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Teaching notes 
 
This match-up exercise is useful as a starter, plenary or revision activity. 
 
Answers 
 

moisture content evaporation 

suspended matter filtration 

glucose (reducing sugar) Benedict’s solution 

acidity of a product titration 

fats ethanol 

vitamin C content DCPIP 

protein Biuret reagent 

iron content titration 

starch iodine 

acidity and alkalinity universal indicator 

energy content calorimetry 
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Task 
 
Cut out the cards and match each test with the substance it is used to test for. 

 

moisture content DCPIP 

starch Benedict’s solution 

glucose (reducing sugar) filtration 

suspended matter titration 

vitamin C content ethanol 

fats universal indicator 

protein iodine 

iron content evaporation 

acidity and alkalinity Biuret reagent 

energy content titration 

acidity calorimetry 

  


