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Lab Equipment Notes 

Directions: Label the equipment shown that is used in the kitchen or food science 

laboratory. Include a brief description of its use. 

 

 

   

 

      

Erlenmeyer flask - A cone-shaped 

container with a narrow neck and a 

broad, flat bottom 

 Used to swirl liquid without 

spilling 

 

Beaker - A glass container that has a wide 

mouth and holds solids and liquids 

 

Meniscus - is the curve in the upper 

surface of a liquid close to the surface of 

the container or another object, caused by 

surface tension 

Microscope - A scientific instrument used to see tiny 

organisms 

 

Test tube - A cylindrical container 

that holds a small quantity of a solid 

or liquid 

 

Thermometer - An instrument consisting of 

a glass bulb attached to a fine tube of glass 

with a numbered scale and containing a 

liquid (mercury or colored alcohol) that is 

sealed and rises and falls with changes in 

temperature 

 

http://en.wikipedia.org/wiki/Surface_tension

