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L Learning

How to carry out simple
food tests for a range of
nutrients.
Safety note You should carry
these out in a science area,
not a food preparation area.

Student’s book

Food tests, pages 138–140

Timing

2 hours, unless students
share results

Equipment and materials

• workbook
• pen, pencil
• food samples
• test tubes
• test tube rack
• Bunsen burner
• tripod
• gauze
• heatproof mat
• 250 ml beaker
• glass stirring rod
• safety goggles
• paper plates
• knives
For Part 1: Testing for fat
• filter papers
• teaspoon
For Part 2: Testing for starch
• iodine solution –

poisonous, so wash your
hands after use

For Part 3: Testing for
glucose
• Clinistix –

do not touch the reagent
end – harmful

For Part 4: Testing for
reducing sugars
• Benedict’s reagent –

poisonous, so wash your
hands after use

,
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You will be given the following food samples to investigate:

• potato
• apple
• minced beef
• hard cheese
• bread
• tea
• milk
• chocolate.

Part 1: To find out which of these foods
contain fat
1 Place a sample of the food in the middle of a piece of filter

paper.

2 Fold the filter paper in half with the food inside and press the
food hard with the back of a clean teaspoon.

3 Leave to dry in a warm place.

4 Look at the dry filter papers against the light.

5 A greasy spot indicates the presence of fat.
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For Part 5: Testing for
protein
• 1 per cent copper

sulphate solution –
poisonous, so wash your
hands after use

• 2M sodium hydroxide
solution –
caustic, so do not splash it
on clothes or skin and
rinse accidental spills with
plenty of water

For Part 6: Testing for
vitamin C
• DCPIP papers

Type of task

New

Other subjects

Science

t

Part 2: To find out which of these foods
contain starch
1 Add a small sample the food to a test tube, one quarter filled

with water.

2 Shake gently for about 20 seconds.

3 Add two drops of iodine solution.

4 A dark blue–black colour indicates the presence of starch.

SAFETY NOTE
Wear safety goggles.
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Part 3: To find out which of these foods
contain glucose
1 Add a small sample of the food to a test tube,

one quarter filled with water.

2 Shake gently for about 20 seconds.

3 Read the instructions on the Clinistix label.

4 Dip one Clinistix strip into the water and,
after ten seconds, compare it with the
colours on the label.

5 A purple colour is
positive for glucose.
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Part 4: To find out which of these foods
contain reducing sugars
1  Add a small sample of the food to a test tube,

one quarter filled with water.

2 Shake gently for about 20 seconds.

3 Add 5 ml Benedict’s solution.

4 Heat in a boiling water bath for about 2 minutes.

5 Production of a green,
yellow or red precipitate
shows the presence
of a reducing
sugar.

SAFETY NOTE
Wear safety goggles.
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Part 5: To find out which of these foods
contain protein
1 Add a small sample of the food to a test tube,

one quarter filled with water.

2 Shake gently for about 20 seconds.

3 Add eight to ten drops of sodium hydroxide
solution and leave to stand for two minutes.

4 Now add two to three drops of copper
sulphate solution and stir with a clean
glass rod. Leave to stand
for ten minutes.

5 A violet colour indicates
the presence of protein.

Part 6: To find out which of
these foods contain vitamin C
1 Press a small sample of the food onto a piece of DCPIP paper

with the back of a teaspoon.

2 If vitamin C is present, the DCPIP will be decolourized.
Note that a pink colour merely indicates the presence
of a fruit acid, not vitamin C.

Present your results as a summary table. You can shorten
the length of this task by cooperating with other students.

SAFETY NOTE
Wear safety goggles.




