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Abstract 
Various tests are useful in determining the presence of different macromolecules such as carbohydrates, proteins, or lipids. These tests apply when investigating the macromolecule responsible for an allergic response in a patient. The 35 years old man has shown the symptoms of an allergic response hence the tests are important in determining the responsible macromolecule (Adams, 2017). The results obtained from the tests are used to make conclusions on the cause of the allergic response. This is important in determining the best procedure in treating the patient as well as determining which products the patient needs to avoid including carbohydrates, proteins, or lipids. The hypothesis tested in this study stated that the unknown substance contains simple sugars and proteins. 
Introduction 
Various lab tests were performed on the provided allergen to test for the presence of three macromolecules; carbohydrates, proteins, and lipids. The macromolecules tested require different lab tests. Carbohydrates were tested using Benedict's tests and Iodine tests. For the identification of protein molecules, the Biuret test was performed on the products. A Sudan test was performed to test for the presence of lipids. The product whose molecules are present is considered responsible for the allergic response. 
Each macromolecule was tested using a different test. A Benedict's test and an iodine test were used in determining the presence of carbohydrate molecules. Benedict’s test was used in testing for the presence of simple carbohydrates while starch was tested for using the Iodine test. Benedict's tests recorded a positive result with the apple juice provided as well as the unknown substance. The Iodine test recorded a positive result with the 1% starch solution (Adams, 2017).
Different procedures were also performed to test for the presence of proteins and lipids in controlled tests. Proteins were tested using the Biuret test while the lipids were tested using the Sudan IV test. All the solutions provided were tested using each procedure. The Sudan Iv test only recorded a positive result with the cooking oil. The Biuret test results were positive with both the Gelatin solution and the unknown substance.
Results and conclusion 
Benedict's test and the Biuret test showed positive results on controlled tests while other tests resulted in negative with the unknown substance. This indicates the presence of simple sugars and proteins in the unknown substance. From the results, it can be concluded that the cause of the allergic response in the patient is either the simple sugars or the proteins. Eosinophils were present in the sample test which provides enough prove of the presence of simple sugars and proteins which are the most likely causes of the allergic response. The esophagus inflammation diagnosed on the patient signified hypersensitivity to exposure to allergens (Sicherer, & Sampson, 2016).
Various conclusions and recommendations can be made from the results gathered from all the tests performed. The patient seems to be hypersensitive to either simple sugars or proteins or both. The allergic responses are triggered by the immune responses to the allergens. This shows the need for the patient to regulate the macronutrients present in their diet. There is the importance of withdrawing various foods from the diet including the foods rich in sugars as well as proteins. Withdrawing the foods from the diet can help in preventing any further allergic responses to the simple sugars or proteins (Woodcock, & Custovic, 2018). Hence, the results obtained from these tests have helped in proving and supporting the hypothesis that simple sugars and proteins were present in the unknown substance. 
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