Testing foods for carbohydrates

You are going to test five foods to find out which kinds of carbohydrates they contain. You will need:

• 
small samples of five different foods (make sure you keep them separate from each other)

• 
a scalpel or a pestle and mortar

• 
a spatula 
• 
five boiling tubes

• 
a hot plate
• 
a 250 ml beaker

• 
a small amount of iodine in potassium iodide solution, and a dropper pipette

• 
some Benedict's solution, and a dropper pipette

• 
safety goggles and apron!
Take care! You will be using very hot liquids. Wear safety glasses to stop them splashing into your eyes.
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You are going to carry out two separate tests on each of the five foods. Read through the following instructions, and then design a results chart in your lab notebook in which you can write your results and conclusions. 

Test 1 Testing for starch

The test for starch is called the iodine test. Starch turns iodine solution a dark blue-black colour.
1 On a clean tile or other clean surface, put small amounts of each of the foods, keeping them completely separate from each other.
2 
Using a dropper pipette, add a few drops of iodine in potassium iodide solution to each food.
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3 
Wait a few moments, and then write down the color you observe in your results chart.

4 
Repeat the test with 0.5 ml of pure starch.
5
Record your conclusions in your results chart.

Test 2 Testing for reducing sugars

Most sugars will reduce copper sulfate solution, which is blue, to copper oxide, which is brownish red. The test for reducing sugars is called Benedict's test.

1 
Prepare a water bath at about 100°C

2 
Add about 1 ml of chopped/crushed (use the mortar and pestle if needed) sample to a boiling tube. Add enough Benedict's solution to the food to cover it.

4 
Stand the boiling tube containing the food and Benedict's solution in the beaker of boiling water. Watch for any color changes, and record them in your results chart.

5
If the Benedict’s solution stays blue, there is no reducing sugar in the food. If it changes to a rather dirty yellow-green color, there is a small amount of reducing sugar in the food. If you see an orange or reddish-brown precipitate, there is a lot of reducing sugar in the food. Record your conclusions in your results chart.

6
Repeat with the remaining food samples.
7
Repeat the test with 0.5 ml of pure sucrose. 
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