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Food Test
We can test for the presence of glucose, starch, protein and fat in food by using chemical reagents that react in predictable ways in the presence of these nutrients.

Test 1: Test for simple sugar e.g. glucose – Benedict’s solution

Benedict’s solution is a clear blue solution and in the presence of simple sugars e.g. glucose, the blue solution changes to green, yellow, orange and brick-red, depending on the amount of sugar.

  Benedict’s solution
                    glucose 
__________________
 
glucose

                     (blue)




             (orange solution)
What to do:

1. In a test tube, add 40 drops of liquid (food) to be tested.

2. Add 10 drops of Benedict’s solution to the test tube of liquid (food). Carefully heat the test tubes by putting in a hot water bath at about 
40-50 0C for five minutes.

3. Note the color change. If simple sugar is present, the solution will turn green, yellow, orange or brick-red, depending on the concentration of sugar.

	Substance
	Colour change after adding Benedict solution and warm over a water bath

	water
	

	glucose
	

	sugar 
	

	milk
	

	
	


Test 2: Test for starch – Iodine test

Iodine solution is a yellow/ brown solution. It changes to dark blue in the presence of starch.

   Iodine solution 
                    starch  
__________________
 
starch
                   (yellow)




       (dark blue)

What to do:

1. Drop a few drops of iodine solution on the food.

2. Note the color change. 

3. If the iodine solution turns blue-black, it indicates the presence of starch.
	Substance
	Colour change after adding iodine

	water
	

	rice (uncooked)
	

	rice (cooked0
	

	potato
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Test 3: Test for protein – Biuret solution

Biuret reagent is a blue solution. When it reacts with protein, it will change to purple.

   Biuret solution 
                    milk  
         __________________
 
milk
                   (blue)




      
        (purple)

What to do:

1. In a test tube, add 40 drops of liquid (food) to be tested.

2. Add 3 drops of Biuret reagent solution to the test tube of liquid (food). 

3. Shake gently to mix. Note the color change.
	Substance
	Colour change after adding Biuret solution

	water
	

	milk
	

	sugar solution
	

	tofu
	

	
	


Test 4: Test for fat – Spot Test
What to do:

1. Rub the food on a piece of coffee filter paper/ brown bag paper.

2. Food that contains fat will leave a translucent spot on the filter paper.

	Substance
	Spot formed on filter paper 

	water
	

	oil
	

	milk
	

	
	


