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AS Biology

Lab: Fats_M

Name:________________________________________________________ Class: ____________
Date:   9/26/14 
The test for fats
Introduction
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The test you will use is called the ethanol test, or the emulsion test. You probably know that fats will not dissolve in water. However, they will dissolve in ethanol. In the ethanol test, you shake the food up in ethanol, so that any fat present dissolves in the ethanol. Then you pour the ethanol plus dissolved fat into some water. The fat forms tiny droplets that float around in the water, making an emulsion. The emulsion looks a creamy-white color in the presence of fats.
Read through the instructions below, and draw up an results chart in which you can write your observations and conclusions.
Procedures
ALL APPARATUS MUST BE DRY. ALL FLAMES MUST BE EXTINGUISHED.
1. Obtain 5 ml of each of the liquid food samples (Vegetable Oil, Lemonade, and Soy Milk) in test tubes.
2. Add 5 ml of ethanol to the Vegetable Oil test tube. Shake the test tube so that any fat in the oil has a chance to dissolve. Then put the tube in a rack, and leave it to settle while you repeat this step with the other two liquid food samples.

3. Put some distilled water into another tube, and pour the ethanol and Vegetable Oil into it. Write down what happens in your results chart. Repeat this step with the other two liquid food samples.
4. If there is fat in the sample, then the water will go milky white when you pour the ethanol into it. If there is no fat, then it will stay clear. Record your conclusions in your results chart.
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5. CLEANING THE TUBES. Keep the oily tubes separate from the others and clean them with liquid soap.
Observations/Results Table:
	Sample
	Observations
	Conclusion

	Water
	· Originally clear, odourless, liquid

· No emulsion formed with ethanol
	· No fats/lipids present

	Vegetable Oil
	
	

	Lemonade
	
	

	Soy Milk
	
	


