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Biomolecules Lab Tests
There are four main groups of macromolecules that make up living things incorporating; Carbohydrates, Lipids, Proteins and nucleic acids. The tables below elucidate results for both lipid and starch tests for various types of foods.
Table 1; Lipid Test
	Food Tested 
	Color Presence of Lipids 
	Positive/ Negative  

	Butter 
	 Brown paper retained its color   
	Negative

	Water 
	Greasy spot left on the paper       
	 Positive

	Boiled potato 
	Brown paper retained its color   
	 Negative 

	Avocadoes 
	Greasy spot left on the paper       
	Positive 

	Apples 
	Brown paper retained its color   
	Negative 

	Vegetable oil
	Greasy spot left on the paper       
	Positive



Table 2; Starch Test
	Foods Tested  
	Color Presence of Lipids 
	Positive/ Negative  

	Water
	Iodine retained its brown color  
	Negative 

	Potato 
	Iodine turned dark black  
	Positive 

	Mushrooms 
	Iodine retained its brown color  
	Negative 

	Rice
	Iodine turned blue 
	Positive 

	Avocado 
	Iodine retained its brown color  
	Negative 

	White bread
	Iodine turned dark black  
	Positive 
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