Instructions for digestive enzymes game
You will need to set the following up in advance 

(or get the students to help you make them)

· Six large sheets (A3) with simple diagrams of the mouth, salivary glands, stomach, pancreas, small intestine and blood supply.

· 5 labels corresponding to the above diagrams.

· Eight A4 sheets of card with holes punched in the corners and string attached to make labels to hang around the neck – 3 x amylase (or carbohydrase), 3 x protease, 2 x lipase.

· Eight pairs of scissors.

· Several of each of the following molecules: I used a different colour card for each and made them fairly large.  Use pieces of card to connect them together
· Starch – made up of hexagons joined together as shown:




· Protein – made up of several different shapes and colours to represent different amino acids (ideally 20!):



· Fats – make chains of fats showing glycerol and fatty acids as shown:



Instructions for running activity:

1. Place large diagrams around the room on benches – each in front of a small group of students.

2. Hold up the labels and hopefully the students will recognise the correct label for their body part – give these out.

3. Hand out the enzyme labels to students in the appropriate places – if you are using this as a revision exercise ask them which enzymes they need – and give each student who is acting as an enzyme a pair of scissors.

4. Give the remaining students a molecule each and ask them to come to the front of the classroom while you identify the molecules and discuss their structure.

5. Molecules should move around the room passing through the parts of the digestive system in order – and when they come to the “correct” enzyme they should have one of their monomers snipped off!  They should then carry these along with them.

6. When they get to the small intestine they will only pass in to the bloodstream if they have individual molecules.  Fats can also be broken down further into glycerol and fatty acids.
I am sure you get the general idea and I am also sure that this can be developed further – I thought about including bile and you could also go on to include the large intestine and produce faeces(!).
After doing this we then completed a table as a group to summarise where the digestive enzymes are found, what they break down and what the products of this are.

Table: Digestive enzymes and their role in digestion of food.

	ENZYME
	Large insoluble molecule broken down
	Small soluble molecules produced
	Where the enzyme is produced

	AMYLASE

(Carbohydrase)
	Starch
	Sugars (glucose
	Salivary glands

Pancreas

Small intestine

	PROTEASE
	Proteins


	Amino acids
	Stomach

Pancreas

Small intestine

	LIPASE
	Fats (lipids)
	Fatty acids + Glycerol
	Pancreas

Small intestine








