NAME ___________________________________________

Biology 102 general biology lab procedures and discussion questions

To be turned in at the end of class
Lab 1:  Biomolecules, the building blocks of living things.
Do Part I and II , following the directions in your lab manual.  
Be sure to use the biomolecules indicator chart on page 2 to determine the presence or absence of each of the biomolecules.  Use the two food items on your bench.  When you are finished, look at the results of the food items from the other benches and complete Table I below.  The Table must be completed (no missing data) for full credit.
Ninhydrin test in part II will be conducted by the instructor.  The test takes 30 minutes before the results can be obtained, so try to do this test first.

Question 1 (answer prior to conducting chemical tests)

What are the four biomolecules?
Question 2 (answer prior to conducting chemical tests)

What are your two food items?

Question 3 (answer prior to conducting chemical tests)

What biomolecules do you expect to see in each of your two food items?

Food item 1:
Food item 2:

Results, Part I      For each food, record the data in the table below.  
A:  Any color change that occurred.  B: The biomolecules that is present in that food item.
	Food
	Biuret’s reagent
	Ninhydrin
	Lugol’s reagent
	Benedict’s reagent
	Sudan IV

	Bread

	A:
B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Cooking oil

	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Milk

	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Pasta

	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Apple


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Potato


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Rice


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Root vegetable
	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Red meat


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Candy bar


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Lettuce


	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:

	Green Grape
	A:

B:
	A:

B:
	A:

B:
	A:

B:
	A:

B:


Discussion questions

1. What are the major ATOMS that make up all living things (you should have four different atoms)
2.  What are the monomers of proteins?
3.  What are the monomers of carbohydrates?
4. What are the monomers of nucleic acids?
5. In terms of water solubility, what is the difference between lipids and the other three biomolecules?  What is the reason for this difference in water solubility?
6. Give two food examples that are mostly made up of the following biomolecules (example:  lipids = oil).  You CANNOT use food items used in the today’s lab.
Proteins:
Carbohydrates:

Lipids:

