Determination of Fat in Potato Chips & French Fried potatoes
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DATA & CALCULATIONS                                        Trial 1                                 Trial 2

	Brand of chips of French fried potatoes used


	
	

	Mass of clean, dry 250 mL Erlenmeyer flask
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	Mass of clean, dry 250 mL Erlenmeyer flask and crushed chips or potato pieces
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	Mass of chips or potatoes
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	Mass of flask and the rinsed crushed chips after heating
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	Mass of fat in the chip/potato sample
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	Percent of fat in the chip/potato sample
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CLASS DATA:
	Brand of chips/French fried potatoes


	Mass of fat in 5 g of chips

10 g of potatoes
	Percent of fat in the chip/potato sample
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QUESTIONS
1. How much fat is in one recommended serving of the chips or French fries you tested.
2. How do your results compare with the fat content as listed on the label of the chips or 
    on an Internet posting for the French fried potatoes? (Note: If there is no posting of the
    brand of French fries, use a fast food restaurant such as McDonalds for comparison.)
3. What sources of error may have occurred in this experiment. 
    (Do not include calculation error.)
4. Why is hexane used to extract the fat from the chips? Why was water not used?
5. Why was the hexane added in three separate portions and not in one portion?
6. How does the fat content compare between the different kinds of chips or French fries
    tested?
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