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Description :

Biuret Reagent (Protein Test) is an alkaline, copper-containing analytical reagent in a
125 ml pack with an MSDS. Mixed with a sample at room temperature, the pale blue
reagent turns violet when protein is present, because its copper ions bind to peptide
bonds. No heating is needed, so the test fits food-test lessons and introductory
biochemistry.

Biuret reagent grade and pack

Parameter Detail

Product Biuret reagent for the protein test

Description Alkaline, copper-containing solution

Grade Analytical reagent

Pack capacity 125 ml

Safety data Supplied with MSDS

Product code SCL371/089

Minimum order 10 units

Dispatch Usually within 7 to 10 working days

Supplied by ScienceLab (Jain Scientific Equipments Pvt Ltd), Ambala, India

Protein food tests with biuret reagent

Testing food extracts. Grind dry pulses or germinating seeds with a little distilled water
in a pestle and mortar and let the solids settle. Measure equal volumes of each
extract and of the reagent into test tubes with a graduated glass pipette, shake gently
and leave the tubes at room temperature for a few minutes. Violet marks protein.

Controls for a fair reading. Set up one tube of distilled water with the reagent as the
negative control and one of diluted egg white or milk as the positive control. Students
hold each sample tube between the two against a white card before they record
violet or blue.

Protein-rich and starchy foods side by side. Test egg white, milk, a pulse extract,
potato and rice water in one rack. Only the protein-rich samples turn violet. A second
set of tubes tested with iodine solution then picks out the starchy foods, so the class
builds a simple food table from both tests.

Frequently Asked Questions About the Biuret Reagent (Protein
Test)

Why does the reagent turn violet when protein is present?

The reagent starts blue because it holds copper(II) ions in an alkaline solution. Under
those alkaline conditions the copper ions bind to the nitrogen atoms of peptide bonds
and form a violet complex. The colour therefore needs a chain of amino acids joined
by at least two peptide bonds, as in proteins and longer peptides.

Will free amino acids give a positive biuret result?

Generally no. A single amino acid has no peptide bond for the copper ions to bind, so
the mixture stays blue. A few amino acids, such as histidine, can give a faint colour
that may be misread. When free amino acids are the target, test them with ninhydrin
instead.

How long should the tubes stand before the colour is read?

Mix equal volumes of sample and reagent, shake gently and leave the tube at room
temperature for a few minutes. The violet colour develops gradually, so reading too
early can miss a faint positive. Read every tube after the same wait, looking through
the side against a white background.

Does a deeper violet mean more protein?

Roughly, yes, but the class test is qualitative: it shows whether protein is present, not
how much. The shade also depends on the volumes used and how cloudy the extract
is. To measure protein, laboratories read the colour in a colorimeter against
standards of known protein content.

What can give a misleading biuret result?

Adding far too much reagent can swamp a faint violet with blue and give a false
negative. Cloudy or fatty extracts hide the colour, so let solids settle or filter them
first. Ammonium salts in the sample interfere with the copper, and proteins that stay
undissolved react poorly, so grind and mix samples well.

How should biuret reagent be handled in class?

The reagent is alkaline, so wear goggles and gloves and keep it off the skin and out
of the eyes. Rinse any splash at once with plenty of water and wipe up spills
promptly. Keep the bottle capped and labelled between sessions, and follow the
MSDS supplied with it.

Reagents and apparatus for protein food tests

Million's Reagent (Test Of Proteins)

Ninhydrin Sol (Test Of Amino Acids)

Test Tubes (With Rim)

Pestle And Mortar

Glass Pipettes Graduated

Iodine Sol

To request a quotation, send the product name, code and quantity through our 
contact page or add the item to your enquiry cart.
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