Food Chemistry Project

Chemistry

Objectives: 
1. List the chemical names and chemical structures of the substances in a 

    recipe of your choice. (75% of grade)


2. Make a plate of food from your recipe to share with your classmates,     

    while presenting how you prepared your dish. (25% of grade)

 Instructions:
1. NO NUTS OR NUT PRODUCTS!!! …due to potential allergies…

2. In groups of 2 or 3 (choose a recipe.  Groups of larger size will not   

    receive credit.



3. List the ingredients.



4. If your recipe contains cell-based ingredients (like plants or meat), make a list 
of nutrients for that particular ingredient as listed on a food label. (e.g. carbohydrate, protein, fat, vitamins and minerals). For info, go to http://www.nal.usda.gov/fnic/foodcomp/search/ or any other site with nutrition label info.
5. Find the chemical name for each substance listed. (eg. Sugar is sucrose.)
6. Find the chemical structure (a picture) of each substance.

7. If the same substance is in different ingredients, just list the substance once.

8. Organize the information using your own creativity, but you will be 

    graded on clarity.

WARNING: 
Based on previous experience, an abundance of sweets leads to insulin spikes, 

headaches, shakiness, and generally feeling bad.  Check with other groups to build a balanced menu for the presentation day. 
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