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v Handling solid samples (if needed)

1. Chop 1cm3 of solid sample into small (like really small) pieces using a knife (should be given)

OR

grind 1ema3 of solid sample using mortar and pestle.

2. Add the crushed food sample into a test tube containing 2cm3 of deionised water

3. Shake thoroughly to allow the food sample to dissolve into the water

4. Decant (throw away the solid) the solution into a clean test tube

(Tip: Prepare sufficient sample solution to conduct Benedicts and Biuret tests)
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