
Class 8 “He is happiest, be he king or peasant, who finds peace in his home.”  
― Johann Wolfgang von Goethe

Dear Class 8A, 
It is time to begin our new Main Lesson 
Block. In Class 8 we study plant and 
food chemistry. Our focus is the 
organic processes which transform 
plants into substances useful for 
humans - mainly as food.  

We will study how food goes from its 
raw state to its individual nutritional 
components: sugars, starches, 
proteins, and fats or oils. These 
processes occur both outside of us in 
the form of ripening, processing, and 
cooking and inside of us in the form of 
metabolism. 

We begin our exploration by looking at 
the organic chemistry of Sugar; Being 
stuck at home I hope will not unduly 
stop us! There are plenty of activities 
you can get involved in with only some 
basic ingredients, and the blessing of 
your parents. 

SUGAR! I hear you all say (and as you 
like to remind me, this is not actual 
swear word). 

The word comes from Arabic Sukkar, as 
you may remember, which in turn was 
derived from the rather pretty 
sounding Sanskrit word Sharkara. 
Please do say ‘Sharkara’ out loud.  

It is said that Alexander the Great first 
encountered sugar cane  
…S h a r k a r a….. :)  as part of the 
culture in India, and marvelled at the 
“honey made without bees.” In medieval 
times sugar cane was still regarded as a 
luxury, but it quickly spread, and 
Columbus brought it with him from 
Europe to the Americas. The human 
sufferings that resulted are described 
by Solomon Northrup in his account of 
the cruelties associated with Sugar 
plantations in “12 years a Slave,” a grim 
story you have already heard this year. 

In the days ahead you will be asked to 
carry out some simple experiments at 
home. Work your way through these 
tasks at your own pace, but make sure 
you are sticking to whatever timetable 
you have set yourself for the school day. 
Each task should be written up into 
your main lesson book. The more care, 
colour, and detail you can include in 
your write ups, the better your 
Chemistry pages will be! 
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TASK ONE 
Draw a title page in your main lesson book. The 
Title is FOOD CHEMISTRY. Take a look at the 
images here to try and inspire you. 

TASK TWO 
Describe and illustrate as many 
examples of Sugars and sugar 
alternatives that you can think of. 
Honey and Cane Sugar were for a time 
the only sources of sweetness in our 
diet.  Sugar Cane grows in warm 
climates - yet if you pick up a bag of 
sugar  you will see it often says that the 
sugar is grown in UK. What kind of 
sugar is this? Can you think of any 
others that we use today?  

One example I came across last week in 
my garden while sawing a branch of a 
Silver Birch, and seeing the flow of sap 

dripping out of the trunk. Birch sap is a wood sugar 
used to produce a sweetener, known as Xylitol, so of 
course I had a taste. It wasn’t nearly as sweet as I 
was hoping.  

Your task is to research the many and varied types 
of sugar and sweeteners that can be used today. 
Describe and illustrate as many examples of Sugars 
and sugar alternatives that you can think of. Some 
have very interesting histories. So far we have 
mentioned honey, cane 
sugar, and xylitol. I’ve 
included a slightly 
strange picture of birch 
sap being harvested. If 
you happened to have 
read Farmer Boy in 
Class 4 this may remind 
you of something from 
North American 
Frontier life….


