TITLE: Carbohydrate Search
CONCEPTS TAUGHT: With this workshop students will have the opportunity to learn what carbohydrates are, the differences between simple (disaccharides) and complex (polysaccharides) carbohydrates, and discover what type of carbohydrate different foods contain.   In addition this workshop is a good way to have students practice using scientific method.
AGE GROUP: 6 and up 
GROUP SIZE: 20-30 students (It is advisable to have a smaller group with younger students.)
SYNOPSIS OF WORKSHOP: Provide high level information of what carbohydrates are to students.  Using iodine and Benedict’s Solution determine from a selection of foods what ones contain complex carbohydrates (polysaccharides), and which contain simple carbohydrates.

MATERIALS:
· Lugol's solution (5% Iodine Solution) – polysaccharide indicator

· Lugol's solution turns from orange-red to blue-black in the presence of polysaccharides.

· Benedict’s solution – disaccharide indicator

· Benedict’s solution turns from clear blue to green, yellow, and brick-red, depending on the amount disaccharide.
· Cooking Starch (positive control – polysaccharide; negative control - disaccharide)

· Sugar (positive control – disaccharide; negative control - polysaccharide)

· Sugar cubes are easy to use, and some kids think they are neat.

· An assortment of foods to test, the unknowns  - Use your imagination and test them before hand

· Some Examples:

	Fruits
	Pasta

	Cereal
	Potato

	Jell-O-gelatin crystals
	Vegetables

	Powdered Milk
	Oatmeal


LENGTH OF WORKSHOP: 30-60 min depending on how many foods are tested and the age of the students.
PREPARATION:

1) Place each solution in a sealable bottle with a small opening at the top (travel shampoo bottles work great)
2) Place each food item into two bowls (one for each solution test) a paper plate, or bowl.  Something that won’t allow the solutions to leak through.  Make up enough bowl pairs for each group of students.
INSTRUCTIONS:

1) Introduce the topic of what carbohydrates are the types of carbohydrates. 

2) Provide an overview of the experiment – purpose, tools, how to do it.

3) Break the students into groups of 3-5.

4) Distribute the Controls and have the students apply the iodine and the Benedict’s solution to the controls.  Ask them to observe what happens.  Which contains polysaccharide?  Which contains disaccharides?  Explain how these are controls that will enable them to determine what foods contain polysaccharides, and which contain disaccharides.

Note: Depending on the age of the students you may want to be the only one to handle all the solutions.  Going around from group to group and applying the solutions to the foods.
5) Distribute the “unknowns”.

6) You or the students apply the Lugol's solution to a food and observe the results.

7) You or the students apply the Benedict’s solution to the same food and observe the results.

Note: Older students can be asked record their results in a chart.

8) Repeat for each food.
9) Results can be discussed after each food is tested, or after all foods are tested.
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