Practical work Ne 3

Study of the presence of proteins, fats, carbohydrates in
food
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Objective (write down the purpose of the work):

Hypothesis (write your assumption about the upcoming work):

Introduction (write down the necessary theoretical background to
the

laboratory work)

Materials (write down the materials and equipments list you used in
your experimental work):




The procedure of performing a laboratory experiment:

Data (Write down the received data in the table below):

Product Changes observed after the Fats presence
name experiment (yes/no)
1
2

3




RESULTS (Make conclusions by answering questions below):

1)What changes were observed in each sample after drying?

2)Drawing conclusions, which product can be claimed for the
presence of fat?

3)Based on which property of fats did you come to this conclusion?

Conclusion







