics    
                                                Guide

Teacher Guide

Setting the scene

This activity can be used as part of an assessment of observation and graphing skills but is intended to be fun!

Items from the crime scene

Samples of chocolate from the desk.  These should be left in their wrappers and placed near a radiator to melt them.  They can then be re-solidified by placing them in a fridge.

Samples of ordinary chocolate.

A sample of chocolate from Dougal Munro and labelled as such.  This should be ordinary chocolate.

A sample of chocolate from Jamie Jenkins and labelled as such.  This should be chocolate which has been melted and re-solidified.

Note:  all samples should be the same brand.

The pathway through the Unit can be summarised as follows:





















Each of the two sections has a choice of methods of presentation: 

Do not use both sets.

Route 1:

i) A set of questions to answer following the Analysis section.

ii) A set of questions to answer following the Melting section.

OR Route 2
i) An Analysis sheet with bullet points to discuss + an Analysis Thoughts Sheet to jot down their discussions, followed by a Summary sheet.

ii) A Melting sheet with bullet points to discuss + a Melting Thoughts Sheet to jot down their discussions, followed by a Summary sheet.

Please insert the chosen route (Route 1 or 2) after the appropriate sheets in the Core of the unit. (After Results of Chocolate Analysis and before the ‘I didn’t know that’ section). 

A decision will also have to be made on which type of graph paper to issue to each student – the type with axes and labels given or the type where these are blank.  These should be issue after the sheets ‘Melting Chocolate analysis’

Analysis of chocolate Section:  do not allow pupils to eat samples in the lab. It is important to emphasis to students that the chemical composition is un-changed as the chocolate was heated and cooled within the wrapper.  Nothing has been added or removed but the chocolate has clearly changed.  The way that the atoms are arranged and their structure is what has changed.

A discussion should bring out the point that the sample from Jamie Jenkins does not contain type V cocoa butter as its properties are not the same as the ordinary chocolate, while the one from Dougal Munro is obviously ordinary chocolate.

Melting Chocolate Section: Pupils construct graphs of the ‘results’ obtained by the chemistry teacher.  The graphs can be used to distinguish between those pupils working at different Levels.  Pupils able to devise their own labels and scales would be working with the copies of the graphs with no scales or labels given, and therefore at a higher level.

A discussion should bring out the point that the sample from Jamie Jenkins  does not contain type V cocoa butter as its properties are not the same as the ordinary chocolate, while the one from Dougal Munro is obviously ordinary chocolate.

I didn’t know that





Results  of Analysis 





Analysis





Laminate and make non-consumable, or have Page 1 (Chocolate Detective) in Powerpoint and laminate Page 2





Laminate and make non-consumable, or have in Powerpoint .





Scaled graphs





Melting Chocolate


Analysis





No Scale graphs





Consumable.  Also issue either Question sheet or Discussion Sheets + Summary





Detective





Consumable.  





Consumable.  Also issue either Question sheet or Discussion Sheets + Summary








Consumable.  





Consumable.  Decide on which graph format to issue to individual student.





Melting Chocolate





Results  of Analysis 








