Flobberworm Preparation

Safety:

1. Lab aprons

2. Safety Glasses

3. Gloves (rubber for chemical resistance)

4. Gloves (protection from sharp objects during cutting/grating)

5. Gloves (protection from hot objects)

Equipment:

1. Metal grater

2. Cutting board

3. Strainer

4. Hot plate 

5. Glass Beaker (600 mls) 

6. Glass Beaker (1000 mls)

7. Plastic Beaker (250 mls) used for measuring grated cabbage

8. Spatula

9. ½ teaspoon 

Chemicals:

1. Water

2. Red cabbage 

3. Knox gelatin package

Procedure:

1. Start heating water on the hot plate in the 1000 ml glass beaker.

2. Use the gloves provided while grating cabbage to prevent scraped knuckles.

3. Grate cabbage. 

4. Place into 250 ml plastic beaker until plastic beaker is full.

5. In empty 500 ml glass beaker, place the grated cabbage.  

6. Add 250 mls of hot water to the grated cabbage.  Use leather gloves to handle glass beaker.  Be careful.  Watch for steam from the top of the beaker.

7. Heat cabbage/water on the hot plate for 2 minutes.

8. Decant the water/cabbage juice into a clean 250 ml plastic beaker.  Pour through a strainer to remove the solid cabbage particles.

9. Observe the color of the collected fluid.  Record observations:

10. Open a package of Knox gelatin.  Measure out ½ teaspoon of gelatin and sprinkle over the collected fluid.  Allow to the gelatin to dissolve slowly.  Mix with a spatula to aid the dissolution.

11. Place liquid and Knox gelatin into a clean 600 ml beaker.  Place back over the hot plate.  Heat for 2 minutes.  Remove from heat.

12. Pour gelatin/cabbage juice into worm molds.

13. Place in refrigerator to gel.







