Summary:  The Food Tests

Testing for glucose
· Pour some food solution into a test tube.
· Add 2- 3 pipettes of  blue ……………………………solution.
· Heat at 80OC in a water bath for 2 minutes.
· Observe and record any colour change.

Testing for starch
· Pour some food solution into a test tube.
· Add 2 – 3 pipettes    of orange ………………………………solution.
· Observe and record any colour change.

Testing for protein
· Pour some food solution into a test tube.
· Add 2-3 pipettes of colourless Biuret 1 solution (dilute  ……………………. ……………………)
· Now add 2 – 3 pipettes of blue Biuret 2 solution (dilute ………………………… …………………………..)
· Observe and record any colour change.

Testing for lipid (fat)
· Pour some food solution into a boiling tube.
· Add 5 pipettes of ethanol.
· Add 5 pipettes of water, shake gently.
· Note if a milky white emulsion appears.

Testing substance X
Apply your knowledge and skills on food tests to determine what nutrient is present in substance X.

Results
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Which nutrient is present in Substance X? …………………………………………
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