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4.
What is the % Wt. of protein found in milk?  Show your work.

     

5.
In light of your answer to #4 above, what is the major component of milk?

     

6.  
In part C of the protein tests, we treat egg albumin in a variety of ways.  In general, what are we doing to the protein in each of these steps.  (I’m looking for one word.)

     

7.
Explain briefly, with a chemical reaction if possible, what is happening in the enzyme reaction we observed.

     

Just for Fun:

A.
Was there starch in the food item tested?  How do you know?

     

B.
Were the Fat Free snacks really fat free?  How do you know?

     

C.
Did the milk contain fat?  How do you know?  Did this result seem correct?

     

