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Experiment sheets

Teacher’s guide

There are 12 experiment sheets in this pack. The experiment sheets are practical techniques (not ‘experiments’ in the literal sense) to help students investigate properties of raw and manufactured food. The sheets do not, by themselves, set hypothesis. 

The sheets are intended for individual use but always under the direct supervision of a teacher. Many of the accurate analyses of food require sophisticated techniques and expensive apparatus but there are a few methods available to schools with limited resources which yield valid and useful data.

Each experiment sheet carries the relevant safety symbols but teachers should check that pupils wash their hands before and after any of the experiments and wear safety goggles whilst carrying out the experiments.  It is also recommended that pupils wear laboratory coats. 

Food that is used for this type of experimental work should never be eaten. Teachers should be aware that some students may be allergic to the food/ingredients being investigated and should check the information held by the school for the students/class.  

The 12 experiments include:

· Comparing food for energy.
· Testing food for fat.
· Comparison of melting point of fats.
· The water content of fats and spreads.
· Testing food for protein 1 (using test strips).
· Testing food for protein 2 (using an indicator).
· Testing for glucose.
· Testing for reducing sugars.
· Testing food for starch.
· Testing food for vitamin C (using an indicator).
· Testing food for vitamin C. 
· The salt content of food.
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