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Equipment and materials  
For introduction
Selection of new food products – 1 or 2 is fine.  
Alternatively advertisements for new food products could be used. These are readily available on manufacturers’ websites.
For making and testing jelly
Per group of students
Ice cube tray (see note 1)
Pack of jelly and accompanying instructions (see note 2)
Selection of pieces of fruit, pre-cut (see note 3)
Pen or other means of labelling trays
Access to a kettle
Health and safety and technical notes 
Before carrying out this practical, users are reminded that it is their responsibility to carry out a risk assessment in accordance with their employer’s requirements, making use of up-to-date information. 
Read our standard health & safety guidance. 
1  A chief hazard of this practical is scalding from the hot water required to dissolve the jelly. The jelly could be made up in advance, and left in a 500C water bath (to reduce scalding problems). The students could then add the cooled jelly to their fruit. 
2  The teacher must be very vigilant to ensure that the students do not eat the fruit or jelly. These lessons must not be carried out in a science laboratory if you want students to be able to eat or taste test the jellies. 
3  Students are usually very keen to try their products. If possible the practical work should be carried out in a food technology room or a classroom to allow them to do so. 
4  Some jellies contain pig or cow gelatin, there may be real religious and/ or ethical objections to using this type of jelly. Teachers will need to make decisions based on their particular school. Other non gelatine based jellies do not always work in the usual expected way.
5  Gel containing carrageenan is not always advisable for people with gastrointestinal problems. Students may want to try jelly made with agar in addition or as an alternative. 
6  The jellies can be made in an ice-cube tray to minimise the quantities needed. If none are available, any small pots would be suitable. It is not easy to turn jellies out of ice-cube trays unless they are the flexible kind, but it is still possible to tell if they are set.
7  One standard pack of jelly would be enough for two to four groups using ice-cube trays depending on the number of fruits tested.
You may wish to scale the instructions to 1/3 or 1/2 of a packet, depending on the quantity you plan to give each group. More able students could carry out this calculation themselves, but their answers should be checked before they make up the jelly.
8  Each group will need a finger-nail-sized piece of each fruit. This is best prepared in advance. Ensure that you have at least one fruit that will not set a jelly such as fresh pineapple, kiwi or papaya. Tinned pineapple in juice doesn’t always fully set a jelly; tinned pineapple in syrup gives a better set.  
Procedure
[bookmark: _GoBack]The procedure is not given to the students explicitly but they can be guided toward this is if they are struggling.
1  Decide which fruits you are going to test. 
2  Collect a small piece of each fruit. 
3  Put the fruit into different sections of the ice cube tray and label it. 
4  Make up the jelly according to the packet, taking great care with boiling water.
5  Pour the jelly into the tray. 
6  Make sure that you have one cube with no fruit. 
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