Identification of Carbohydrates, Proteins and Lipids Using Biomedical Tests

Iodine Test for Starch
Samples of each food were placed into individual test tubes and Iodine Solution added. Upon the adding of Iodine Solution, if the mixture turned red/brown, this indicated presence of starch.
Benedict’s Test for Glucose (Reducing Sugar)

Samples of each food were placed into individual test tubes and Benedict’s Reagent added. The test tubes were then placed in a hot water bath for a few minutes. Upon removal from the hot water bath an orange coloured mixture indicated the presence of glucose. 
Emulsion Test for Lipids

Samples of each food were placed into individual test tubes and then an equal amount of alcohol added. The test tubes were then shaken and a similar amount of water again was added. Cloudy or fatty residue suggested the presence of lipids. 

Biuret Test for Proteins

Samples of each food were placed into individual test tubes and Biuret Solution added, a purple mixture suggested proteins present in the food.
Results for all 4 tests were recorded as in the following table:

	Food
	Iodine (Starch)
	Benedict’s (Sugar)
	Emulsion (Lipids)
	Biuret (Proteins)

	Oats
	Y
	N
	Y
	N

	Pasta
	Y
	N
	N
	N

	Raisin
	N
	Y
	N
	Y/N

	Cheese
	N
	N
	Y
	N

	Oil
	N
	N
	Y
	N

	Marshmallow
	N
	Y
	N
	Y

	Glucose
	N
	Y
	N
	N

	Whole Milk
	N
	Y
	Y
	Y

	Peptone
	N
	N
	N
	N

	Egg White
	N
	N
	Y
	Y


From our results we can conclude that whole milk is a good source of a variety of food groups including carbohydrates, lipids and proteins. However I would have thought that cheese would produce a positive result for protein being a dairy product; interestingly it did give a positive result for lipids and not protein. Fatty foods included: oats, cheese, oil, milk and egg white. Sugary foods include: raisin, marshmallow and milk. Pasta and oats are a good source of carbohydrates but don’t contain sugars, so would be a healthier staple than, for instance, white bread.   
