Experiments with vanilla ice cream

Milk ice contains the same ingredients as pure milk: water, sugar, fat and proteins. Furthermore in vanilla ice we should be able to detect the fragrant substance of vanilla which is called vanillin

If You work carefully as a good chemist does You´ll need only a small portion of ice cream. The rest is for Your taste! – But experiments first!

Detection of glucose

Put one spatula of ice cream on a watch glass and hold for two seconds a glucose test paper into the molten ice. Compare with the colour scale of the test paper box!

Detection of (reducing) sugars – The Fehling test

Give one spatula of ice cream into a test tube. Add one pipette of each Fehling solution I and II. Warm with a BB. Attention – Fehling solution is corrosive so never hold the open end of the t.t. in the direction of another person!

A colour change from green to yellow to reddish brown indicates sugar.

Detection of protein – The Biuret test

Give one spatula of ice cream into a t.t.

Add one pipette of the given basic solution of copper sulphate.

A violet colour indicates protein

Detection of fat

Give one or two spatula of ice cream into a t.t.

In presence of the teacher add one pipette of ether.

Shake vigorously and allow the liquids to separate.

Bring by using another pipette the ether phase into another t.t. and add a few drops of Sudan III. A red colour indicates fat

Extraction of vanillin

Give one or two spatula of ice cream into a t.t.

In presence of the teacher add one pipette of ether.

Shake vigorously and allow the liquids to separate.

Put -  by using another pipette - the ether phase on a watch glass and allow the ether to evaporate. Smell?

Determination of the water content of the ice cream

Weigh an empty 100-ml-beaker. Add 5-10 spatula of ice cream and weigh again.

Put the beaker into an oven at a temperature of ca. 105 [°C] for 10 hours.

After cooling to room temperature weigh again.

Calculate the percentage of water in the ice cream! 
