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Objectives/Goals Abstract \)
The objective isto determine if the organic foods retain more macrgeaots 2 4ng than the
conventional foods. | believe that organic foods retain more than gop S pbcause of less

chemical substances used in their growth.
Methods/M aterials

Two different foods were chosen for each macronutri RS, lipi carbohydrates). The
quantity of macronutrient is measured based on unitS\g¥'chgmical Shkstasge (Biuret reagent for proteins,
Sudan red for lipids, Benedict and lodine solution for carldoyg adeyto cause a color changein
the food. The test is repeated three times before cooking Qree diffévent lengths of cooking with

both the organic and conventional foods.
Results

Before cooking, 50% of the tested organic foods shd ighte {{Mon than conventional foods. After

cooking, 87.5% of the tested organic foods sho\ an conventional foods, the rest were

equal. Tests showed 36% higher retention rate . ive oil (lipids), 10% higher in organic Vitamin

Conclusions/Discussion
Not all organic foods arericher in ronutri Onpared to conventional foods. However, Organic
foods retain more nutrition than conV al food scooking. The retention rate varies with the
duration of cooking.

ent N

ies etention rate of macronutrients in different organic and conventional foods after

cooking.

Help Received N
Mother helped with purchasing the needed materials for the test.
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