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Food tests question mark scheme

Question
Using the key words below, explain how you would test a food solution of a breakfast cereal for the presence of protein, starch and sugar (6 marks).

	Marks
	Description

	1-2
	Basic description of the solutions involved in the tests. Students need to have stated at least one solution and positive result correctly.

	3-4
	Clear description of the solutions involved in the tests and how to use them. Students need to have described at least two correct solutions and positive results.

	5-6
	Full and detailed description of the solutions involved in the tests and how to use them. Students need to have described all three methods and positive results.




Points to include in answer
· The breakfast cereal solution can be tested using chemical food tests. 
· The test for protein uses Biuret Solution. 
· Add a few drops of Biuret Solution to the food solution. 
· If the solution turns purple, the food contains protein.
· The test for starch uses iodine solution. 
· Add a few drops of iodine solution to the breakfast cereal solution. 
· If the solution turns blue-black then starch is present. 
· The test for sugar uses Benedict’s solution. 
· Add a few drops of Benedict’s solution to the breakfast cereal solution. Heat the test tube containing the solutions in a water bath.  
· If the solution turns orange-red, the food contains sugar. 


	Test For
	Reagent
	Positive test

	Starch
	Iodine Solution
	Turns blue-black

	Protein
	Biuret Solution
	Purple precipitate

	Lipids
	Ethanol
	Cloudy

	Glucose
	Benedict’s Solution
	Orange/ red precipitate
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