
   Macromolecule Virtual Lab    

 
Go to the website: http://faculty.kirkwood.edu/apeterk/learningobjects/biologylabs.htm 

 

CARBOHYDRATES 
Scroll down to the bottom and click on Carbohydrate 

1. What do carbohydrates consist of? 
2. Plants store carbohydrates as___________________ 
3. Insects store carbohydrates as __________________ 
4. How do you test for sugars? 
 How does it work? 
 
Click on Add Benedict’s Reagent 
Click on Hot Water Bath 

1. Which solutions changed colors? 
2. What does this mean? 

 
 

Click on the scroll down bar on the right 
hand side and go to starches 

3. How do you test for starches? 
        How does it work? 
Click on Add Iodine 

4. Which solutions changed colors? 
5. What does this mean? 

 
PROTEINS 
Click on the tab marked protein 

1. What are the chains that make up 
proteins? 

2. What test do we use to test for 
proteins? 

         How does it work? 
       Click on Add Biuret Reagent 

3. What solutions changed color? 
         What does it mean? 

 
LIPIDS 
Click on tab marked Lipids 

1. What test is used for lipids? 
2. How does it work? 
3. What color do the solutions 

change if lipids are present? 

Click on add Sudan III 
4. What solutions changed colors? 
5. What does this mean? 

 
 

Standards Covered: 
I & E 1g. Recognize the usefulness and limitations of models and theories as scientific 
representations of reality. 
Biology 1h.  Students know most macromolecules (polysaccharides, nucleic acids, proteins, lipids) in 

cells and organisms are synthesized from a small collection of simple precursors. 

http://faculty.kirkwood.edu/apeterk/learningobjects/biologylabs.htm


EVERYDAY FOODS 
Click on the tab marked Everyday Foods   
Choose the gelatin sample to test first 
 
Click Add Benedict’s Reagent & Click hot bath 

1. Was there presence of sugars? 
2. How do you know? 
Click on Add Iodine 
3. Was there presence of starches? 

4. How do you know? 
Click on Add Biuret Reagent 
5. Was there presence of proteins? 
6. How do you know? 

 
Click on the tab marked Everyday Foods   
Choose the Apple Juice sample to test 
 
Click Add Benedict’s Reagent & Click hot bath 

1. Was there presence of sugars? 
2. How do you know? 
Click on Add Iodine 
3. Was there presence of starches? 

4. How do you know? 
Click on Add Biuret Reagent 
5. Was there presence of proteins? 
6. How do you know? 

 
Choose the Ritz Cracker sample to test  
 

Click Add Benedict’s Reagent & Click hot bath 
1. Was there presence of sugars? 
2. How do you know? 
Click on Add Iodine 
3. Was there presence of starches? 

4. How do you know? 
Click on Add Biuret Reagent 
5. Was there presence of proteins? 
6. How do you know? 

 
Choose the Skim Milk sample to test first 
 
Click Add Benedict’s Reagent & Click hot bath 

1. Was there presence of sugars? 
2. How do you know? 
Click on Add Iodine 
3. Was there presence of starches? 

4. How do you know? 
Click on Add Biuret Reagent 
5. Was there presence of proteins? 
6. How do you know? 

 
Analysis Questions: 

1. What is the purpose of this lab?  
 
2. How are the reagents useful in determining which macromolecules are present? 

 
3. What is one big thing you learned from performing this lab? 


