Hypothesis: I believe that both the Red pepper and the Red Grapes will have Lycopene. The Red Bell Pepper is similar in size, shape, and tone of red. This means there is a higher chance of it holding similar chemical components. The raspberry is much smaller than the tomato and seems to be a much deeper red; it is also composed mostly of juice and the membranes that hold the juice in. I doubt that the raspberry will have Lycopene. The grape is not filled with as much watery substance as a raspberry and even though its inside is usually clear, every grape has a reddish coat.

Question: Commonly Lycopene is known as a miraculous substance that found most prevalent in tomatoes. Lycopene is actually the chemical found in the carotenoid family that gives tomatoes its red color. This would mean that Lycopene is actually nothing but a dye that acts as an antioxidant. This means that it is possible to find lycopene in other more desirable fruits, which might actually contain more lycopene. 

Materials: Filter paper, Beakers, Pens/pencils, Paper clips, Water, (insert the 2 solutions used to make the solvent), mortar and pedestal, Cheese Cloth, glass straws, Red Bell Peppers, Red Grapes, Raspberries, Tomatoes

Procedure:

1. Grind the tomato in a mortar and pedestal. With 5 milligrams of Petroleum Either.

2. Pour the solution into a beaker covered with Cheese cloth to strain out the whole bits of tomato

3. Cut a 4 inch piece of filter paper and attach it to a pencil/pen using a paper clip

4. Using a pencil draw a faint line about a half an inch from the bottom of the filter paper.

5. Using the glass straw put several drops of the tomato solution onto the line on the filter paper strip.

6. Fill a beaker with no more than 5 milligrams of the solvent (a 9 to 1 ratio of acetone and Petroleum Either)

7. Put the filter paper in the bear so that the tip of the paper just barely touches the water and is held up by the pencil on the top of the beaker.

8. At least a half an hour later take the filter paper out and read the Rf value of the Lycopene in the tomato (Rf = Distance from initial spot to final spot/distance from initial spot to solvent front)
9. Repeat steps 1-9 again for the Raspberry, Red Bell Pepper, and the Red grapes to see if they have the same Rf values.

Results: After completing the Chromatography on the Tomato I discovered that it had an Rf Value of Lycopene to be “.20”. After completing the same chromatography on the Red Bell Pepper, Raspberry, and Red Grape I discovered something interesting. The Raspberry and Red Grape did not react to the solvent, meaning that their dyes come from a source other than Lycopene. The Red Bell Pepper on the other hand did react to the chromatography with an Rf value of (). This means that out of my test subjects the Tomato (my constant) and my Red Bell Pepper (one of my variables) has lycopene.

Conclusion: I was both correct an incorrect in my Hypothesis. The Red Bell Pepper did contain Lycopene, but the Red Grapes along with the Raspberries did not. This leads me to believe that I can use Red Bell Peppers as a Lycopene substitute instead of tomatoes but eating either raspberries or red grapes although high in a similarly red coloring have no lycopene whatsoever 

