
Name:________________________________
Date: ______________

Experiment B: The test for fats

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.
ALL APPARATUS MUST BE DRY. ALL FLAMES MUST BE EXTINGUISHED.
1. Label four test-tubes 1-4.

2. Into tubes 1 and 2 pour about 20 mm (depth) of ethanol.

3. To tube 1, use a pipette to add one drop of vegetable oil, and put a stopper on the tube. Shake the tube sideways until the oil dissolves in the alcohol.

4. In tubes 3 and 4 pour about 20 mm water.

5. Pour the contents of tube 1 into tube 3 and the contents of tube 2 into tube 4.
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6. Record your results in your lab journal in a table like the one shown below. If there is fat in the food, then the water will go milky white when you pour the ethanol into it.
	
	Result when added to water

	1
	Oil dissolved in water
	3
	

	2
	Alcohol alone
	4
	


7. CLEANING THE TUBES. Keep the oily tubes separate from the others and clean them with liquid soap.

Discussion: Answer the following questions in your lab journal.
I What was the only difference between the contents of tubes 1 and 2?

2 What was the visible difference between tubes 3 and 4 after adding the contents of tubes1 and 2 to the water in them?

3 How would you attempt to explain the appearance of the liquid in tube 3?

4 What difficulties can you foresee in using this test with samples which contain both lipids and water?

5 Water and alcohol mix in all proportions. What precautions must be taken in selecting the alcohol for use in this experiment and why is this precaution necessary?

6 How would you design an experiment to find out the sensitivity of this test for fats?

(Describe the method in outline only; details of apparatus etc. are not required).

