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Testing for Compounds in Foods

Purpose: To determine…
Hypothesis: If… then…. (one hypothesis for each of the following: milk, Rockets candy, sunflower seeds and margarine)
Materials:

· goggles

· Benedict’s solution

· Biuret reagent

· iodine solution

· starch suspension

· glucose solution

· albumin solution

· vegetable oil

· homogenized milk

· Rockets candy

· Becel margarine

· sunflower seeds

· 1-400 mL beaker

· 1 hot plate

· pipettes

· 2 small test tubes

· 1 test tube rack

· 1 test tube holder

· pestle and mortar

· brown paper towel

· 1 spot plate

· 1 scoopula

· 1 hair dryer

Procedure:

1. Prepare an observation table.

2. Prepare a water bath by heating 300 mL of water in a 400 mL beaker on a hot plate. Bring to a near boil and replenish lost water as needed.

3. Half fill two wells of a spot plate with water and label using pencil as “protein control” and “starch control”. Half fill one well with albumin and one well with starch solution. Label each well.

4. Put five drops of water into a small test tube and label it “sugar control”. Put five drops of glucose solution into a small test tube and label it glucose solution.

5. Put two drops of water on one section of brown paper towel and two drops of vegetable oil on another section of brown paper towel. Label each. Allow to dry using a hairdryer if necessary. Observe and record any observations.

6. Add two drops of Benedict’s solution to the glucose control and glucose solution. Heat in the hot water bath for five minutes. Observe and record the colour changes.

7. Add two drops of Biuret solution to the protein control and albumin solution. Observe and record any colour change.

8. Add two drops of iodine solution to the starch control and starch solution. Observe and record any colour changes.

9. Repeat all tests for each food item using the results from the above tests to determine which food molecules are present in each item.  

