
Chemistry 11 Assignment 

FOOD CHEMISTRY 

 

WHAT IS A FOOD SCIENCTIST? 
Refer to the handout given in class.  

 

Looking for Fat 

 

Materials: 

 Sudan III stain  in a plastic dropper bottle 

 Plastic bag 

 Water 

 Food Samples 
Procedure: 

1. 1). Gather the food samples to be tested. 

2). Break the food into small pieces and place a small amount of each food in a different 
plastic bag. Label each bag with the food inside. 
 3). Add water to the bag until the food is covered. 
4). Mix the food and water together 
5). Add 3 drops of Sudan stain to each food bag. Shake gently to mix. If fat is present, a red 
stained oil layer will separate out and float on the water surface. 

 
 



Data:   

Food Sample Colour of Sudan III Fat Present (Yes or No) 

Mini Donut  
 

 

Hamburger patty  
 

 

Cotton Candy  
 

 

Popcorn  
 

 

Bun or Bread  
 

 

Food of your 
Choice:___________ 

  

 
Questions/ Discussion: 
What is a food scientist? 

1. Create a summary of a food chemist. (3-5 sentences) 
2. Research the foods you tested and describe the fatty acids in each.  Use this information 

to explain which food has the highest melting point. How are melting points and fatty 
acids related? 

3. What are the benefits and disadvantages of long fatty acids in foods? 
4. Do some research on saturated and unsaturated fats. Are the fats in the foods you ate 

saturated or unsaturated?  Draw a picture of the fat molecule of each of the foods. 
Explain the benefits and disadvantages of saturated and unsaturated fats. 

5. Using one fat molecule of one of the foods you ate, calculate the number of moles of 
fat, and the number of molecules of fat. 
 
Looking for fat? 
Did any item that you tested surprise you? If so, 

why?____________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

Chew a mini donut for a minute without swallowing it. Spit out the dough on the paper towel, put it in a 
clean plastic bag and test for fat again. What are the results this time? Explain your answer 
Assignment: 

In groups of 3, you must create a video that encompasses your entire project. 

Your video must contain an effort from each member (ie. Everyone must appear at least ONCE!).  The 

video must contain:  

 the experiment in action (film yourselves testing for fat)  

 observations (explain what you see) 

 answer to the questions  

 maximum 5 minutes! 

No paper answer please- maybe do an interview format. email the url to your teacher!  



  

 


