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Lighter
E L E M E N T S

A New Sandwich Assay
Although jelly has been a popular
food product for years, little is known
about its molecular structure. To
address this problem, Gregory
Crowther, a researcher at the Univer-
sity of Washington in Seattle, recent-
ly attempted the preliminary char-
acterization of the jelly molecule using
a technique that he developed called
jelly electrophoresis. He published his
findings in the July/August 2002 issue
of the Annals of Improbable Research.

Akin to gel electrophoresis in
which molecules are separated through
an acrylamide matrix on the basis of
size and charge, in Crowther’s tech-
nique, jelly molecules are separated
through a porous matrix that is gener-
ally considered to be edible. Crowther
placed three samples—water, jelly,
and turkey—in three lines atop a slice
of multigrain bread and allowed them
to migrate vertically through the bread
for 20 min while he ate lunch.

Crowther used the water and
turkey as molecular weight markers—
water has a molecular weight of 18
Da, while turkey is predominantly a
mixture of actin (42 kDa) and myosin
(520 kDa). He then compared the
distance to which the three samples
migrated into the matrix and, using
a standard curve created from the
known molecular weights, extrapo-
lated the mass of the jelly mole-
cules. From its migration distance of
0.2 cm, Crowther calculated that the
jelly molecule has a mass of 90 kDa.

The jelly molecule was larger than
Crowther expected, and its migra-

tion behavior suggested that it could
pass all the way through a standard
1.5-cm-thick slice of bread in just 2.5
h. This concern prompted Crowther
to suggest a “crustless sandwich”
design in which the jelly is surround-
ed by impenetrable layers of peanut
butter.

Randall C. Willis
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Please send your work-related sto-
ries to the Editorial Office as listed
on page 3. If your humor is pub-
lished, you will receive a Today’s
Chemist at Work souvenir.


