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You'Il have used different reagents to test for the presence of carbohydrates, proteins and lipids in samples

You should know how to do these tests and know which results indicate the presence of these molecules.

1 A student has two solutions, A and B. She wants to carry out the Benedict's test on each sample.

The method she plans to follow is shown below.

1. Transfer 5 cm3 of each sample to separate test tubes.

2. Add 10 drops of Benedict's solution to each test tube.

3. Place the test tubes in a water bath.

4. Turn on the water bath and set to 75 "C. Make sure the test tubes are pointing auav from you.

5. After 5 minutes, remove the test tubes from the water bath using a pair of tongs.

6. Record the colours of the samples.

a) Name a suitable piece of apparatus that the student could use to carry out step 2 of
the method above.

tll
b) Why does the student plan to use a pair of tongs in step 5 of the method?

tll
c) Suggest how the student's method could be improved.

tll
The student then takes another sample ofeach solution and carries out the biuret test. She records

the colour of each sample following the test. Her results for both experiments are shown in the table.

Benedict's test Biuret test

SolutionA gleen purple

Solution B yellow purple
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d) Which conclusion below can the student draw from her results?

Solution B contains reducing sugars alone.

Solution A contains starch and protein.

Solution A and solution B contain the same amount of protein.

Solution B has a higher concentration of reducing sugar than solution A.

ttl

2 A student has a prepared mystery food sample and a bottle of reagent X. He transfers 5 cm3 of the
prepared sample to a test tube, adds a few drops of reagent X and then gently shakes the tube.
The solution in the test tube turns from browny-orange to blue-black.

a) Identify reagent X.

b) What does the colour change tell you about the food sample?

c) The student wants to see if the food sample contains lipids.
Outline a method that he could follow to determine whether lipids are present in the sample.
Include details of positive and negative results.

t3l

My friday night snacrspassed the Benedict's testwith flying colourc...
Unlotunately, this practical doesn't involve any food tasting tests, but it does involve the use of a

narrtber ol reagenls. Belore you start doing any experiments using such chemicals, it's important
to carry out an assessment l-o tdenl'fy any possible risks and delermine ways to reduce them,

9
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