Food Science Experiments for High School Sciences

Experiment 4

Presence of Protein in Foods 

(Qualitative analysis)
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New Zealand Institute of Food Science and Technology (NZIFST)
 Student Worksheet
Learning Objectives

This experiment will illustrate:

1. That you can detect whether a food contains protein (e.g. egg white, cheese, butter, cornflour, marshmallow) using the biuret test.

2. Whether the foods contain short-chain polypeptides or proteins made up of three or more amino acids.

Materials 

Samples of food to be tested (e.g. egg white, cheese, butter, cornflour, marshmallow)

Test tubes (5)

10% Sodium hydroxide solution (5 mL)

5% Copper (II) Sulphate solution

Method

1. Weigh 1.0g of each food sample into separate test tubes. Label the test tubes with the name of the food added.  

2. Add 1 mL of sodium hydroxide solution and mix.

3. Add 5 drops of copper sulphate solution and mix. 

4. Record the colour of the reagent & sample and whether your results are positive (+ for pink, + + for purple-violet) or negative (( for light blue) in Table 1.

Results and Questions

Table 1: Biuret test results for different food samples

	Food sample
	Colour of reagent/sample
	Positive or Negative

	Egg white

Cheese

Butter

Cornflour

Marshmallow
	
	


1. Which food products contain protein (positive biuret result)?

2. Which food products do not contain protein (negative biuret result)?  Why are these food products likely to contain little or no protein?
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