Experiment 12. Testing food samples for fats (the emulsion test) 

ALL APPARATUS MUST BE DRY. ALL FLAMES MUST BE EXTINGUISHED. 

(a) Label four test-tubes 1-4.

(b) Cut a small sample of food (not more than 5 mm cube). 

(c) Crush the sample in a dry mortar and pestle* with about 10 cm3 alcohol (propan-2-ol).

(d) Filter the crushed mixture into a dry test-tube.* 

(e) While you are waiting for the first liquid to filter, copy the table given below into your   

 notebook. 

While the second and third samples are filtering, the next food sample can be prepared. 

(f) Pour the filtrate into a test-tube containing about 1 cm (depth) water. 

(g) Examine the liquid in the test-tube and record in your table whether it is clear, cloudy or slightly cloudy. 

	Food
	Appearance of filtrate when added to water
	Interpretation

	Nuts
	
	

	Cheese
	
	

	Potato
	
	

	Meat
	
	


* The mortar, pestle and filter funnel must be rinsed and carefully dried between each experiment

Experiment 12. Discussion

1 Which of the food samples do you consider contain fat (or oil)? 

2 If the filtrate was cloudy before adding it to water, does this mean that your results are 

going to be unreliable? 

3 What could be the cause of a cloudy filtrate?

4 If a clear filtrate, when added to water, produces a cloudy liquid, does this indicate that the food sample contained fat (or oil)? 

5 If a cloudy filtrate, when added to water, remains the same or goes less cloudy, does it 

mean that the food sample contained no fat (or oil)? 

6 Would it be sufficient to add a crushed food sample directly to water and look for the 

formation of a cloudy liquid? 

. 


Experiment 12. Testing food samples for fats - preparation
Outline Samples of food are crushed in alcohol and the filtrate poured into water to see if an 

emulsion is formed. 

Prior knowledge Experiment 4 (Food tests) or some knowledge of emulsions (not essential). 

Advance preparation and materials

food samples (e.g. list on p. 11.01) 

(if seeds are used, they should not be soaked) 

propan-2-ol 40-50 cm3 per group 

Apparatus-per group 

test-tube rack and 8 test-tubes                                    small mortar and pestle

4 watch glasses (for samples)                                    4 filter papers

scalpel or something to cut food samples                  filter funnel

4 labels or spirit marker                                             4 watch glasses (for samples)

Experiment 12. Discussion - answers

1 Nuts and cheese will probably give emulsions, indicating the presence of fats.

2 If the filtrate is cloudy before adding to water: 

   (a) it may still be possible to see if it goes more cloudy when poured into water. 

   (b) the production of a cloudy extract after filtration may in itself be an indication that fats are   

   present, unless something else is causing the cloudiness. 

3 A cloudy filtrate could be produced by 

   (a) the presence of water in the food sample, the alcohol or the apparatus, 

   (b) some other matter suspended in the alcohol, fine enough to pass through the filter. 

4 An emulsion produced by a clear filtrate poured into water is a fairly reliable indication of the presence of fats. 

5 Failure to produce an emulsion means either that fat is not present or it has not been extracted effectively. 

6 Unless the fat is extracted as a solution in alcohol (or other suitable solvent), it is unlikely that an emulsion will be formed. Cloudiness due to oil droplets will be difficult to distinguish from cloudiness due to food particles. 
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