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Addiodine	solutionto	the	food	sample.Positive	result:Turnsblue-blackif	starch	is	present.Benedicts	Test	(for	Reducing	Sugars	like	Glucose)	AddBenedicts	solutionto	the	food	sample.	Heat	in	awater	bath	(75C)	for	5	minutes.Positive	result:Turns	fromblue	green	yellow	brick	red(depending	on	sugar	concentration).Important:This	test	requiresheatto
work!Biuret	Test	(for	Proteins)	AddBiuret	solution(a	mix	of	sodium	hydroxide	and	copper	sulfate).Positive	result:Turnspurple/lilacif	protein	is	present.Important:This	test	doesnotrequire	heating.Emulsion	Test	(for	Lipids)	Addethanolto	the	food	sample	and	shake.	Pour	intowaterand	mix.Positive	result:Acloudy	white	layerforms	if	lipids	are	present.Why?
Lipids	dissolve	in	ethanol	butnot	in	water,	forming	an	emulsion.	Last	updated:	December	27,	2022Please	read	these	terms	and	conditions	carefully	before	using	our	services.DefinitionsFor	these	Terms	and	Conditions:Affiliatemeans	an	entity	that	controls,	is	controlled	by	or	is	under	common	control	with	a	party,	where	control	means	ownership	of	50%
or	more	of	the	shares,	equity	interest	or	other	securities	entitled	to	vote	for	the	election	of	directors	or	other	managing	authority.Accountmeans	a	unique	account	created	for	you	to	access	our	services	or	some	of	our	services.Countryrefers	tothe	United	KingdomCompanyrefers	to	Shalom	Education	Ltd,	86	London	Road,	(Kingsland	Church),
Colchester,	Essex,	CO3	9DW,	and	may	be	referred	to	as	we,	us,	our,	or	Shalom	Education	in	this	agreement.Devicemeans	any	device	that	can	access	the	Service,	such	as	a	computer,	a	mobile	phone	or	a	digital	tablet.Feedbackmeans	feedback,	innovations	or	suggestions	sent	by	You	regarding	the	attributes,	performance	or	features	of	our	service.Free
Trialrefers	to	a	limited	period	of	time	that	may	be	free	when	purchasing	a	subscription.Ordersmean	a	request	by	you	to	purchase	services	from	us.Promotionsrefer	to	contests,	sweepstakes	or	other	promotions	offered	by	us	through	the	website.Servicesrefer	to	our	website,	resources	and	tutoring	service.Subscriptionsrefer	to	the	services	or	access	to
the	service	offered	on	a	subscription	basis	by	the	company	to	you.Terms	and	Conditions(also	referred	to	as	Terms)	mean	these	Terms	and	Conditions	that	form	the	entire	agreement	between	you	and	Shalom	Education	Ltd	regarding	the	use	of	the	services	we	offer.Third-party	Social	Media	Servicemeans	any	services	or	content	(including	data,
information,	products	or	services)	provided	by	a	third	party	that	may	be	displayed,	included	or	made	available	on	the	website.Youmeans	the	individual	accessing	or	using	our	services,	or	the	company,	or	other	legal	entity	on	behalf	of	which	such	individual	is	accessing	or	using	our	services.Tutorrefers	to	an	individual	who	teaches	a	single	pupil	or	a
small	group	of	students	who	have	registered	with	Shalom	Education	Ltd.Tutee	refers	to	a	student	or	a	pupil	who	has	registered	for	tutoring	with	Shalom	Education	Ltd,	which	is	administered	through	our	tutoring	platform.AcknowledgementThank	you	for	choosing	Shalom	Education	Tuition	for	your	educational	needs.	These	terms	and	conditions
outline	the	rules	and	regulations	for	the	use	of	our	services,	and	the	agreement	that	will	govern	your	relationship	with	us.By	accessing	or	using	our	services,	you	accept	and	agree	to	be	bound	by	these	terms	and	conditions,	and	ourprivacy	policy,	which	describes	our	policies	and	procedures	for	the	collection,	use,	and	disclosure	of	your	personal
information	when	you	use	our	website.It	is	important	that	you	read	both	documents	carefully	before	using	our	services,	as	they	outline	your	rights	and	obligations	as	a	user	of	our	services.	If	you	do	not	agree	to	these	terms	and	conditions	or	our	privacy	policy,	please	do	not	use	our	services.	We	hope	you	have	a	positive	and	educational	experience
with	Shalom	Education	Tuition.Signing	up	for	Tutoring	or	Membership	AccountsBy	signing	up	for	tutoring	or	membership	accounts	through	the	website,	you	confirm	that	you	have	the	legal	ability	to	enter	into	a	binding	contract.When	you	place	an	order,	we	may	ask	you	to	provide	certain	information,	such	as	your	name,	email,	phone	number,	credit
card	details,	and	billing	address.You	confirm	that	you	have	the	right	to	use	the	payment	method	you	choose,	and	that	the	information	you	provide	is	accurate	and	complete.	By	submitting	your	information,	you	give	us	permission	to	share	it	with	payment	processing	third	parties	to	complete	your	order.Order	cancellationWe	reserve	the	right	to	cancel
your	order	at	any	time	for	various	reasons,	including	but	not	limited	to:Unavailability	of	services	(e.g.	no	tutors	available)Errors	in	the	description	or	prices	of	servicesSuspected	fraud	or	illegal	activityCancelling	your	orderAny	services	that	you	purchase	can	only	be	returned	in	accordance	with	these	terms	and	conditions.	Our	Returns	Policy	forms	a
part	of	these	Terms	and	Conditions.In	general,	you	have	the	right	to	cancel	your	order	and	receive	a	full	refund	within	14	days	of	placing	it.	However,	you	cannot	cancel	an	order	for	services	that	are	made	to	your	specifications	or	are	clearly	personalised,	or	for	services	that	you	have	already	received	in	part.Money-Back	Guarantee:	If	you	are	not
satisfied	with	the	quality	of	your	tutoring	session,	you	may	be	eligible	for	a	full	or	partial	refund	or	credit.	To	request	a	refund	or	credit,	please	contact	us	within	24	hours	after	the	end	of	the	session	and	provide	a	detailed	explanation	of	your	dissatisfaction.	We	will	review	your	request	and,	if	approved,	will	issue	a	refund	or	credit	to	your
account.Please	note	that	refunds	or	credits	may	not	be	available	for	all	types	of	tutoring	services	and	may	be	subject	to	fees	or	other	charges.	For	more	information,	please	contact	us.Errors	and	inaccuraciesWe	strive	to	provide	accurate	and	up-to-date	information	about	the	service	we	offer,	but	we	cannot	guarantee	that	everything	will	be	completely
accurate	and	up-to-date	at	all	times.	Prices,	product	images,	descriptions,	availability,	and	services	may	be	inaccurate,	incomplete,	or	out	of	date.We	reserve	the	right	to	change	or	update	any	information,	and	to	correct	errors,	inaccuracies,	or	omissions	at	any	time	without	prior	notice.Prices	policyWe	reserve	the	right	to	change	our	prices	at	any	time
before	accepting	your	order.PaymentsAll	tutoring	services	and	membership	accounts	purchased	on	our	website	must	be	paid	for	in	full	at	the	time	of	purchase,	for	the	required	time	of	use.	We	accept	a	variety	of	payment	methods,	including	credit	cards,	debit	cards,	and	online	payment	services	like	PayPal.Your	payment	card	may	be	subject	to
validation	checks	and	authorisation	by	your	card	issuer.	If	we	do	not	receive	the	necessary	authorisation,	we	cannot	be	held	responsible	for	any	delays	or	failure	to	deliver	your	order.Our	tutoring	services	are	available	with	a	pay-as-you-go	option	or	a	subscription	option	that	is	billed	on	a	monthly	or	annual	basis.	The	tutoring	account	subscription	will
end	at	the	end	of	the	period.	You	can	choose	the	subscription	option	that	best	suits	your	needs	and	cancel	at	any	time.Our	membership	accounts	are	billed	monthly	or	annually	and	do	not	automatically	renew	after	the	period.	You	can	choose	to	renew	your	membership	account	at	the	end	of	the	period	if	you	wish	to	continue	your	membership.You	can
cancel	your	subscription	renewal	through	your	account	settings	or	by	contacting	us.	Please	note	that	you	will	not	receive	a	refund	for	fees	you	have	already	paid	for	your	current	subscription	period,	and	you	will	be	able	to	access	the	service	until	the	end	of	your	current	subscription	period.BillingWe	need	accurate	and	complete	billing	information
from	you,	including	your	full	name,	address,	postal	code,	telephone	number,	and	valid	payment	method.	If	automatic	billing	fails,	you	will	not	receive	tutoring	services	until	a	payment	is	made.	If	payment	is	not	made	within	a	reasonable	time	period,	your	account	may	be	terminated.Fee	changesWe	reserve	the	right	to	modify	the	subscription	fees	at
any	time.	Any	change	in	fees	will	take	effect	at	the	end	of	your	current	subscription	period.We	will	give	you	reasonable	notice	of	any	fee	changes	so	you	have	the	opportunity	to	cancel	your	subscription	before	the	changes	take	effect.	If	you	continue	to	use	the	service	after	the	fee	change,	you	agree	to	pay	the	modified	amount.RefundsIn	general,	paid
subscription	fees	are	non-refundable.	However,	we	may	consider	certain	refund	requests	on	a	case-by-case	basis	and	grant	them	at	our	discretion.Free	trialWe	may	offer	free	trials	of	our	subscriptions	at	our	discretion.	You	may	be	asked	to	provide	billing	information	to	sign	up	for	a	free	trial.	If	you	do	provide	billing	information,	you	will	not	be
charged	until	the	free	trial	period	ends.On	the	last	day	of	the	free	trial,	unless	you	have	cancelled	your	subscription,	you	will	be	automatically	charged	the	applicable	subscription	fees	for	the	plan	you	have	chosen.	We	reserve	the	right	to	modify	or	cancel	free	trial	offers	at	any	time	without	notice.From	time	to	time,	we	may	offer	promotions	through
the	Service,	such	as	discounts,	special	offers,	or	contests.	These	promotions	may	be	governed	by	separate	rules	and	regulations.If	you	choose	to	participate	in	a	promotion,	please	review	the	applicable	rules	and	our	privacy	policy	carefully.	In	the	event	of	a	conflict	between	the	promotion	rules	and	these	terms	and	conditions,	the	promotion	rules	will
take	precedence.Please	note	that	any	promotion	may	be	modified	or	discontinued	at	any	time,	and	we	reserve	the	right	to	disqualify	any	participant	who	violates	the	rules	or	engages	in	fraudulent	or	dishonest	behaviour.	By	participating	in	a	promotion,	you	agree	to	be	bound	by	the	applicable	rules	and	our	decisions,	which	are	final	and	binding	in	all
matters	related	to	the	promotion.User	AccountsIn	order	to	access	certain	features	of	our	services,	you	may	be	required	to	create	an	account.	When	you	create	an	account,	you	agree	to	provide	accurate,	complete,	and	current	information	about	yourself	as	prompted	by	the	account	registration	process.	If	you	provide	any	false,	inaccurate,	outdated,	or
incomplete	information,	or	if	we	have	reasonable	grounds	to	suspect	that	you	have	done	so,	we	reserve	the	right	to	suspend	or	terminate	your	account.You	are	solely	responsible	for	maintaining	the	confidentiality	of	your	account	and	password,	and	you	agree	to	accept	responsibility	for	all	activities	that	occur	under	your	account.	If	you	believe	that
your	account	has	been	compromised	or	that	there	has	been	any	unauthorised	access	to	it,	you	must	notify	us	immediately.You	may	not	use	a	username	that	is	already	in	use	by	another	user,	that	belongs	to	another	person	or	entity	without	appropriate	authorisation,	or	that	is	offensive,	vulgar,	or	obscene.	We	reserve	the	right	to	remove	or	reclaim	any
username	that	we	determine,	in	our	sole	discretion,	to	be	inappropriate,	infringing,	or	otherwise	in	violation	of	these	terms	and	conditions.Tutor	AgreementsAs	a	tutor	working	with	Shalom	Education,	you	agree	to	the	following	terms	and	conditions:Tutor	relationshipsYou	are	at	least	eighteen	years	of	age	and	have	the	necessary	qualifications	and/or
experience	to	provide	tuition	in	the	subjects	specified	on	your	CV.You	will	not	make	any	agreements	with	a	tutee,	any	member	of	the	tutees	family,	or	the	tutees	guardian	that	are	intended	to	circumvent	the	relationship	between	our	service	and	the	tutee	and	to	benefit	you	at	our	expense.	This	includes	the	exchange	of	private	information	(e.g.	phone
numbers,	emails	or	social	media	accounts	etc).You	will	not,	during	the	period	of	any	tutoring	session	with	a	tutee	and	for	a	period	of	six	months	from	the	conclusion	of	the	last	tutoring	session,	give	any	tuition	services	to	that	tutee.You	will	use	our	platform	as	your	only	means	of	communication	with	tutees,	and	any	other	methods	are	strictly
prohibited.You	will	not	be	abusive	towards	a	tutee	or	their	nominee	on	our	website	or	any	other	place.You	are	expected	to	maintain	a	professional	and	respectful	relationship	with	tutees	at	all	times.You	will	not	engage	in	any	inappropriate	or	illegal	behaviour	while	working	with	tutees,	including	but	not	limited	to	harassment	or	discrimination.You	are
expected	to	follow	all	applicable	laws	and	regulations	while	providing	tutoring	services.Tutor	responsibilitiesYou	will	not	complete	any	coursework,	essays,	or	other	assignments	on	behalf	of	the	tutee.	However,	you	can	offer	support.You	will	be	punctual	and	communicate	with	us	if	you	are	running	late	or	need	to	reschedule	a	lesson.You	are	expected
to	provide	high-quality	tutoring	services	to	tutees,	including	preparing	appropriate	lesson	plans.You	will	be	responsible	for	ensuring	that	you	have	the	necessary	resources	and	equipment	to	provide	effective	tutoring	services,	such	as	a	reliable	internet	connection	and	computer	if	tutoring	online.You	will	be	expected	to	keep	confidential	any	personal
or	sensitive	information	that	you	may	learn	about	a	tutee	while	working	with	them.Tutor	compensationYou	will	not	request	or	accept	any	payments	from	a	tutee,	or	their	nominee.The	company	reserves	the	right	to	withhold	payment	to	tutors	if	it	believes	lessons	are	being	booked	outside	our	platform.The	company	will	pay	you	a	fee	for	your	tutoring
services	according	to	the	rates	agreed	between	you	and	the	company.The	company	will	be	responsible	for	collecting	payment	from	the	tutee.If	you	are	self-employed,	we	expect	you	to	provide	us	with	your	UTR	number	and	you	are	expected	to	pay	your	own	tax	to	HMRCTutor	terminationAs	a	tutor	working	with	the	company,	you	may	terminate	your
relationship	with	a	tutee	at	any	time	by	providing	reasonable	notice.The	company	may	also	terminate	your	relationship	with	a	tutee	at	any	time,	for	any	reason,	such	as	if	the	tutee	is	no	longer	in	need	of	tutoring	services	or	if	the	tutee	expresses	dissatisfaction	with	your	services.The	company	may	terminate	your	use	of	its	service	if	you	breach	any	of
the	terms	and	conditions	outlined	in	this	agreement.The	company	may	also	terminate	your	use	of	its	service	if	it	determines	that	you	are	no	longer	fit	to	provide	tutoring	services	or	if	it	receives	multiple	complaints	about	your	performance.Tutee	AgreementsAs	a	tutee	using	our	service,	you	agree	to	the	following	terms	and	conditions:If	you	are	under
18	years	of	age,	you	must	have	consent	from	a	parent	or	guardian	to	register	and	that	parent/guardian	must	enter	into	an	agreement	with	Shalom	Education	to	provide	tuition	services.You	must	contact	a	tutor	through	the	Shalom	Education	tutoring	platform.	Any	other	means	of	communication	is	prohibited.You	agree	not	to	publish	any	abusive
comments	about	a	tutor	or	another	tutee	on	the	Shalom	Education	website	or	any	other	place.	This	includes	defamatory	or	derogatory	comments.You	must	not	request	a	tutor	to	complete	your	coursework,	essays,	or	other	assignments	given	to	you	in	your	various	schools	but	can	request	for	support	towards	that.You	agree	not	to	make	any	agreement
or	arrangement	with	a	tutor	which	is	intended	to	circumvent	the	relationship	between	Shalom	Education	and	the	Tutor.ExpectationsLessons	will	be	held	at	the	frequency	and	duration	agreed	upon	with	us.Shalom	Education	will	provide	any	necessary	materials	or	resources	for	the	lessons.You	are	expected	to	be	punctual	for	lessons	and	to	provide
adequate	notice	for	cancellations	or	rescheduling.You	are	expected	to	provide	any	necessary	materials	or	resources	for	the	lessons	(e.g.	pens,	pencils	or	a	protractor).ResponsibilitiesIf	you	cancel	a	lesson	less	than	12	hours	before	the	lesson	is	due	to	commence,	you	may	be	charged	a	cancellation	fee	of	50%	of	the	lesson	fee.	If	you	cancel	a	lesson	less
than	2	hours	before	the	scheduled	start	time	of	a	lesson,	you	will	be	charged	the	full	lesson	fee.Dispute	ResolutionIf	you	have	any	concerns	or	issues	with	your	tutoring	experience,	please	contact	us	at	tuition@shalom-education.com	as	soon	as	possible.	We	will	work	with	you	and	your	tutor	to	try	to	resolve	any	disputes	or	issues	in	a	fair	and
reasonable	manner.TerminationYou	may	terminate	your	lessons	with	a	tutor	at	any	time	by	providing	reasonable	notice,	as	specified	in	your	contract	with	us.By	using	our	service,	you	acknowledge	that	you	have	read	and	understand	this	agreement	and	agree	to	be	bound	by	its	terms.	If	you	have	any	questions	or	concerns,	please	do	not	hesitate	to
contact	us.Copyright	PolicyWe	respect	the	intellectual	property	rights	of	others	and	expect	our	users	to	do	the	same.	It	is	our	policy	to	respond	to	any	claim	that	content	posted	on	our	service	infringes	the	copyright	or	other	intellectual	property	rights	of	any	person.If	you	are	a	copyright	owner	or	authorised	on	behalf	of	one	and	you	believe	that	your
copyrighted	work	has	been	copied	in	a	way	that	constitutes	copyright	infringement,	please	provide	our	copyright	agent	with	the	following	information:An	electronic	or	physical	signature	of	the	person	authorised	to	act	on	behalf	of	the	owner	of	the	copyrights	interests.A	description	of	the	copyrighted	work	that	you	claim	has	been	infringed,	including
the	URL	(web	page	address)	of	the	location	where	the	copyrighted	work	exists	or	a	copy	of	the	copyrighted	work.Identification	of	the	URL	or	other	specific	location	on	our	service	where	the	material	that	you	claim	is	infringing	is	located.Your	address,	telephone	number,	and	email	address.A	statement	by	you	that	you	have	a	good	faith	belief	that	the
disputed	use	is	not	authorized	by	the	copyright	owner,	its	agent,	or	the	law.A	statement	by	you,	made	under	penalty	of	perjury,	that	the	information	in	your	notice	is	accurate	and	that	you	are	the	copyright	owner	or	are	authorised	to	act	on	the	copyright	owners	behalf.You	may	be	held	accountable	for	damages	(including	costs	and	attorneys	fees)	for
misrepresenting	that	any	content	is	infringing	your	copyright.Upon	receipt	of	a	notification,	we	will	take	whatever	action,	in	our	sole	discretion,	we	deem	appropriate,	including	removal	of	the	challenged	content	from	our	service.	If	you	believe	that	your	content	has	been	removed	in	error,	please	contact	us	atqueries@shalom-
education.com.Intellectual	PropertyThe	original	content	on	our	services	(excluding	content	provided	by	you	or	other	users),	features,	and	functionality	are	and	will	remain	the	exclusive	property	of	Shalom	Education	Ltd	and	its	licensors.	This	includes,	but	is	not	limited	to,	text,	graphics,	images,	logos,	software,	and	other	materials	on	our	website	and
any	proprietary	technology	used	in	the	operation	of	our	services.Our	service	is	protected	by	copyright,	trademark,	and	other	laws	of	both	the	United	Kingdom	and	foreign	countries.	Our	trademarks	and	trade	dress	may	not	be	used	in	connection	with	any	product	or	service	without	the	prior	written	consent	of	Shalom	Education	Ltd.	All	other
trademarks	not	owned	by	Shalom	Education	Ltd	that	appear	on	our	service	are	the	property	of	their	respective	owners.By	using	our	service,	you	acknowledge	and	agree	that	any	intellectual	property	rights,	including	copyrights,	trademarks,	patents,	and	trade	secrets,	in	the	content	and	materials	provided	by	Shalom	Education	Ltd	or	accessed
through	our	service	are	the	sole	property	of	Shalom	Education	Ltd	or	the	respective	owners	of	such	rights.	You	agree	not	to	use,	reproduce,	modify,	distribute,	or	create	derivative	works	of	such	content	and	materials	without	the	express	written	permission	of	Shalom	Education	Ltd	or	the	respective	owners	of	such	rights.You	are	responsible	for
protecting	your	own	intellectual	property	rights	and	for	obtaining	any	necessary	licenses	or	permissions	from	the	owners	of	any	third-party	intellectual	property	that	you	may	use	in	connection	with	your	use	of	our	service.	Shalom	Education	Ltd	will	not	be	liable	for	any	claims	or	damages	arising	from	your	use	of	intellectual	property	that	infringes	the
rights	of	others.If	you	believe	that	your	intellectual	property	rights	have	been	violated	on	our	service,	please	contact	us	atqueries@shalom-education.com.Your	Feedback	to	UsBy	submitting	any	feedback	or	suggestions	to	the	company,	you	agree	to	assign	to	the	company	all	rights,	titles,	and	interests	in	such	feedback	or	suggestions.	If	for	any	reason
such	assignment	is	ineffective,	you	agree	to	grant	the	company	a	non-exclusive,	perpetual,	irrevocable,	royalty-free,	worldwide	right	and	license	to	use,	reproduce,	disclose,	sublicense,	distribute,	modify,	and	exploit	such	feedback	or	suggestions	without	restriction.You	acknowledge	that	the	company	may	use	your	feedback	or	suggestions	for	any
purpose,	including	to	improve	the	companys	products	or	services,	and	that	the	company	is	under	no	obligation	to	compensate	you	for	your	feedback	or	suggestions.Our	Service	may	contain	links	to	third-party	websites	or	services	that	are	not	owned	or	controlled	by	Shalom	Education	Ltd.	These	links	are	provided	for	your	convenience	only	and	do	not
imply	endorsement	by	our	business	of	the	linked	website	or	service.	We	have	no	control	over	and	assume	no	responsibility	for	the	content,	privacy	policies,	or	practices	of	any	third-party	websites	or	services.By	using	our	Service,	you	acknowledge	and	agree	that	the	use	of	any	third-party	websites	or	services	is	at	your	own	risk.	Shalom	Education	Ltd
does	not	endorse	or	guarantee	the	accuracy	or	reliability	of	any	content	or	materials	on	third-party	websites	or	services,	and	we	are	not	responsible	for	any	errors	or	omissions.In	no	event	will	Shalom	Education	Ltd	be	liable	for	any	damage	or	loss	caused	or	alleged	to	be	caused	by	or	in	connection	with	the	use	of	or	reliance	on	any	content,	goods,	or
services	available	on	or	through	any	third-party	websites	or	services.	This	limitation	of	liability	applies	to	all	claims.We	recommend	that	you	carefully	read	the	terms	and	conditions	and	privacy	policies	of	any	third-party	websites	or	services	that	you	visit,	as	they	may	differ	from	the	terms	and	policies	of	our	own	services.	If	you	have	any	concerns	or
questions	about	a	third-party	website	or	service	linked	from	our	service,	we	encourage	you	to	contact	the	site	or	service	directly	for	more	information.TerminationShalom	Education	Ltd	reserves	the	right	to	terminate	or	suspend	your	account	at	any	time,	without	prior	notice	or	liability,	for	any	reason	whatsoever,	including	but	not	limited	to	breach	of
these	terms	and	conditions,	fraudulent	or	illegal	activity,	or	any	other	conduct	that	we	deem	inappropriate	or	harmful	to	our	business	or	other	users.Upon	termination,	your	right	to	use	our	services	will	immediately	cease,	and	any	outstanding	balances	or	fees	owed	to	Shalom	Education	Ltd	must	be	paid	in	full.	If	you	wish	to	terminate	your	account,
you	may	simply	stop	using	our	services	and	contact	us	to	request	the	closure	of	your	account.Any	personal	information	or	user-generated	content	associated	with	your	account	will	be	retained	in	accordance	with	our	privacy	policy,	unless	otherwise	required	by	law.You	acknowledge	and	agree	that	Shalom	Education	Ltd	will	not	be	liable	to	you	or	any
third	party	for	any	termination	of	your	access	to	our	services.	You	further	agree	that	any	rights	or	obligations	that	survive	the	termination	of	your	account,	such	as	indemnification	or	confidentiality	obligations,	will	remain	in	effect.AS	IS	and	AS	AVAILABLE	DisclaimerThe	service	is	provided	to	you	As	is	and	As	available	and	with	all	faults	and	defects
without	warranty	of	any	kind.	While	we	make	every	effort	to	ensure	the	accuracy	and	reliability	of	our	services,	we	cannot	guarantee	that	they	will	be	error-free	or	uninterrupted.To	the	maximum	extent	permitted	by	applicable	law,	our	business	and	its	affiliates	and	licensors	and	service	providers	disclaim	all	warranties,	expressed	or	implied,
including	but	not	limited	to	warranties	of	merchantability,	fitness	for	a	particular	purpose,	title	and	non-infringement.	We	do	not	make	any	representations	or	warranties	that	our	services	will	meet	your	requirements,	achieve	any	intended	results,	be	compatible	with	any	other	software	or	services,	operate	without	interruption,	or	be	error-free.We	do
not	guarantee	the	accuracy,	completeness,	reliability,	or	timeliness	of	the	information,	content,	or	materials	provided	through	our	services.We	do	not	guarantee	that	our	services	or	any	content	or	materials	provided	through	our	services	will	be	free	from	viruses,	malware,	or	other	harmful	components.	It	is	your	responsibility	to	protect	your	device
and	system	from	such	threats,	and	we	recommend	that	you	use	appropriate	security	measures	and	virus	protection	software.Some	jurisdictions	do	not	allow	the	exclusion	of	certain	types	of	warranties	or	limitations	on	the	applicable	statutory	rights	of	a	consumer,	so	some	or	all	of	the	above	exclusions	and	limitations	may	not	apply	to	you.	In	such
cases,	the	exclusions	and	limitations	set	forth	in	this	section	shall	be	applied	to	the	greatest	extent	enforceable	under	applicable	law.By	using	our	services,	you	acknowledge	and	agree	that	your	use	is	at	your	own	risk,	and	that	you	are	solely	responsible	for	any	damage	or	loss	that	may	result	from	your	use	of	our	services.Governing	Law	and
JurisdictionThese	terms	and	your	use	of	the	service	shall	be	governed	by	and	construed	in	accordance	with	the	laws	of	the	country,	excluding	its	conflicts	of	law	rules.	Any	disputes	arising	out	of	or	in	connection	with	these	terms	or	the	use	of	the	service	shall	be	resolved	through	the	courts	of	the	country	and	you	hereby	consent	to	the	exclusive
jurisdiction	of	such	courts.Disputes	ResolutionIf	you	have	any	concerns	or	disputes	related	to	the	service,	you	agree	to	try	to	resolve	the	issue	informally	by	contacting	us	first.You	can	try	contacting	the	company	through	email	(queries@shalom-education.com)	or	by	phone	(01206657616)	to	see	if	we	can	come	to	an	agreement	or	find	a	solution	to	your
issue.	This	can	be	a	quick	and	effective	way	to	address	any	concerns	or	issues	you	may	have,	without	the	need	for	formal	legal	proceedings.We	will	make	every	effort	to	address	your	concerns	and	reach	a	mutually	satisfactory	resolution.	If	we	are	unable	to	resolve	the	dispute	informally,	you	may	choose	to	bring	the	matter	to	alternative	dispute
resolution	through	a	mediator	or	arbitrator.	Any	such	alternative	dispute	resolution	proceedings	will	be	conducted	in	accordance	with	the	laws	of	the	country	and	will	be	confidential.	You	agree	that	any	such	dispute	will	be	resolved	on	an	individual	basis	and	that	class	or	collective	actions	are	not	permitted.Severability	and	WaiverSeverabilityIf	any
provision	of	these	terms	and	conditions	is	found	to	be	invalid	or	unenforceable,	that	provision	will	be	enforced	to	the	maximum	extent	possible,	and	the	remaining	provisions	will	remain	in	full	force	and	effect.WaiverThe	failure	to	exercise	a	right	or	to	require	the	performance	of	an	obligation	under	these	terms	and	conditions	shall	not	affect	a	partys
ability	to	exercise	such	right	or	require	such	performance	at	any	time	in	the	future.	Similarly,	the	waiver	of	a	breach	of	these	terms	and	conditions	shall	not	constitute	a	waiver	of	any	subsequent	breach.Changes	to	These	Terms	and	ConditionsWe	may	update	or	change	these	terms	and	conditions	at	any	time,	at	our	sole	discretion.	If	we	make	a
material	change	to	these	terms,	we	will	provide	reasonable	notice,	such	as	by	posting	a	notification	on	our	website	or	through	email,	at	least	30	days	before	the	change	takes	effect.	It	is	your	responsibility	to	regularly	check	these	terms	and	conditions	for	any	updates	or	changes.By	continuing	to	access	or	use	our	Service	after	any	updates	or	changes
to	these	terms,	you	agree	to	be	bound	by	the	revised	terms.	If	you	do	not	agree	to	the	updated	or	changed	terms,	in	whole	or	in	part,	please	stop	using	the	website	and	our	services.If	you	have	any	questions	about	these	terms	and	conditions,	You	can	contact	us:By	email:info@shalom-education.comBy	visiting	this	page	on	our	website:	phone	number:
01206657616Aim:	To	use	qualitative	reagents	to	test	for	a	range	of	carbohydrates,	lipids	and	proteins.	To	include:	Benedicts	test	for	sugars,	Iodine	test	for	starch,	the	emulsion	test	for	lipids	and	the	Biuret	reagent	for	proteinYou	will:Use	qualitative	reagents	to	test	for	the	presence	of	key	biological	molecules	in	a	range	of	foodsSafely	use	appropriate
heating	devices	and	techniques	including	the	use	of	a	Bunsen	burden	and	a	water	bathA	qualitative	food	test	indicates	if	a	substance	is	present	or	absent	in	a	sample	(although	it	doesnt	tell	you	how	much	is	present)Observations	are	essential	in	this	practical;	you	are	looking	for	colour	changes	in	particular	which	can	indicate	if	a	substance	is	present
or	absent:Food	test	colour	changes	tableUse	this	imagePreparing	a	sampleBefore	you	can	carry	out	any	of	the	food	tests	described	below,	you	may	need	to	prepare	a	food	sample	first	(especially	for	solid	foods	to	be	tested)To	do	this:Break	up	the	food	using	a	pestle	and	mortarTransfer	to	a	test	tube	and	add	distilled	waterMix	the	food	with	the	water
by	stirring	with	a	glass	rodFilter	the	mixture	using	a	funnel	and	filter	paper,	collecting	the	solutionProceed	with	the	food	testsUse	this	imageUse	this	imageUse	this	imageUse	this	imageIt	is	important	that	you	carry	out	the	tests	methodically,	recording	your	observations	carefullyImportant	hazardsWhilst	carrying	out	this	practical	you	should	try	to
identify	the	main	hazards	and	be	thinking	of	ways	to	reduce	harm:Biuret	solution	contains	copper	(II)	sulfate	which	is	dangerous	particularly	if	it	gets	in	the	eyes,	so	always	wear	gogglesIodine	is	also	an	irritant	to	eyes	(wear	goggles)Sodium	hydroxide	in	biuret	solution	is	corrosive,	if	any	chemicals	get	onto	your	skin	wash	hands	immediatelyEthanol	is
highly	flammable;	keep	it	away	from	the	Bunsen	burner	used	in	the	Benedicts	test	(you	should	turn	the	Bunsen	off	completely)And	of	course,	the	Bunsen	itself	is	a	hazard!Use	this	imageBe	prepared	to	explain	what	molecules	are	or	are	not	present	in	a	food	sample	make	sure	you	know	the	positive	and	negative	results	for	each	testPage	2The	purpose
of	digestion	is	to	break	down	large,	insoluble	molecules	into	smaller,	soluble	molecules	that	can	be	absorbed	into	the	bloodstreamLarge	insoluble	molecules,	such	as	starch	and	proteins,	are	made	from	chains	of	smaller	molecules	which	are	held	together	by	chemical	bonds.	These	bonds	need	to	be	brokenEnzymes	are	biological	catalysts	they	speed	up
chemical	reactions	without	themselves	being	used	up	or	changed	in	the	reactionThere	are	three	main	types	of	digestive	enzymes	carbohydrases,	proteases	and	lipasesCarbohydrases	break	down	carbohydrates	to	simple	sugars.	Amylase	is	a	carbohydrase	which	breaks	down	starch	into	maltose,	which	is	then	broken	down	into	glucose	by	the	enzyme
maltaseAmylase	is	made	in	the	salivary	glands,	the	pancreas	and	the	small	intestineDiagram	showing	the	digestion	of	starchProteasesProteases	are	a	group	of	enzymes	that	break	down	proteins	into	amino	acids	in	the	stomach	and	small	intestineProtein	digestion	takes	place	in	the	stomach	and	small	intestine,	with	proteases	made	in	the	stomach
(pepsin),	pancreas	and	small	intestineDiagram	showing	the	digestion	of	proteinsLipasesLipases	break	down	lipids	(fats)	to	glycerol	and	fatty	acids.Lipase	enzymes	are	produced	in	the	pancreas	and	secreted	into	the	duodenumDiagram	showing	the	digestion	of	lipidsThe	pancreas	is	an	accessory	organ	in	the	digestive	system.	Food	does	not	pass
directly	through	it,	but	it	has	a	key	role	in	producing	digestive	enzymes	as	well	as	the	hormones	that	regulate	blood	sugar	(insulin	and	glucagon).Did	this	video	help	you?Cells	in	the	liver	produce	bile	which	is	then	stored	in	the	gallbladderBile	production	and	secretionBile	has	two	main	roles:It	is	alkaline	to	neutralise	hydrochloric	acid	from	the
stomach.	The	enzymes	in	the	small	intestine	have	a	higher	(more	alkaline)	optimum	pH	than	those	in	the	stomachIt	breaks	down	large	drops	of	fat	into	smaller	ones,	increasing	surface	area.	This	is	known	as	emulsification.The	alkaline	conditions	and	larger	surface	area	allows	lipase	to	chemically	break	down	fat	(lipids)	into	glycerol	and	fatty	acids
faster	(the	rate	of	fat	breakdown	by	lipase	is	increased)Emulsification	is	the	equivalent	of	tearing	a	large	piece	of	paper	into	smaller	pieces	of	paper.The	products	of	digestion	are	used	to	build	new	carbohydrates,	lipids	and	proteins	required	by	all	cells	to	function	properly	and	growSome	glucose	released	from	carbohydrate	breakdown	is	used	in
respiration	to	release	energy	to	fuel	all	the	activities	of	the	cellAmino	acids	are	used	to	build	proteins	like	enzymes	and	antibodiesThe	products	of	lipid	digestion	can	be	used	to	build	new	cell	membranes	and	hormonesDid	this	page	help	you?To	help	you	plan	your	year	8	science	lesson	on:	Food	tests:	practical,	download	all	teaching	resources	for	free
and	adapt	to	suit	your	pupils'	needs.The	starter	quiz	will	activate	and	check	your	pupils'	prior	knowledge,	with	versions	available	both	with	and	without	answers	in	PDF	format.We	use	learning	cycles	to	break	down	learning	into	key	concepts	or	ideas	linked	to	the	learning	outcome.	Each	learning	cycle	features	explanations	with	checks	for
understanding	and	practice	tasks	with	feedback.	All	of	this	is	found	in	our	slide	decks,	ready	for	you	to	download	and	edit.	The	practice	tasks	are	also	available	as	printable	worksheets	and	some	lessons	have	additional	materials	with	extra	material	you	might	need	for	teaching	the	lesson.The	assessment	exit	quiz	will	test	your	pupils'	understanding	of
the	key	learning	points.Our	video	is	a	tool	for	planning,	showing	how	other	teachers	might	teach	the	lesson,	offering	helpful	tips,	modelled	explanations	and	inspiration	for	your	own	delivery	in	the	classroom.	Plus,	you	can	set	it	as	homework	or	revision	for	pupils	and	keep	their	learning	on	track	by	sharing	an	online	pupil	version	of	this	lesson.Explore
more	key	stage	3	science	lessons	from	the	Human	digestive	system	unit,	dive	into	the	full	secondary	science	curriculum,	or	learn	more	about	lesson	planning.Aim:	To	use	qualitative	reagents	to	test	for	a	range	of	carbohydrates,	lipids	and	proteins.	To	include:	Benedicts	test	for	sugars,	Iodine	test	for	starch,	the	emulsion	test	for	lipids	and	the	Biuret
reagent	for	proteinYou	will:Use	qualitative	reagents	to	test	for	the	presence	of	key	biological	molecules	in	a	range	of	foodsSafely	use	appropriate	heating	devices	and	techniques	including	the	use	of	a	Bunsen	burden	and	a	water	bathA	qualitative	food	test	indicates	if	a	substance	is	present	or	absent	in	a	sample	(although	it	doesnt	tell	you	how	much	is
present)Observations	are	essential	in	this	practical;	you	are	looking	for	colour	changes	in	particular	which	can	indicate	if	a	substance	is	present	or	absent:Food	test	colour	changes	tableUse	this	imagePreparing	a	sampleBefore	you	can	carry	out	any	of	the	food	tests	described	below,	you	may	need	to	prepare	a	food	sample	first	(especially	for	solid
foods	to	be	tested)To	do	this:Break	up	the	food	using	a	pestle	and	mortarTransfer	to	a	test	tube	and	add	distilled	waterMix	the	food	with	the	water	by	stirring	with	a	glass	rodFilter	the	mixture	using	a	funnel	and	filter	paper,	collecting	the	solutionProceed	with	the	food	testsUse	this	imageUse	this	imageUse	this	imageUse	this	imageIt	is	important	that
you	carry	out	the	tests	methodically,	recording	your	observations	carefullyImportant	hazardsWhilst	carrying	out	this	practical	you	should	try	to	identify	the	main	hazards	and	be	thinking	of	ways	to	reduce	harm:Biuret	solution	contains	copper	(II)	sulfate	which	is	dangerous	particularly	if	it	gets	in	the	eyes,	so	always	wear	gogglesIodine	is	also	an
irritant	to	eyes	(wear	goggles)Sodium	hydroxide	in	biuret	solution	is	corrosive,	if	any	chemicals	get	onto	your	skin	wash	hands	immediatelyEthanol	is	highly	flammable;	keep	it	away	from	the	Bunsen	burner	used	in	the	Benedicts	test	(you	should	turn	the	Bunsen	off	completely)And	of	course,	the	Bunsen	itself	is	a	hazard!Use	this	imageBe	prepared	to
explain	what	molecules	are	or	are	not	present	in	a	food	sample	make	sure	you	know	the	positive	and	negative	results	for	each	testPage	2The	purpose	of	digestion	is	to	break	down	large,	insoluble	molecules	into	smaller,	soluble	molecules	that	can	be	absorbed	into	the	bloodstreamLarge	insoluble	molecules,	such	as	starch	and	proteins,	are	made	from
chains	of	smaller	molecules	which	are	held	together	by	chemical	bonds.	These	bonds	need	to	be	brokenEnzymes	are	biological	catalysts	they	speed	up	chemical	reactions	without	themselves	being	used	up	or	changed	in	the	reactionThere	are	three	main	types	of	digestive	enzymes	carbohydrases,	proteases	and	lipasesCarbohydrases	break	down
carbohydrates	to	simple	sugars.	Amylase	is	a	carbohydrase	which	breaks	down	starch	into	maltose,	which	is	then	broken	down	into	glucose	by	the	enzyme	maltaseAmylase	is	made	in	the	salivary	glands,	the	pancreas	and	the	small	intestineDiagram	showing	the	digestion	of	starchProteasesProteases	are	a	group	of	enzymes	that	break	down	proteins
into	amino	acids	in	the	stomach	and	small	intestineProtein	digestion	takes	place	in	the	stomach	and	small	intestine,	with	proteases	made	in	the	stomach	(pepsin),	pancreas	and	small	intestineDiagram	showing	the	digestion	of	proteinsLipasesLipases	break	down	lipids	(fats)	to	glycerol	and	fatty	acids.Lipase	enzymes	are	produced	in	the	pancreas	and
secreted	into	the	duodenumDiagram	showing	the	digestion	of	lipidsThe	pancreas	is	an	accessory	organ	in	the	digestive	system.	Food	does	not	pass	directly	through	it,	but	it	has	a	key	role	in	producing	digestive	enzymes	as	well	as	the	hormones	that	regulate	blood	sugar	(insulin	and	glucagon).Did	this	video	help	you?Cells	in	the	liver	produce	bile
which	is	then	stored	in	the	gallbladderBile	production	and	secretionBile	has	two	main	roles:It	is	alkaline	to	neutralise	hydrochloric	acid	from	the	stomach.	The	enzymes	in	the	small	intestine	have	a	higher	(more	alkaline)	optimum	pH	than	those	in	the	stomachIt	breaks	down	large	drops	of	fat	into	smaller	ones,	increasing	surface	area.	This	is	known	as
emulsification.The	alkaline	conditions	and	larger	surface	area	allows	lipase	to	chemically	break	down	fat	(lipids)	into	glycerol	and	fatty	acids	faster	(the	rate	of	fat	breakdown	by	lipase	is	increased)Emulsification	is	the	equivalent	of	tearing	a	large	piece	of	paper	into	smaller	pieces	of	paper.The	products	of	digestion	are	used	to	build	new
carbohydrates,	lipids	and	proteins	required	by	all	cells	to	function	properly	and	growSome	glucose	released	from	carbohydrate	breakdown	is	used	in	respiration	to	release	energy	to	fuel	all	the	activities	of	the	cellAmino	acids	are	used	to	build	proteins	like	enzymes	and	antibodiesThe	products	of	lipid	digestion	can	be	used	to	build	new	cell	membranes
and	hormonesDid	this	page	help	you?	Back	to	B2	HomeB2	F)	Food	Tests	We	can	undertake	a	few	different	tests	to	see	whether	a	food	sample	contains	certain	substance.	All	of	the	tests	start	with	the	same	general	process,	which	is:Get	a	sample	of	the	food	and	break	it	up	using	a	pestle	and	mortar.Put	the	ground	up	food	in	a	beaker	and	add	some
distilled	water	(pure	water).Mix	the	distilledwater	and	ground	up	food	to	create	a	solution.Filter	the	solution	to	get	rid	of	any	solid	bits	of	food.	We	filter	the	solution	by	pouring	the	solution	through	a	funnel	that	is	lined	with	filter	paper.	The	water	and	dissolved	food	substances	will	pass	through	the	filter	paper,	and	the	solid	bits	of	food	will	be	stuck
ontop	of	the	filter	paper.	We	now	have	our	sample	with	the	dissolved	food	substances	to	test.	The	tests	for	carbohydrates	(sugars	and	starch),	proteins	and	lipids	are	explained	below	CarbohydratesCarbohydrates	are	the	bodys	main	source	of	energy.They	make	up	about	5%	of	the	bodys	mass.Carbohydrates	come	in	the	form	of	sugars	or
starch.SugarsSugars	are	soluble	in	water	and	they	taste	sweet.	Glucose	is	an	example	of	a	sugar.	Many	naturally	sweet	tasting	foods	contain	sugars.	For	example,	most	fruits	contain	fructose	and	milk	contains	lactose.	Sugar	that	we	add	to	hot	drinks	or	sprinkle	on	top	of	cereal	is	known	as	sucrose	(e.g.	caster	or	granulated	sugar).There	are	two
different	types	of	sugars	reducing	and	non-reducing	sugars.	We	can	test	for	reducing	sugars	by	using	Benedicts	test.	To	test	for	reducing	sugars	we:Add	5	cubic	centimetresof	our	food	sample	to	a	test	tube.Use	a	water	bath	to	heat	the	test	tube	up	to	75C.Add	about	10	drops	of	Benedicts	solution	so	that	the	solution	becomes	blue.Leave	the	test	tube
in	the	water	bath	for	around	5	minutes.	Make	sure	that	the	test	tube	is	facing	away	from	you	when	it	is	left	in	the	water	bath	(for	safety	reasons).	After	5	minutes,	we	look	at	the	colour	of	the	mixture	in	the	test	tube.	If	no	reducing	sugars	are	present,	the	mixture	in	the	test	tube	will	remain	blue.	If	reducing	sugars	are	present,	the	colour	of	the	mixture
will	change.	The	extent	of	the	change	depends	on	the	quantity	of	reducing	sugars	that	are	present.Here	are	what	the	different	colour	outcomes	mean:Blue	no	reducing	sugarsGreen	a	trace	of	reducing	sugarsYellow	low	levels	of	reducing	sugarsOrange	moderate	levels	of	reducing	sugarsRed	high	levels	of	reducing	sugars	StarchThe	second	type	of
carbohydrates	are	starch.	Foods	that	are	high	in	starch	are	pastas,	potatoes	and	rice.	We	can	test	for	the	presence	of	starch	by	using	iodine	solution.	We	carry	out	the	test	by	transferring	around	5	cm3	of	our	food	sample	into	a	test	tube.	We	then	add	a	few	drops	of	iodine	solution	and	gently	shake	the	test	tube.	Iodine	is	a	brown-orange	colour.	If
starch	is	present,	the	starch	will	react	with	the	iodine,	which	results	in	the	solution	changing	from	brown-orange	to	black-blue.	If	no	starch	is	present,	the	mixture	will	remain	brown-orange.	Proteins	Proteins	make	up	around	18%	of	the	bodys	mass.	Proteins	are	polymers	that	are	made	from	amino	acids.	Amino	acids	are	used	to	build	thousands	of
different	proteins,	such	as	enzymes,	haemoglobin	(in	red	blood	cells)	and	many	more.	Meats,	fish	and	cheeses	are	foods	that	are	high	in	protein.	We	test	for	proteins	by	using	the	biuret	test.	We	transfer	a	small	sample	of	the	food	(around	2	cm3)	to	a	test	tube.	We	then	add	2	cm3	of	Biuret	solution	and	shake	the	test	tube.	Biuret	solution	is	a	blue
solution.	If	proteins	are	present	in	our	sample,	the	solution	will	change	from	blue	to	pink	or	purple.	If	no	proteins	are	present	in	our	sample,	the	solution	will	remain	blue.	Lipids	Lipids	make	up	around	10%	of	our	bodys	mass.	They	are	used	as	long-term	energy	stores.	They	are	stored	under	skin,	and	they	act	as	an	insulator	preventing	heat	loss.	They
are	also	stored	around	the	kidneys	and	the	heart	for	protection.	Lipids	are	made	from	fatty	acids	and	glycerol.	A	lipid	is	a	molecule	of	glycerol	joined	to	three	fatty	acid	molecules	(see	diagram	below).	We	can	test	whether	a	food	contains	lipids	by	using	the	Sudan	III	test.	We	prepare	the	sample	in	pretty	much	the	same	way	that	was	outlined	at	the
start	of	this	section,	except	we	do	not	filter	it.	We	then	transfer	about	5	cm3	of	our	sample	into	a	test	tube.	The	next	step	is	to	add	a	few	drops	of	Sudan	III	into	the	test	tube	and	gentle	shake.	If	lipids	are	present	in	the	mixture,	a	red	layer	will	form	on	the	top	of	the	sample.	If	no	lipids	are	present,	no	red	layer	will	form	on	the	top	of	the	sample.	End
NoteThe	names	for	the	different	food	tests	can	be	quite	tricky	to	remember.	Therefore,	it	is	worth	getting	them	down	on	a	revision	card.	Here	is	a	summary:Reducing	Sugars	Benedicts	test:	the	mixture	goes	from	blue	to	green,	yellow,	orange	or	red	if	reducing	sugars	are	present.	The	mixture	will	stay	blue	if	no	reducing	sugars	are	present.Starch
iodine	solution:	the	mixture	goes	from	brown-orange	to	blue-black	if	starch	is	present.	If	starch	is	not	present,	the	mixture	will	stay	brown-orange.Proteins	biuret	test:	the	mixture	goes	from	blue	to	pink	or	purple	if	proteins	are	present.	The	mixture	will	stay	blue	if	no	proteins	are	present.Lipids	Sudan	III:	a	red	layer	will	form	at	the	top	of	the	mixture
if	lipids	are	present.	If	no	lipids	are	present,	no	red	layer	will	form.	
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