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ENZYME LAB
Introduction:
Chocolate covered cherries have a liquid center because of an enzyme called invertase.  Invertase is an enzyme that is commonly used to make liquid centers and invert sugar (convert sucrose which is table sugar into glucose and fructose) in candy making.  This process can take several days at room temperature to occur.  Cake makers use invertase to soften fondant (a super saturated solution of frosting).
Purpose:

To demonstrate how enzymes (a type of protein) act as a catalyst in a chemical reaction.  A catalyst increases the rate of chemical reactions. In enzymatic reactions, the molecules at the beginning of the process, called substrates, are converted into different molecules, called products. In this lab invertase will be used to soften fondant.  Sucrose (table sugar) is the substrate, invertase is the enzyme and the products are glucose and fructose.
Materials:
1. Twelve maraschino cherries with stems (dried overnight).  Special note:  There approximately 26 in a 10 ounce jar. .
2. 1/8 cup of softened butter (2 Tbsp.)
3. 1/2 tablespoon of light corn syrup.

4. 1 tablespoon of reserved cherry juice.

5. 1/2 teaspoon of liquid invertase (small quantities are completely safe but allergic reactions are possible).
6. 1 cup powdered sugar

7. ½ pound of melted chocolate candy coating (4 blocks in a 1 lb. package of candy coating) Ask instructor about melting procedure.
8. Large mixing bowl.

9. Hand mixer.

10. small microwave safe bowl or small sauce pan
11. waxed paper
12. twenty candy cups
Procedures:
1. In a large bowl combine the butter, corn syrup, reserved cherry juice and liquid invertase.
2. Beat with a hand mixer until smooth.

3. Add the powered sugar gradually and mix until the fondant (a super saturated solution of sugar) is soft but not sticky.
4. Form into quarter-sized balls of the fondant and roll it in your clean hands to make it round.
5. Flatten the ball between your palms and place a cherry in the center.
6. Bring together the outer edges and pinch the fondant together at the top of the cherry.
7. Roll with the palms of your hands until smooth.
8. Repeat the procedure with the approximately 12 of the cherries.
9. Dip the cherries in the bowl of melted chocolate by first dipping only the bottoms of the cherries.
10. Dip the bottom of the cherries only and then place back on the waxed paper.
11.   By the time you are done with the last cherry, the first cherry should be firm and ready for the next dipping.
12. Drag the first cherry through the chocolate and coat it completely.  Used a teaspoon if necessary to coat the cherry with chocolate.
13. Place it on an individual candy cup.
14. Store at room temperature for 3 to 4 days and then enjoy your cherry cordials.  Storing in the refrigerator will slow down the enzymatic reaction and inhibit the syrup production.
