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Resource for Week 8, Lessons 30A – 31A  
 
FOOD TESTS 
Food tests are carried out to determine the type of nutrients found in foods. These are 6 common food 
tests. 
 
1. Benedict’s test: a biochemical test to detect reducing sugars like glucose, galactose and maltose 
in solutions.  It was devised by a U.S Chemist called S.R. Benedict. A brick-red precipitate forms when 
there is a high concentration of reducing sugars. A lower concentration produces a yellow precipitate. 
 
2. Fehling’s test:  a chemical test to detect reducing sugars in foods. It was devised by a German 
chemist called H.C. von Fehling.  A positive result is indicated by the formation of a brick-red precipitate. 
Negative results remain yellow/orange. 
 
3. Biuret test: a biochemical test to detect proteins in solution. Sodium hydroxide is mixed with the 
test solution and drops of 1% copper (II) sulphate solution are then added slowly. A positive result is 
indicated by solution changing colour to violet.  
 
4. Ethanol emulsion test: a food test which determines the presence of broad group naturally 
occurring compounds known as lipids. Lipids consist of fats and oils. The procedure is for the food sample 
to be suspended in ethanol, allowing lipids present to dissolve (lipids are soluble in alcohols). The liquid 
(alcohol dissolved in fat) is then decanted into water. Since lipids do not dissolve in water, when ethanol is 
diluted, it falls out of solution to give a cloudy white emulsion.  
 
5. Grease Spot test: if a drop of liquid (such as alcohol, water or oil) falls on paper it makes a mark 
which is bright and translucent when paper is held up to the light. With some liquids the mark disappears as 
soon as the liquid evaporates. Alcohol takes a few seconds to disappear, water takes about a minute, but 
oil remains, forming a permanent grease spot. In this way paper provides a method of distinguishing 
between oil and other liquids.  
 
6. Iodine test: used to test for the presence of starch. Iodine reacts with starch and produces an 
intense blue or purple colour. 
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Subject: Grade 11 BIOLOGY 

Term: 1             Week: 8             Lesson: 30A 
Unit 11.2. Nutrition        Topic 4: How humans feed 
Text: Food Tests  
 Practice: Reading and comprehension 

 

Introduction: 

This lesson is made up of resource text and practice exercise. 

Instruction:  
Follow the steps given below and work through the lesson. 
Step 1: Start with copying the header in your exercise book. Make sure that your Handwriting is 
neat and legible. 
Step 2: Read through the resource text and copy or make summary notes in your exercise book.   
Step 3: Do Reading skills Practice Exercise.  
Step 4: After you have completed the practice exercise, revise well and correct your mistakes, if 
you identify any.  (I will be checking your Exercise Book when you return to School).  
 
Practice Exercise 30A: 
Read the resource to answer the questions.  Copy the questions and then answer them. Do not 
write answers only. Write answers as complete sentence. 
 
1. Plant materials from three different parts (fruit, stem and leaf) of a banana tree regularly 

collected over a period of three weeks. 

Each material tested with Iodine and with Fehling’s solution. The results are shown in the table.      

           

a) What organic substance causes iodine to change colour from yellow to blue/black?  

The organic substance that causes iodine to change colour is ………. 

b) What organic substance causes Fehling’s solution to change colour from yellow to red?  

The organic substance that causes Fehling’s solution to change colour is …….  

c) Plant material 3 tested negative to Fehling’s solution in week 1 and 2, but positive in week 3. 

Explain why this may have happened.  

This had happened because during weeks 1 and 2 …………. then in week 3 ……… 

d) From the data above, indicate which part (fruit, stem or leaf) of the banana tree parts material 

tested most likely taken.  
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Plant material 1 was taken from either the ________ or ________. Plant material 2 was taken 

from either the ________ or ________ and Plant material 3 was taken from the __________.  

 

e) Why is it not possible to identify plant materials 1 and 2 uniquely from the results of these 

tests?  

It is not possible to identify plant material 1 from 2 because ……. 

 

You should be able to develop understanding of the important to distinguish the colour 

changes for each food test as each nutrient has a specific colour change. Knowing the 

colour change for each food test will enable you to identify the nutrient content of foods.    

 


