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Spectrophotometry is often used in biology to explore enzyme properties.  While this provides quantitative data 
for graphing, if the primary goal is to have students understand the roles of temperature, pH, concentration, and 
substrate in enzyme function, the technical aspects of spectrophotometry can cause students to miss important 
points.  The practical application of cheesemaking offers a qualitative approach to exploring enzyme properties that 
aids student conceptual understanding and can be completed in two hours.  Students experiment with temperature, 
pH, enzyme concentration, and substrate type, and are able to see the practical results of enzyme properties using 
chymosin to make cheese. 
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The Association for Biology Laboratory Education (ABLE) was founded in 1979 to promote information 
exchange among university and college educators actively concerned with teaching biology in a laboratory setting. 
The focus of ABLE is to improve the undergraduate biology laboratory experience by promoting the development and 
dissemination of interesting, innovative, and reliable laboratory exercises. For more information about ABLE, please 
visit http://www.ableweb.org/. 

Papers published in Tested Studies for Laboratory Teaching: Peer-Reviewed Proceedings of the Conference of 
the Association for Biology Laboratory Education are evaluated and selected by a committee prior to presentation at 
the conference, peer-reviewed by participants at the conference, and edited by members of the ABLE Editorial Board. 
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