Breakfast Biochemistry-H

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 lipids.

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 create a 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 data (color) and results (positive or negative for molecule) in a Food Results Table.

3. Clean out test tubes with test tube brushes and leave your area clean. 

Test foods:

Oatmeal, soaked overnight, the strained

Bananas pureed with water 

Dilute apple sauce
Dilute non-fat milk

Egg white, mixed with water

For the graph
Calculate the % by weight each molecule contributes for a 150 lb person.  Then create a pie chart to represent the data.  (Pie charts like all graphs need to be accurately drawn, a 25% wedge of 360 degree circle would be drawn as a 90 degree wedge).  




97 lbs  water

                                    

27 lbs protein  




 
15 lbs lipid





 8 lbs carbohydrate





 3 lbs other (salts, etc.)

For the Analysis

Analyze the graphed data and make some claims. Cite 2 examples as supporting evidence from the pie charted data.  Infer the reason for at least three of those percentages.  

Breakfast Biochem-Honors Follow Up Q
1.  Are organic or inorganic molecules responsible for the bulk of a person’s weight? Explain.

2.  Why do you need each of these organic molecules in your diet? Be specific.

3.  Assuming the milk is skim, what organic compound/nutrient is missing from this meal? Name a traditional breakfast food that would add this macromolecule. Would it likely be saturated or unsaturated depending on its source. 
4.  If sugars and starches are both carbohydrates, then why not just eat a candy bar for breakfast? 

5.  Athletes often eat a big dinner of pasta the night before a big event.  What is their intent?
