Breakfast Biochemistry-Academic
Many traditional breakfast foods are important sources of carbohydrates. Since carbohydrates are used by the body to meet energy demands, it's logical that after a long nights rest, we need to 'fuel up' to start us on the day. In addition to carbohydrates, breakfast can provide us with needed water, vitamins, proteins and fats.

Purpose:  Which organic compounds make up my food?
IV:
DV:
K:
Hypothesis:  If we test __________(your food) then it will test positive for ……because….
Procedure:
1. Use your Determining Indicators Activity to complete the Testing Methods data table that can be used to direct and interpret your food testing.  Include how to test for each molecule and what to expect for a positive and for a negative result.

2. Test your sample food along with a minimum of 3 additional foods from the test food options.  EACH food must be tested for sugar, starch, protein AND lipid (fat) using the methods described in the determining indicators directions.  Record your results in a Food Results Table.
Data Tables:
Testing Methods:

	Molecule tested for:
	Test indicator/method 
	Positive color result
	Negative color result

	Simple Carb: Sugar (monosaccharide)
	
	
	

	Complex Carb: Starch (polysaccharide)
	
	
	

	Protein


	
	
	

	Lipid (fat)

	
	
	


Food Results:

	Food
	Sugar Test color
	Sugar result +/-
	Starch Test color
	Starch result +/-
	Protein Test color
	Protein result +/-
	Lipid Test color
	Lipid result +/-

	Cereal

	
	
	
	
	
	
	
	

	Bananas

	
	
	
	
	
	
	
	

	apple juice
	
	
	
	
	
	
	
	

	non-fat milk
	
	
	
	
	
	
	
	

	Egg white
	
	
	
	
	
	
	
	

	Your food
	
	
	
	
	
	
	
	


Name:

Class:

Breakfast Biochemistry Questions- Academic

1. Glucose is the sugar made during photosynthesis.  What is the purpose of sugars like glucose in organisms? Which foods tested positive for sugar?  

2. Sugars are also called monosaccharides.  What does mono and saccharide mean?  When many monosaccharides are linked together what molecules do they make?
3. Starch is an example of a polysaccharide.  What foods tested positive for starch?  Why are grains high in carbohydrates (what do they do for the plant)? 

4. If sugars and starches are both carbohydrates.  Which gives you more energy and why? (So why not just eat a candy bar for breakfast?)
5. Your body also uses lipids to store energy.  How do lipids compare in the amount of energy they store compared to carbs?  (How many calories of energy per gram)?  Where is that energy stored in the molecules?
6. What else does your body do with lipids besides use it to store energy?

7. What are some differences between saturated and unsaturated fats?  Which is bad for you? Why?

8. What foods tested positive for protein?  What are two uses of protein in organisms?

9. And what about Nucleic Acids that we didn’t test for!  What is an example of a nucleic acid polymer and what are the monomers that make them?
Extension:
10. Relate the pearls in a pearl necklace to macromolecule polymers and monomers.
11. If complex carbohydrates are made of sugar monomers, then why doesn’t a starchy potato taste sweet?  Would it taste sweet if you broke it down first?
