DATA SHEET I
	Date
	
	
	Name
	

	Biochemistry Survey

	
	Partner
	


Carbohydrate
1.

	Sucrose (Sugar)
	Heat
	

	Salt (NaCl)
	Heat
	


2.A.

	2% Glucose
	Benedict’s Solution
	

	2% Sucrose
	Benedict’s Solution
	

	2% Starch
	Benedict’s Solution
	


2.B.

	2% Sucrose
	( & Benedict’s Solution
	


2.C.

	2% Glucose
	I2 Solution
	

	2% Sucrose
	I2 Solution
	

	2% Starch
	I2 Solution
	


2.D.

	Food Item
	I2 Solution
	


Lipids

3.A.—Solubility

	Oil + H2O
	

	Oil + Ethanol
	

	Oil + Acetone
	

	Oil + Dichloromethane
	

	Oil + H2O + Soap
	


3.B.
Weight of potato chips
_______________g


Weight of clean, dry beaker
_______________g


Weight of beaker and fat
_______________g


Weight of fat in potato chips
_______________g

DATA SHEET II
	Date
	
	
	Name
	

	Biochemistry Survey
	
	Partner
	


3.  C.—Brown Paper Observations

	
	
	

	
	
	

	
	
	


4. A.
Weight of empty 250 mL flask
_____________g


Weight of 250 mL flask and milk
_____________g


Weight of milk
_____________g


Weight of filter paper & glass petri dish
_____________g


Weight of filter paper, dish & protein solids
_____________g


Weight of protein solids
_____________g


Enter results of brown paper test on grid above.

Proteins
4.B.

	2% Glycine
	Biuret Test
	

	2% Gelatin
	Biuret Test
	

	2% Egg Albumin
	Biuret Test
	

	Casein 
	Biuret Test
	


4.C.

	2% Egg Albumin
	Boiling H2O
	

	2% Egg Albumin
	Ethanol
	

	2% Egg Albumin
	Lysol®
	

	2% Egg Albumin
	Shake
	


Enzymes
	H2O2 and 
(  raw potato


(  raw liver
	


