Using Nutrient Indicators – Organic Breakfast Lab 
 Pre-lab questions.  
1.  Fill in the following chart. The answers will be found within your notes from this week.
	Macromolecule
	Indicator used
	Describe the + color change

	Sugar

(Monosaccharides)


	
	

	Starch 

(Polysaccharides)
	
	

	Lipid


	
	

	Protein


	
	


2.  You find a piece of food in your garbage disposal but can’t tell what it is. You decide to test it with the same four indicators we used last week. You observe a positive response with iodine solution and Biuret solution.  What organic molecules does it contain?
__________________________________________________________________
3.  What is a good guess to what the food mentioned in number 2 is? _________________
Purpose:    

          As a hospital dietician, you are responsible for determining which breakfast foods are best for patients with certain dietary restrictions. 
Scientific Questions: 
What breakfast foods should you (the hospital dietician) recommend to patients with the following disorders: 
a.  a type 1 diabetic
b.  an overweight patient with coronary artery disease

c.  an anorexic who needs to build muscle and gain energy?

Materials:

At each lab table::  test tubes

· test tube rack
· 1 graduated cylinder

· 2 forks 

· 2 spoons

· mortar and pestle

· 5 disposable pipettes
· stirring rod

· water

· Iodine solution
· Biuret reagent
Procedure:  Using the tests you performed earlier this week, test each of the breakfast foods for monosaccharides, starch, lipids, and proteins.  You will use the “mashed” food provided:
Butter, Bacon Grease, Bacon Meat, Jelly, Bread, Egg

Design one data table that records all of your results.  Record the TEST COLOR/COLOR CHANGE for each test. Make sure it is titled and labeled!
CLEAN OUT ALL TEST TUBES AND THE LAB TABLE.  BE SURE TO USE SOAP AND WATER TO CLEAN YOUR EQUIPMENT.  PLACE THE TEST TUBES UPSIDE DOWN ON THE TEST TUBE RACK TO DRY.

DATA ANALYSIS

Write a brief analysis of your data in one short paragraph.  It should include which foods contain which organic compounds.

CONCLUSION

1. Reread your lab Purpose and Scientific Questions from page 1.  

2.  Conduct research on dietary restrictions or recommendations for patients with the following disorders:


A. diabetes type I:____________________________________________________________

_______________________________________________________________________________


B.  coronary artery disease (atherosclerosis): ________________________________________

_______________________________________________________________________________


C. anorexia: _________________________________________________________________

________________________________________________________________________________

3.  Design a dietary plan for breakfast using these breakfast foods for the disorders..  Write your recommendations in paragraph form.  Cite specific evidence from the lab to support your decisions.   Remember, you are a dietician, so make it sound professional. 

A. Type 1 diabetic:
B. Patient with coronary artery disease:

C. Anorexic patient:

4.  In a real hospital situation what other factors might be necessary to consider when designing meal for patients and why? ___________________________________________________________________________

Hot water Bath


Bread


Jelly


Egg


Bacon meat


Bacon grease


Butter 


Toaster


Benedict’s solution


Sudan IV reagent














