
Name: ___________________________________      Class: ________________________      Date: _____________ 

   Design Your Own Lab: 

   Of Spice and Men 

Goal: 

The goal of this lab is to measure the human preference for the tastes of different plants and compare it to 

each plant’s germ-killing effects.  

 

 

Survey: 

Select 3-6 different plants to test (ex. cinnamon bark, mint leaves, grass, etc.). Then record the results of 

Wednesday’s survey from the posters hanging in the back of the classroom. 

 

 

Hypothesis:  

Based on the results of your survey, write a hypothesis about whether you think any of the plants will 

have germ-killing effects. Explain any theories you might have. 

 

 

Procedure: 

Design an experiment that will allow you to test the effect of each plant on a colony of germs. Remember 

to include a control group (a sample left without anything added) for comparison. 

 

 

Materials:  

List all of the materials that one would need to do your experiment. 

 

 

Results: 

Publish your results in a Data Table. You can measure things like the “kill radius” for each plant or count 

the bacteria colonies. You might also want to take photos or include a scatterplot. 

 

 

Conclusions: 

Write a few paragraphs reflecting upon your experiment. State whether your hypothesis was correct or 

incorrect. Then discuss your results. For example how did “spices” compare to other plants in both the 

survey and the experiment. Discuss why humans seem to have evolved to prefer certain spices. Also, 

think about why hot, humid climates (ex. Mexico) usually use a lot of spices in their cooking.  
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How to Make Agar Plates: 

1. Begin heating 90 ml of water in a medium-sized beaker. 

2. Add 5 ml of gelatin, 5 ml of sugar, and 3 ml of beef bouillon to the water (blue scoop = 5 ml). 

3. As you bring the water to a boil, use a glass stirring rod to stir until the powders are dissolved. 

4. Take the beaker off the hot plate and let the liquid cool for 7-8 minutes. 

5. Use a sharpie to write your names on the side of each petri dish. 

6. Divide the liquid among your 4 petri dishes. 

7. Carefully stack dishes in the fridge. 

 

 

 

 

 
Adding Germs to Agar Plates: 

1. On Day #2, take your agar plates out of the fridge. Let them warm up for 3-4 minutes. 

2. Take a small amount of water/saliva and swish it in your mouth. 

3. Spit into the petri dish; you want it to be about the size of a penny. 

4. Have your partner do the same; the more bacteria the better. 

5. Using a Q-tip, gently spread your saliva evenly around the petri dish. 

6. Let your spit dry for about 3-4 minutes. 

7. Repeat this process for each petri dish. 

 

 

 

 

 
Adding Spices to Agar Plates: The Half-Sprinkle 

1. After the germs have been added and your agar plate is dry, choose a spice or plant. 

2. If needed, cut or crush the plant into small flakes or a fine powder. 

3. Cover half of the agar plate with a piece of paper.  

4. Sprinkle the plant evenly onto the exposed half of the petri dish. 

5. Now remove the piece of paper. Half of the petri dish should be clear and half should be covered. 

6. After the spices have been added, photograph each petri dish. Then put the dishes in a Ziploc bag 

(two per bag) and seal it. Put it in your class’s incubation box. Keep at 75°F for 3-4 days. 


