Name: ___________________________


                  Date: ___________________
Detection of Food Components
Purpose: To determine the presence of various food components (ie: fats, carbohydrates, salts) through the introduction of various testing methods.
Materials:

· 5 dropper bottles of unknowns (A, B, C, D, E)

· Spot plates
· Glucose strips

· Tweezers

· 1% NaCO3 solution

· 0.1% CuSO4 solution

· Stirring rod

· Conductivity meter

· Lugol’s solution

· Pipette

· 5 test tubes

· Test tube rack

· China marker 
Procedure:

Test #1: Presence of Glucose
1. Using tweezers, place a strip of glucose test paper into a clean, dry well of the spot plate
2. Add 1 drop of Unknown A directly onto the glucose test paper

3. Wait 30 seconds and record observations

4. Repeat steps 1-3 for Unknown B, C, D and E
Test #2: Presence of Protein
1. Add 3 drops of NaCO3 to a clean, dry well of the spot plate

2. Add 3 drops of CuSO4 to the same well of the spot plate

3. Stir the solution with a clean stirring rod

4. Wait 60 second and record observations

5. Repeat steps 1 and 2 in a neighboring well

6. Add 6 drops of Unknown A

7. Repeat steps 3 and 4 and compare to the first well (you may have to look closely at the edge of the well)
8. Record results
9. Repeat steps 6 - 8 for Unknowns B, C, D and E; always comparing to the original mixture made in the first well 
Test #3: Presence of Salt
1. Add 5 drops of Unknown A to a clean, dry well of the spot plate
2. Place the prongs of the conductivity meter into the solution and press the “low” button

3. Record observation

4. Repeat steps 1-3 for Unknowns B, C, D and E
**Note: If only light #1 lights up, this is considered negligible and therefore not conducting**

Test #4: Presence of Starch
1. Add 5 drops of Unknown A to a clean, dry well of the spot plate

2. Add 2 drops of Lugol’s solution to the well containing the unknown using the pipette
3. Stir the solution with a clean stirring rod

4. Record observations

5. Repeat steps 1-4 for Unknowns B, C, D and E
Test #5: Presence of Fat

1. Label 5 test tubes “A”, “B”, “C”, “D” and “E” using the china marker
2. Add 20 drops of Unknown A to the “A” test tube

3. Add 6 drops of ethanol to the “A” test tube 
4. Place thumb over mouth of test tube and shake vigorously side-to-side

5. Observe for an emulsion (white cloudy appearance) and record observations

6. Repeat 2-5 for Unknowns B, C, D and E
Results Table:
Remember: Record OBSERVATIONS for each unknown (avoid YES or NO answers)
	Test #
	Observed Test/Practice
	Before Change
	After Change

	1
	Glucose Test
	A
	A

	
	
	B
	B

	
	
	C
	C

	
	
	D
	D

	
	
	E
	E

	2
	Protein Test

Comparison to a  control
	A
	A

	
	
	B
	B

	
	
	C
	C

	
	
	D
	D

	
	
	E
	E

	3
	Presence of Salt

Conductivity


	                                                    
	A

	
	
	
	B

	
	
	
	C

	
	
	
	D

	
	
	
	E

	4
	Presence of Starch

Lugol’s Solution
	A
	A

	
	
	B
	B

	
	
	C
	C

	
	
	D
	D

	
	
	E
	E

	5
	Presence of Fat

Emulsion with Ethanol
	A
	A

	
	
	B
	B

	
	
	C
	C

	
	
	D
	D

	
	
	E
	E


Analysis & Conclusion:

(Hint: Remember the types of changes discussed in the previous chapter)
1. a) Is the action of Ethanol on fat molecules considered a representation of mechanical or chemical digestion?  Justify your answer. 
b) What is the name of this type of change? ____________________________________

2. a) Is the action of amylase on starch considered a representation of mechanical or chemical digestion? Justify your answer.

b) What is the name of this type of change? ____________________________________

3. For each of the unknowns below, state:
i. What food component(s) it contained

ii. The reasons/results for your conclusions (must refer to the results achieved in the table)
Unknown A: Contained _______________________________, because the __________________________________________________________________________________________________________________________________________________________________________________________ 

Unknown B: Contained _______________________________, because the __________________________________________________________________________________________________________________________________________________________________________________________
Unknown C: Contained _______________________________, because the __________________________________________________________________________________________________________________________________________________________________________________________
Unknown D: Contained _______________________________, because the __________________________________________________________________________________________________________________________________________________________________________________________
Unknown E: Contained _______________________________, because the  __________________________________________________________________________________________________________________________________________________________________________________________
List 2 sources of error that could have occurred during this lab
_____________________________________________________________________________________

_____________________________________________________________________________________

