
    This week in Culinary 
Chemistry I will... 

   

 

*Note* This schedule may be subject to change to accommodate shows or other events 
at the discretion of the instructor. 

Monday 

• Discover how we taste food 
• Discuss the organs of digestion 
• Experiment with sugar  
• Grow sugar crystals 

Tuesday 

• Learn about fruits and vegetables 
• Experiment with the properties of fruits 

• Test for Vitamin C and Starch 
• Create natural dyes from foods 

Wednesday 

• Learn about fats and oils 
• Test foods for saturated and unsaturated fats 
• Experiment with milk and butter 
• Make ice cream in a bag 

Thursday 
• Learn about acids and bases in foods 
• Discover how acids affect taste 

• Carry out reactions with antacids 
• Experiment with fizzy foods 

Friday 

• Make gummy bears shrink! 
• Perform candy chromatography 

• Make Playdough with Peeps 
• Build structures with food 
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