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Welcome to Science Fair 2011!

“It is the glory of God to conceal a thing: but the honor of kings is to search out a matter.”  Proverbs 25:2

Welcome to CCHS’s 2011 Science Fair.  We hope you have an enjoyable evening investigating with the students the depths and marvels of God’s creation.  Our students began these projects many months ago.  The entire process requires many hours of work:  brainstorming topics, final topic selection, a scientific research paper, project design, the actual performing of the project, final conclusions, back-board design and lay-out, and final faculty interviews.  We commend all the students for a job well-done!

Feedback and Comments

We desire your input and impressions of the Science Fair and of the projects.  Please take a moment to write any comments you may have and place them in the “Comment Box,” at the gym entrance.  Use the 3x5 index cards that you’ve been given as you entered. Additional cards are located next to the comment box. If there are any projects that you’d like to see in future years, please give us those ideas as well.  
Please take your time and be sure to check out all the different projects. Each reveals some of the majesty and beauty of our God who made all things and continues, moment by moment, to uphold and govern all things in this vast creation.

Gary Lanning

Joel Minderhoud

Jon VanOverloop

Thank you Mentors!

We thank the many mentors who willingly gave of their time and abilities to help 

guide and direct the student groups so that the final projects are what they are today.

Thanks for all your help!

Dan Boeve

Brian Decker

Sarah Decker

Kent Deemter

Jon Drnek

Doug Dykstra

Gwennen Engen

Bob and Ria Faber
Josh Hoekstra

David Jessup 
Vonda Jessup

Cal Kalsbeek

Nick Kleyn

Todd Kooienga

Luke Koops

Wes Koops

Brendan Looyenga

Ben Lubbers

Matt Overway

Jon Rutgers

Gordon Schipper

John Streyle

Bryan VanBaren

John VanBaren Valerie VanBaren

Phil VanderWall

Dirk Westra

Mike Zuverink

Mitch Zuverink

Thank you DONORS!!

Thanks to the many donors for their gracious gifts of time, materials, and money.  All the equipment and resources needed for the various science-fair projects have been paid for by way of generous donations.  We thank all those who willingly gave so that this Science Fair could be a reality.  Anyone wishing to donate for future Science Fair Projects may see any of the Science Faculty at CCHS.

Thanks again Donors!

Disclaimer:
The high school students spent many hours researching and executing their respective projects. The researched information and conclusions made are true to the best of their knowledge.  However the nature of scientific discovery and of drawing conclusions from experiments is error-prone and often biased. The information that our students present may be factually incorrect and misleading.   Please enjoy the presentations but use discretion with the insights gained. 
2011 Science Fair Projects:

1. Motorized Bike Dun-Rite
Have your ever thought that you could take a normal mountain bike  and  create a high quality motorized bicycle? WE DID JUST THAT. This bicycle is much more advanced than those that you can see on YouTube; it required much computer programing and engineering, along with careful and precise measurements to calculate our motorized bicycle. AND IT’S FUN. Come check out our wonder of a project, our motorized bike Dun-Rite.

Chad Jessup, Grant Lubbers, Cody Bomers
2. Plankton Migration

Ever wondered what is going on in that lake by your house? Well there are actually some very interesting things going on at the microscopic level. Plankton are migrating up and down in the water column every single day. Our station will show this happening and will also have a sample of plankton so that you can see some plankton for yourself.   

Christopher Morris and Andrew Bos

3. Aquaponics… Downsized
All the rage these days is going green. Do you want to see a totally natural way to grow your veggies… or maybe see how specific factors can affect the growth of your garden? Come by and we will explain the basics of aquaponics, what factors are involved in the process, and the intricate balance between the life of fish and plants.

Abby DeVries and Natalie Monsma

4. Carbon Dioxide’s Effects on Plants
What would happen if the level of carbon dioxide in earth’s atmosphere increased? Would plants be affected? Does this mean that we should go green to save the environment? Our exhibit will show how plants on earth are affected by the increase of carbon dioxide. 

Danae Overweg and Courtney Wassink

5. Plant Tissue Culture


An entire plant grown from a leaf? You might say, “Impossible.” But that is the essential idea of plant tissue culture. It is an intricate process, comprised of several involved steps. Visit our exhibit and view leaves that we have cultured, in the beginning stages of growth. Also, you can see detailed pictures depicting the series of steps involved in plant tissue culture. And you will leave with a renewed appreciation for the beauty and complexity of God’s creation.

Annica Bosveld and Erica Moelker 

6. Working Under Pressure!
What do cars, mountain bikes, cranes, and zero-turn lawnmowers have in common? Come down and see Working Under Pressure and find out! So many of our daily activities have been made so much easier by the use of hydraulics. Find out why we use hydraulics for our brakes, power steering, and so much more.

Brad Ellerbroek, Grant Boer

7. Coefficient of Restitution: Testing Golf Balls
Do you enjoy golfing?  Ever wonder what ball you should use?  The coefficient of restitution will help you decide!  Come learn the physics behind the golf ball and learn which ball is best for you in your golfing adventures!

Cori VanPutten

8. Balance Points vs. Swing Speed of Baseball Bats
Have you ever looked at two bats with the same length and weight and said to yourself, “Are there any differences between these two bats?”  With our project we plan to answer that question.  We take bats with the same length and weight, but different balance points then test their swing speeds.  We built a bat swinging machine, placed the bat in it, wound it up, released the bat, and timed how long it took to get from the release point to the stopping point by means of a photogate.

Andrew Kuiper and Ryan Gritters
9. Aerodynamics Shown in a Wind Tunnel
Is your vehicle aerodynamic? Or are you getting bad gas mileage because of the shape of your vehicle? Stop by our wind tunnel and you will see how air flows around the body of your vehicle.  We will show you what vehicle type is the most aerodynamic so that you can buy a more fuel efficient vehicle shape and save money on gas!

Justin Dykstra and Joel Rau

10. Why Worms?
Have you ever wondered what is the benefit of worms or what do they actually do? Some of you might say they just break down junk and trash faster. But is that all they do?  Have you ever heard something like humic acid, castings, or micronutrients associated with worms? Well we are here to inform you that there is a lot more going on underneath your feet than you think. 

Taylor Dykstra and Jordan Newhof

11. Science in a Shell
Eggs aren’t just for breakfast anymore; they are science in a shell!  Have you ever wondered what happens in an egg?  Come to our table and you will be able to see the embryo’s stages of growth. Our embryology project shows what happens between days one and twenty one. If you’re interested you can even hold live chicks! Be careful though they like to peck your fingers!
Braden Copple and Jennelle Dykstra

12. One Step at a Time
Have you ever wondered how many steps you take in a workday? In our study we surveyed three individuals from eight different categories and compared the number of steps each took. The American Council of Exercise recommends 10,000 steps a day. Come visit our exhibit to see how close you might come to this goal during your workday!

Alyssa DeVries and Andrea Monsma

13. Fast Food Facts

Fast Food Facts is all about finding the truth behind what is really in fast food. Through a series of experiments we found the amount of fat that is in the usual fries, burgers, and chicken. We tested these certain foods from restaurants like Culvers, McDonalds, Wendy’s, and Burger King, and compared them to home cooked food. This will make you think twice about eating fast food again.

Jessica Lubbers, Katie Bleyenburg, Taylor Engelsma

14. Fat Content of Milk
Do you know how much fat is in milk? The purpose of our project is to show you how much fat really is in the milk you drink.  The results may surprise you!  We compared the fat content of milk from different breeds of cows in order to show the different fat levels.  Come to our exhibit and find out what kind of milk is the best choice for you!

Miriam VanDijk and Jackie Hauck

15. Saturated Fat Levels in Cooking Oils
The amount of fat consumed in the average person’s life is striking.  Our exhibit demonstrates the amount of saturated fat in cooking oils to show to you which is the healthiest choice.

Whitney Mol, Kaley Zwak, Taylor Noorman

16. Are You Losing Vitamin C While Cooking?
Vitamin C can be lost from fruits and vegetables by improper cooking techniques. Come to see how much Vitamin C you need, and how you can cook and store your fruits and vegetables to increase your Vitamin C intake each meal. 
Sara Doezema and Chantelle Kingma

17. How Ironic 
Would you rather have a salad, or a steak? Meat is well known for containing high amounts of iron, a key element in the human body. However, what about fruits and veggies? Our project focuses on the question of whether you can obtain your daily dose of iron from fruits and vegetables alone. Come by and see if you can lay off the A1 and pick up the ranch dressing.

Jared Pastoor and Jessica Van Baren

18. Spice It Up
We all love to eat cinnamon rolls, but how many of us know the science behind them? Yeast is one of the key ingredients in a cinnamon roll, and in our project we test how cinnamon affects this yeast. So if you’re interested in one of the scientific aspects in cooking come stop by and check out our experiment. If you hurry you might even get to try one of our cinnamon rolls!

Jordan Scholten and Paige Decker

19. Bacterial Ignorance

Got bacteria? Of course you do! Tiny microorganisms, both harmful and harmless are currently all over your body and anything you are touching or may touch. Even though you cannot see them, these bacteria cause sicknesses such as diphtheria, pneumonia, and meningitis. Come and hold colonies of these bacteria in your hands! Maybe you will think twice about not washing your hands before you eat. Yuck!

Roxanne Kamps and Sydney Kamps

20. Baby Food Safety
Have you ever sat in a grocery aisle and asked yourself if the type of baby food you buy makes any difference? Well, it does! It especially makes a difference if you plan on storing the leftovers! Come see what kind of Baby Food is good to buy and how you should store those leftovers.

Deanna Klamer and Katelyn Jessup

21. Got Water? Biosand Filter
Did you know that 884 million people lack access to safe drinking water?  Did you know that one child dies every 15 seconds because of a water-related disease?  Did you know there is a simple way to make unsafe water safe to drink, which saves thousands of lives?  Come find out how our biosand filter works and see the filter in action!

Ellie Lubbers and Kelly Lubbers

22. Water Softener

Do you have stains in your sink and film on your glasses and dishes at home? Does it seem like your clothes are fading and wearing out rapidly? Do you know that it is the hard water in your house that causes this? But wait! There is a simple fix! Get a water softener! For our project we built our own water softener and titrated hard water to test how hard it is.  Covenant’s water is very hard. Come see our project. 
Karissa Kuiper and Brad Ophoff 

23. Flavor Combinations 
Are you sick and tired of eating just plain dark chocolate?  Well, we have a solution!  We have used Sous Vide cooking in order to create new chocolate flavors.  The goal behind our science fair project was to research key odorants.  If two foods have odorants in common with each other, they should taste good when mixed together.  Come see our display to see if this really worked out!  There will be samples available!

Stephanie Looyenga and Rachel Vander Wall

24. Defrosting the Truth
Do you know the importance of defrosting your meat safely? Unsafe defrosting habits can cause food-borne illnesses that we are sure you have never heard of! Our experiment shows you which way is the safest to defrost your meats without attaining these serious sicknesses. Come and check it out!    

Abbie Bergman, Jayna Warner, Jessica VanDonselaar 

25. Refrigeration Sensation
Refrigeration is a huge part of human life today.  Refrigerators keep our food cold and have for approximately 200 years, but have you ever wondered how?  Come and see the inner world of the refrigerator and its processes.  Begin to grasp how each step is vital in keeping our food and beverages cold as well as the individual sections of the refrigerator that do the actual cooling.  Even in our everyday appliances, it is possible to see God’s upholding and sustaining hand, guiding all things for His purposes.

Zach Kuiper and Collin Mulder

26. Denaturing of Meat Proteins Through Heat Over Time
Have you ever wondered what is happening when you grill a steak? Or when you cook a roast? Come to our presentation and you can find out the answers to all of your questions about cooking steaks. We can tell you exactly what is the best way to cook a steak (in our minds). Never did you think that there is any science behind steak, but there is! Come to our presentation and you will have all of your questions answered, plus there’s free steak!

Brad De Vries and Josh Cammenga

27. First Technical Robotics Challenge 2011
Robots are being used more and more frequently. They are used in outer space, in hospitals, and even in your own house. This project explored the process of mechanically designing and building a robot as well as learning how to program it. Through many prototypes, problems, and solutions we engineered a fully operational robot.

Solomon Bosman, Matt DeYoung, Elliot Ensink, Erik Moelker, Andy Peterson, Jeff VanDyke, Bryan Westra 

28. Wolbachia Infestation!
A type of bacteria that many insects have is called Wolbachia. Wolbachia is the main contributor to a disease called elephantitis, a form of filariasis.  Wolbachia also causes river blindness. The question is, how could you possibly tell if an insect has this bacterium? Well, our Science Fair project shows the steps involved in creating a DNA fingerprint identifying the Wolbachia DNA. 
Kyle Rowe and Nate VanDenTop
29. Creation Magnification: Rediscovering Galileo’s Telescope
“When Thy wondrous heavens I scan, then I know how weak is man.” Have you ever looked up on a starry night and marveled at the universe of which we are only a very small part? Telescopes were invented long ago to look even more closely at the moon, planets, and stars all around us. Imagine viewing the world through a closer, more intimate perspective. We made it our goal this year to “recreate” the same telescope that Galileo made many years ago.

Heather Zolen and Suzie Kuiper

30. Barcodes: What Happens At The Beep?
Using lasers, laptops, solar panels, and speakers, we are demonstrating how barcodes work. We break down the different parts of a barcode scanner and show what happens when the barcode passes under a laser beam. Barcodes are part of our everyday lives, isn’t it time we learned how they work? Come talk to us, we will explain the science behind barcodes and let you play with some lasers while you are there.

Alex Kaiser and Eric Schipper

31. Ethanol Content in Gasoline
Have you ever wondered why ethanol is in gasoline? Well, so did we. In recent years the high gas prices have become a real hot topic. They have risen dramatically and could soon be approaching $5 a gallon. As a result gas companies have been finding ways to make cheaper gas. They have done this by adding ethanol to gasoline. However price is not the only effect ethanol has on gasoline. Come on over and see these effects of ethanol on gasoline!

Kylar Hassevoort and Tyler Elzinga

32. Electromagnetic Motor

How do remote control cars move?  Why can game controllers vibrate?  Come find out at our booth.

Andrew Van Overloop, Matthew Kaiser
33. Hockey Stick Flex
He shoots, HE SCORES! Have you ever wondered about the scientific properties of a slap shot? Well, we have researched it for you. Have you ever wondered if those little numbers on the shaft of your hockey stick mean anything? Maybe you have, or maybe you have not. Either way, we have the answer. Hockey players, hockey fans, and all those interested are encouraged to check it out.

Travis Miedema, Mitchell Lubbers

34. Unleashing the Power of Light – Music Room
Have you ever wondered how a laser works?  Have you ever seen light cut or etch something?  Come to our exhibit to learn how a laser works and see a CO2 laser in action.  We have constructed a 4’x8’ CNC (Computer Numerically Controlled) laser table.  Lasers are fascinating devices and are used for many things in today’s society.  We will be handing out pieces of etched acrylic; make sure you check it out!! PRESENTATIONS EVERY 15 MINUTES 
Nick Bratt and Justin Hiemstra

35. Twister Terror- Room 1
Ever wonder why or how a tornado forms? We are here to explain this by using our home made tornado model. Looking at the scientific principles behind a tornado, and then incorporating them into our project, we hope to create an experiment that presents to the audience the causes of the formation of a real tornado.

Alex Engelsma and Ethan Flikkema

36. Do You Need Home Security? – Room 3
Break-ins occur every day, but you can prevent this from happening at your house. This means buying a security system to protect your home, but all the professionals charge lots of money to monitor your home. The goal of our project is to make different sensors at low cost that will help protect your home.

Jordan Kuiper and Kurt Hanko

37. The Sustainability of Passive Solar Design – Room 6
Buildings use up forty percent of all energy consumed; more than that of transportation or industry. However, tapping into the free energy of the sun through passive solar design can enable consumers to save up to eighty or ninety percent of their heating and cooling costs. Come learn how implementing some of our principles can make a huge impact on the sustainability of your home. We will have on display the model homes we used to perform tests as well as a variety of other information regarding energy efficient buildings.

Erin Rau & Erika Haan

38. Laminar Water Jet – Room 8
Did you know that you can bend light inside of a steam of water?  Have you ever wondered why some garden hoses spray everywhere and how you could make it smoother?  How about why snow doesn’t hit your windshield when you drive fast enough?  Our demonstration of laminar flow shows how it is possible to change how smooth or turbulent water can flow.  Our Laminar fountain conducts light and bends it like a fiber optic cable.  Come, enjoy the light show and feel free to ask your questions.

Mark Kuiper, David Kalsbeek, Luke Kamps

To God be the Glory for the things He has done!
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