Laboratory Work Ne3

"The presence of proteins, fats, carbohydrates in food"
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Purpose (briefly write the purpose of the laboratory work):

Hypothesis (write an assumption for laboratory work):

Introduction (write down the necessary theoretical data on laboratory
work):

MATERIALS (write down which materials, installations you used
during the experimental work for each experiment separately):




THE PROCEDURE FOR PERFORMING LABORATORY WORK
(for each experiment separately):

Data (Compare your results with the Figure 1 and fill them in the
Table 1 below):

Biuret Test for Proteins

Q »»_7'/'/‘

0 mg/ml 0.5 mg/ml 2 mg/ml 10 mg/ml 50 mg/ml
protein protein protein protein protein

Figure 1. Possible result options of Biuret Test



Product name Received color Concentration of
after reaction the protein

Gelatin

Milk

Discussion of the results (Make conclusions by answering questions
below):

1)In this occasion what color indicates the presence of protein in the

food?

2)Based on your results, which food has the most protein and which

has the least?

3) What are the methods for determining the protein in the composition
of things used for?




Conclusion (draw conclusions about the work done):




