Macromolecules Inquiry Lab
Name _______________________       Class Period _________________    Date __________________
Pre-Lab
1. List one function of proteins: _______________________________________________________
2. Which of the four macromolecules can be found on a standard nutrition 
label on the back or side of a food product? _____________________________________________
Testing for carbs, lipids, and proteins.
You will be testing 3 unknown substances to see which organic compounds they contain. The substances are labeled A, B, & C. You will additionally test 3 known substances.

1. Label three test tubes 1-3.

2. Pour approximately 10 mL of substance A in all three tubes. 

3. Use your thumb to put a spot of the substance on a paper towel and allow to air dry.

4. Put 5-6 drops of Iodine solution in test tube #1. Gently swirl tube to mix.

5. Put 5-6 drops of Biuret reagent in test tube #2. Gently swirl tube to mix.

6. Put 5-6 drops of Benedict’s solution in test tube #3 and gently swirl tube to mix.  Place this tube in the boiling bath for approximately 3 minutes.

7. Evaluate each tube for the appropriate color change and record results on the chart.

Repeat steps 2-7 with substance B, C, and your 3 known substances.

Monosaccharide (sugar) test – Benedict’s  Solution  - positive test is color change from blue

to yellow/orange/red

Polysaccharide (starch) test – Iodine Solution – positive test is color change from brown to

dark blue/black

Protein test – Biuret Reagent – positive test is color change from blue to violet/purple

Lipid test – paper bag – positive test is a translucent spot left when dry

Use the data table below to record the results. Use a (+) to indicate a positive test and a (-) to indicate a negative result for each organic compound.

	SUBSTANCE


	SUGAR TEST
	STARCH TEST
	PROTEIN TEST
	LIPID TEST

	Unknown A
	
	
	
	

	Unknown B
	
	
	
	

	Unknown C
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Inorganic Catalyst vs. an Enzyme
1. Number four test tubes (1-4). 

2. Cut two small pieces of potato and place one into test tube #1 and #2.

3. Place a tiny amount of manganese dioxide (MnO2) into test tube #3 and #4.

4. Add approximately 10 mL of water to each test tube.

5. Boil test tubes #2 and #4 for approximately 10 minutes then cool in tap water.

6. Add ten drops of hydrogen peroxide to each tube and record whether bubbles of oxygen are produced (+) or not (-).

            Tube #                               
  Contents                        

                   Result

	
	
	

	
	
	

	
	
	

	
	
	


Post Lab Questions

1.) What happened to the enzymes in the potato when it was boiled? _________________________
2.) What might happen to enzymes in your body if your temperature gets too high (fever)? _____________________________________________________________________

3.) Which reagent would give a positive test for the following foods?

Meat ___________________________

Sweet Potatoes ____________________

Cooking Oil _______________________

Apple Juice _______________________

4.) The following unknown compounds give the results listed in the chart. Which macromolecules are present in each unknown based on the data?

	Substance
	Biuret
	Benedicts
	Iodine
	Macromolecules Present

	Unknown A
	Light purple
	Green
	Black
	

	Unknown B
	Clear
	Orange
	Yellow
	

	Unknown C
	Light purple
	Red
	Yellow
	






Nucleus


               __________





Cell Membrane


               __________





Cytoplasm


               __________








