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L
esson 13

Testing Foods for
Proteins

Students discover
that proteins are
found in food
derived from

 both
plants and anim

als
(e.g., m

eats, m
ilk,

and beans).

L
esson 10

Testing Foods for
Fats

Students find that
fats occur in alm

ost
all foods but are
abundant in som

e.

L
essons 4, 7

Testing Foods for
Starch/for
G

lucose

Students explore
foods from

 plants
(potatoes, rice,
pastas, bread) that
provide carbohy-
drates (starch and
sugar).

K
-12 U

nifying C
oncept:  O

ur physical w
orld is m

ade of substances, m
aterials, and objects that can be identified by their unique properties, and is organized into system

s that are
interconnected.  Interactions w

ithin and am
ong system

s cause changes in m
atter and energy.  L

iving things are organized into system
s that are interconnected. Interactions w

ithin and
am

ong living system
s cause changes in m

atter and energy.

Fourth G
rade L

evel C
oncept:  C

hem
istry is the study of chem

icals and how
 they interact.  Food provides im

portant chem
icals called nutrients.

Sub-concept:  Varying am
ounts of starches, glucose, fats, and proteins are

found in foods.

Sub-concept:  Specific chem
ical and physical tests can be used to deter-

m
ine w

hether a food contains starches, glucose, fats, or proteins (m
acro-

nutrients).

L
esson 12

Testing L
iquids

for Proteins

Students use
C

oom
assie blue to

test for the
presence of
proteins.

L
esson 9

Testing L
iquids for

Fats

Students use brow
n

paper to test for the
presence of fats.

L
esson 6

Testing L
iquids for

G
lucose

Students use test
strips to test for the
presence of glucose.

L
esson 3

Testing L
iquids

for Starch

Students use iodine
to test for the
presence of
starches.

L
esson 14

L
earning M

ore
about Proteins

Students explore
how

 proteins help
your body grow

 and
repair itself.  M

uch
of our body is m

ade
of proteins.

L
esson 11

L
earning M

ore
about Fats

Students discover
that fats provide
energy, protect
bones and organs,
and store som

e
vitam

ins.   There
are different types
of fats.

L
esson 8

L
earning M

ore
about G

lucose

Students discover
that glucose and
other sugars provide
tem

porary energy
but are not a healthy
long-term
alternative to starch.

Sub-concept:  N
utrients are essential to hum

an health.

L
esson 5

L
earning M

ore
about Starch

Students explore
how

 starch is the
body's m

ain source
of energy and how
energy is essential
for m

ovem
ent and

grow
th.

L
esson 1

T
hinking about

Foods W
e E

at

Students list w
hat

they know
 about

the foods they eat
and com

plete a
V

enn diagram
 of

"Foods W
e Eat for

D
ifferent M

eals."

L
esson 2

Identifying
H

ealthy Foods:
G

etting R
eady

Students use their
four senses to
explore the eight
different foods that
they w

ill be testing
over the course of
the unit.
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L
esson 16

W
hat Is in a

M
arshm

allow
?

Students apply
w

hat they have
learned to analyze a
new

 food.

Sub-concept:  Food labels provide
inform

ation about nutrients.
M

icronutrients, w
hich the body

needs in sm
aller quantities, include

vitam
ins and m

inerals.
L

esson 15
E

xam
ining L

abels:
M

aking the
C

onnection
Students com

pare
labels to results for
test foods.  They
discover that
vitam

ins and
m

inerals prevent
som

e illnesses and
help our bodies use
nutrients from

 food.


