
 

 

CONCEPT MAP   CHAPTER 2: COMPONENTS OF FOOD  
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FOOD TESTS                  

FOOD + IODINE SOLUTION 

-> FOOD TURNS BLACK-

BLUE INDICATING 

PRESENCE OF STARCH, A 

CARBOHYDRATE.               

AN OILY PATCH ON A 

PAPER SHOWS FOOD 

CONTAINS FAT.            

FOOD + COPPER SULPHATE 

+ CAUSTIC SODA -> VIOLET 
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