


Lab 9 
Why Are Food Additives Desirable 

in Our Food? 

OVERVIEW 
Description: Students prepare a preservative solution of their choice to 

keep a fruit or vegetable from browning.  They slice the 
food directly into the preservative and periodically compare 
it to untreated samples exposed to air or wrapped in 
plastic. 

Purpose: In this lab, students will retard the process of oxidation in 
foods. 

Lab Skills: Use a balance to weigh solids. 
Make up solutions. 

Minimum Lab This lab should be conducted in a space with tables or 
Requirement: counterspace allowing food to be cut up and observed for 

up to 24 hours. 
Time Required: This lab can be conducted in a 50-minute class period 

followed by short observation periods during the next 24 
hours. 

LABORATORY PREPARATION 
Be prepared to review or introduce any of the following topics: 

•  Enzyme action and food preservation 

•  Oxidation 

•  Preparing solutions 

After procuring all equipment, you will need to do the following before students can start 
the procedure: 

 1. Carefully refrigerate or store as appropriate all produce that will be preserved.  Take 
care not to bruise it. 

 2. Set out on the lab counter: 

 a. preservatives as they are listed in the “Materials and Equipment Required” list, 
and include utensils for measuring required amounts.  It is not necessary to 
weigh amounts; students can refer to concentrations of preservatives simply as 
10 grams per 100 ml, and so on. 

 b. one or several whole pieces of each fruit and vegetable. 

 c. cutting boards, knives, aluminum foil (or plastic plates), plastic wrap, and 
plastic spoons. 

 d. 250-ml beakers and 100-ml graduated cylinders. 

 e. wax pencils and labels. 
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