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a Starch: take a sample of the water n  spatting tlo
‘and add a orop ofodine solution. The colour changes
from orange to bue-black.

‘Glucose:take a sample ofthe water i a test tubo and
‘add bue Benedict’s solution. Place the tube in water
bath and heat unti t bols. A bick-red precipitate
osults.

b The starch molecuios are 0o large to pass hrough
the holes in the Visking tubing. Glucose molecules are
smaler, 50 they can pass through.

& The biood

@ Large, insoluble food molecules are broken down nto
smal, soluble ones

a Itis body temperature

b 1t had been broken down into smaler molecuies called
pepides (short chains of amino acds) forming the
Clear soluton.

& The enzymo papsin does not work n alkalne
‘conditons, it is denatured.

@ The experiment i ooking a theeffcts of pepsin on
the egg white. The Contol s caried out without the
‘onzyme; all other factors are the same. This shows that
it the enzyme that breaks down the protein. In other
‘words, the egg whte doss not break down by sef

& The enzyme works more sowly at a lower
tomperatur. Thero o fower collsions botween
‘enzyme and substrats molecues, because they have
less kinetic enery:

£ Hydrochionic acd kils bactera in the ood entering the
stomach.

Enzyme. Products

(amyfase) matose

(rypsin) peptdes

pase ftty acds and
gycero)

Descriptions of any fourof the followng;

= length, which increases time and surface area for
absorption

folds i lning, which ncrease surface area

Vil covering g, which increase surface area

microuli on ing colls which increase surface area

‘capilary networks in vil, where products are absorbed

lacteal i v, which absorb fts.

The account shouid inciude ful descriptons of most of

tne olowig pons:
« digestion of starch 1o maltose inthe mouth, action of
saliva in moistening food

= mechanicaldigeston by the teeth

« movement though the gut by peritaiss dagram usefu)

« digestion of protein by pepsin nthe stomach and the.
role of hydrochioric acid

« emuisitying acton of bl from the iver on fas
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pancreatic enzymes (amyiase, trypsin, ipase) and thec

ol in digestion ofstarch, protein and fats

adaptations of the leu or the absorpton of digested

food (see queston 4)

oo ofthe colon in absorpton of water.

Energy = (20 x 18 x 42) = 1512 joules

iojoules.

Energy per gram = 1512 + 0.22 = 6.872KJ per g

There ae several erors involved. Some major ones.

nclude:

+ s0me ofthe energy rom the burning pasta is used
o heat thetest tube, themmometer,

+ much energy il o lost when heating up the ar
ear the tube, or when transfering the pasta

+ ot al the energy inthe pasta wil be eleased when
tbums

+ some enargy wil bo lost when evaporating the
water from the tube.

+ moasurement erors such as measurement of the
volume of wate and temperatres although these are
probably small ompared with the other reasons)

One wayisto shiekd the tube insde (or exampio) a

meta can, o reduce heat osses to the i or use &

Calorimeten

Poanuts contin a arge proporton of fat, which has

ahigh energy contant. Pasta s lrgely carbohydrate,

which contains less energy per gram.
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