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Experimental Teaching Materials for Home Economics Education
in Senior High Schools (1)

—Detection by simple Methods of Food components Remaining on
Tableware after Washing—

)lU 7'( % ¥*

(Yoko Araki)

Instructional material for home economics in high-school education was produced from an analysis
of residual food components on washed tableware. Color-development reactions for starch, protein
and fat respectively with iodine, ninhydrin and curcumin were applied for the analysis on six
tableware samples made of porcelain, clay, polypropylene, lacquer, wood and plastic.

Hardly any starch remained on any tableware sample.

The removal of protein and fat was comparatively difficult by a variety of washing methods.

In particular, residual fat on a wooden cutting board was the hardest to remove.

F—7—F BREUWH residual detergent ; EBi## instructional material ; Hi5REKE simple
and rapid method ; &% tableware ; ¥il%fF washing condition
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