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Lighter
E L E M E N T S

Edible Kinetics Experiments
The binding of pepperoni (P) to pizza
(Pizza) is well known. In a recent study,
we have undertaken to elucidate the
characteristics and mechanisms of this
binding. The following is a summary
of the results of that study.

We have successfully demonstrat-
ed that the binding of the ligand P
to Pizza is structurally specific, in that
prior exposure of Pizza to various
concentrations of kielbasa, bratwurst,
or kosher salami will reduce—or, in
the extreme case, prevent—the subse-
quent binding of P. This clearly demon-
strates the structural specificity of the
binding.

The suspected stereospecificity of
the binding was confirmed when it
was found that P would not bind to
the underside of the Pizza. The specif-
ic receptor is presumed to be mozzarel-
la (MMM) cheese, because it had to
be present for binding to occur. The
binding characteristics of P to Pizza
and to MMM were found to be very
similar. Thus, while not absolutely
certain, it does appear that it is the
cheese that binds. The affinity of P
for MMM was quantitatively related
to the number of MMM strands appear-
ing when separation of P from MMM
was attempted. P was also shown,
quite inadvertently, to bind (but not
well) to napkins and trousers.

The binding of P to Pizza was found
to be saturable, reaching satiation as
an asymptomatic hyperbola. Onions
and garlic both exerted allosteric effects.
Garlic’s effect was potently expressed
whereas onion’s effect was dicey.

The structurally specific, stere-
ospecific, saturable binding of P to
Pizza is readily antagonized by a vari-
ety of agents, including olive oil (in
excess) and anchovies. Of these, the
anchovies appear to compete with P
for binding sites while olive oil’s antag-
onism is insurmountable.

The competitive antagonisms by
anchovies and kosher salami each
show quite different kinetics, leading
to the suggestion that there may be
at least two different receptors for P.
We have chosen to call these recep-
tors P1 and P-P.

Finally, it must be reported that the
above results notwithstanding, P’s bind-
ing to Pizza is probably not of great
functional significance and P may exert
at best only a modulatory effect.

Paul S. Guth

Labster’s Unabashed
Dictionary
Activation energy (n): The useful

quantity of energy available in one
cup of coffee.

Chemical (n): A substance that (1)
an organic chemist turns into a foul

odor; (2) an analytical chemist turns
into a procedure; (3) a physical
chemist turns into a straight line;
(4) a biochemist turns into a helix;
(5) a chemical engineer turns into
a profit; (6) a consumer turns into
a lawsuit.

Compound (v): To make worse, as in
(1) a fracture; (2) the mutual adul-
teration of two or more elements.

Inorganic chemistry (n): That which
is left over after the organic, analyt-
ical, and physical chemists get
through picking over the periodic
table.

Natural product (n): A substance that
earns organic chemists fame and
glory when they manage to synthe-
size it with great difficulty, while
Nature gets no credit for making it
with great ease.

Physical chemistry (n): The pitiful
attempt to apply (y = mx + b) to
everything in the universe.

Scientific method (n): The widely
held philosophy that a theory can
never be proved, only disproved, and
that all attempts to explain anything
are therefore futile. ◆
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Please send your work-related sto-
ries to the Editorial Office as listed
on page 6. If your humor is pub-
lished, you will receive either a
Today’s Chemist at Work T-shirt or
coffee mug.


