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8. TEST FOR THE FUNCTIONAL GROUPS PRESENT IN ORGANIC COMPOUND .y

To identify the functional group present in an organic compound. %
1. Test for unsaturation
2. Test for alcoholic group (~OH)
3. Test for phenolic group (Ar—OH)
0
|
4. Test for Aldehydic and ketonic groups [ — CHO and — € —|
5. Test for carboxylic group (~-COOH)
6. Test for primary amine gp. (~NH,)
Recording of identification of the functional group present in a given organic compoun i
To identity the functional group present in the given organic compound. ..........cocoerivivnnrivonn. %
9. TESTS OF CARBOHYDRATES, FATS AND PROTEINS AND
THEIR DETECTION IN FOOD SAMPLE ... o FRS— %
9.1 To study the characteristic tests of carbohydrates, fats and proteins in pure state. .................. B
9.2 To detect the presence of carbohydrates, fats and proteins in the given sample of food sample. ... 59
10. VOLUMETRIC ANALYSIS —.
10.1 To determine the molarity of potassium permanganate solution by titrating it against
0.1 M standard solution of oxalic acid. Also to determine the strength of KMnO, solution. .............. 61
10.2 To determine the strength and molarity of KMnO, solution by titrating it
against a standard solution of ferrous ammonium sulphate (Mohr’s salt). .....cccoormremrrnierrenen... 63
11. QUALITATIVE ANALYSIS &
11.1 To detect one cation and one anion in a given salt from the following:
Cations: Pb?*, Cu?*, As®*, AI**, Fe?*, Mn2*, Ni2*, Zn?*, Co?*, Ca®*, Sr2*, Ba®*, Mg, NH;.
Anions: CO?",S?",S03", 805 ,NO;, NO3, ClI", Br’, I",PO3, C,0F,CH;CO0".
FaBolzble SAIES EXCIUAEA. .........coovssereareesecssssssnsessesssssssssessssassesssasnsesssssasssusstnsssassnsassasmtassasassmtastiss s .66
Specimen Record of Analysis of a Salt
To analysis the given salt for the cation and anion present in it. 79
INVESTIGATORY PROJECT
Project 1 To determine the oxalate content in guava fruit at different stages of its ripening e
Project2  To prepare fire retardant SOIUbION. ..........imwmsssmsssmsssssssss st :
Project3  Tostudy the quantity of casein present in different samples of milk. ...
Project 4 To compare the rate of fermentation of the given samples of wheat flour, &
gram flour and potato juice. ...... T R S SIS E
Project5  Tostudy the digestion of starch by saliva. ... IRl
W90
white and gree™

Project6  To detect the presence of NOj in different varieties of Brinjal — purple,







