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Density of Water

Pre-Lab Discussion:

Water is a very unique substance!  It is one of the few substances that can exist naturally in all three of the states of matter:  solid, liquid and gases.

One of the distinctive properties that differ between each of these states is density.  Density is defined by the ratio of mass divided by volume.  It is in essence how many particles that a specific space or volume can hold.

The kinetic molecular theory helps explain the movement of the water particles.  In water vapor, the molecules are the farthest apart from each other as can exist, thus is the least dense of the three states.  Temperature affects the density of water in the liquid state.  The molecules of heated water will be less dense than that of colder water as the higher temperature makes the molecules less compact.

Most objects get smaller as they get colder as the particles contract.  However ice, solid water, is quite unique as it expands by about 10% as it freezes, making it less dense than liquid water (which is why ice floats in a glass of water).  When water freezes the water particles spread out and become arranged in a lattice-like pattern, which makes for more room between particles, and it having a lower density than liquid water.

Changes in temperature have a definite affect on the density of water.  Adding heat speeds up the movement of the molecules.  When the speed of the molecules increases, the water molecules are not able to stay as near to each other as before the heating, making fewer particles packed in a unit area or volume.  Heating also increases the number of collisions between water molecules and the force of the collisions.  More and harder collisions cause the particles to move apart more, thus decreasing water’s density.

As water-cools, water molecules are losing heat energy and start to move much more slowly.  The number of collisions between water molecules decreases and the force of collision decreases as well.  This makes it so the water molecules are closer together, thus having more particles per unit area, and thus more dense.

If you’ve ever swam in a pool that has a deeper end for diving, or have taken a dive in a deep lake, you probably have noticed that the temperature of the water goes down, the farther down you go.  This is because colder water is denser than warmer water, and colder water will sink and warmer water rises to the surface.

In lakes, this movement of water because of differences in densities causes many different nutrients and the amount of dissolved oxygen to circulate throughout the lake.  When a lake freezes over in the winter, the ice rises to the top and then acts as an insulator preventing the water beneath it from freezing.  That is why lakes don’t become solid blocks of ice in the winter and many enjoy fishing through the ice come wintertime.

Water is called the universal solvent because it can dissolve so many substances.  Pure water in nature is very rare; the water in lakes, streams, etc. has many different things dissolved in it.  The addition of certain things to water can change the density of the water.

If we remember how the amount of stuff per unit area is density, if you dissolve certain substances in water, the amount of material that is in space that water occupies will increase.  With an increase of material in the same amount of space, the density will increase.

Objectives:    To demonstrate how temperature and dissolved salt in water 




    affects the density of water.



    To understand the concept of density in the three states of 



    water.

Materials:
Bunsen burner




ice




Red & blue food coloring


250 mL beakers



Straws





hard-boiled egg



Salt

Pre-Lab Activities:

Both of the boxes below have an equal area.  Using small, solid circles, please give an example of the box on the left being denser than that on the right.

	

	


The two bottles you are being shown had equal volumes of water in them.  The only difference is one bottle was frozen whereas the other was not.  Please describe what has happened to the frozen bottle.

___________________________________________________________

___________________________________________________________

___________________________________________________________

Hands-On Activities:

Affects of Temperature.

1.
 Pour 100 mL of tap water into a 250 mL beaker.  Place the beaker into


an ice water bath until the temperature of the water is around 20 ºC.

2.
Set up a Bunsen burner and heat 100 mL of water in another 250 mL beaker until the temperature of the water reaches around 70 ºC.

3.
Using a thickness of paper towel, remove the heated water from the ring-stand and place one drop of red food coloring into the heated water.

4.
Place one drop of blue food coloring into the cooled water.

5.
Gently tip both beakers so that the liquids almost touch, and then allow the heated water to flow over the cold water.  Observe the system and


record your observations in the data table.

6.
 Pour 20 mL of tap water into a 50 mL beaker.  Place the beaker into


an ice water bath until the temperature of the water is around 20 ºC.

7.
Set up a Bunsen burner and heat 20 mL of water in another 50 mL beaker until the temperature of the water reaches around 70 ºC.

8.
Using a thickness of paper towel, remove the heated water from the ring-stand.

9.
Place one drop of blue food coloring into the cooled water.

10.
Put a straw on the inside the cold water and put your finger over the


open end.

11.
Lift the straw out of the cold water (keeping your finger over the one end) and put the straw over the beaker holding the hot water (there should be colored cold water in the straw).  Slowly release the cold water into the hot water.  Record your observations.

12.
Set up a Bunsen burner and heat 20 mL of water in another 50 mL beaker until the temperature of the water reaches around 70 ºC.

13.
Using a thickness of paper towel, remove the heated water from the ring-stand.

14.
Measure out 20 mL of room temperature water and place one drop of blue food color into the beaker.

15.
Put a straw on the inside the room temperature water and put your finger over the open end.

16.
Lift the straw out of the room temperature water (keeping your finger over the one end) and put the straw over the beaker holding the hot water (there should be colored water in the straw).  Slowly release the room temperature water into the 70 ºC water.  Record your observations.

17.
Set up a Bunsen burner and heat 20 mL of water in another 50 mL beaker until the temperature of the water reaches around 70 ºC.

18.
While the first beaker is heating, set up a second Bunsen burner and heat 20 mL of water in another 50 mL beaker until the temperature of the water reaches around 50 ºC.

19.
Using a thickness of paper towel, remove the heated water from the ring-stand.

20.
Place one drop of blue food color into the beaker with the 50 ºC water.

21.
Put a straw on the inside the 50 ºC water and put your finger over the open end.

22.
Lift the straw out of the 50 ºC water (keeping your finger over the one end) and put the straw over the beaker holding the hot water (there should be colored water in the straw).  Slowly release the 50 ºC water into the 70 ºC water.  Record your observations.

23.
Set up a Bunsen burner and heat 20 mL of water in a 50 mL beaker until the temperature of the water reaches around 50 ºC.

24.
Take a piece of blue colored ice and place it into the 50 ºC water.  Record what happens to the blue coloring as the ice melts.

Salinity.

25.
Pour 100 mL of water into two different 250 mL beakers.

26.
Stirring continuously, add table salt to one of the beakers until no more of it can dissolve.

27.
Once you have finished adding the salt, take a hardboiled egg and place it into each of the beakers and record your observations.

28.
Remove the egg and add 1 drop of blue food color to the beaker of plain water.  Add 1 drop of red food color to the beaker of salt water.

29.
Gently tip the beakers together and pour the contents of the colored/plain water over the salt water, record your observations.

Going Farther…

Design and then perform an experiment where you find/show the answer to the following questions:

1.
When floating fresh water over salt water, how would heating the fresh 

water affect the results?

2.  
Is warm salt water less dense than cold salt water?

Data Tables

	Temperature Data



	Observations from mixing the heated and cooled water.


	

	Observations of cold water from straw to 70 º C water.


	

	Observations of room temperature water from straw to 70 º C water.


	

	Observations of 50 º C water from straw to 70 º C water.


	

	Observations of blue ice in 70 º C water.


	


	Salinity



	Observations of hard-boiled egg in regular water


	

	Observations of hard-boiled egg in salt water


	

	Observations after pouring plain water over salt water


	


Questions:

1.
Which is denser, heated water or cool water?  Explain using examples from your lab.

___________________________________________________________

___________________________________________________________

___________________________________________________________

2.
How does heat affect the movement of water molecules?

___________________________________________________________

___________________________________________________________

___________________________________________________________

3.
Does salt affect the density of water?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

The Nature of Water

Pre-Lab Discussion:

[image: image1.png]


Water is a polar molecule.  That means there is an uneven attraction for the shared paired of electrons.  Because of this, the very nature is of water is that the one water molecule is attracted to another water molecule (as well as to molecules of other substances).  This attraction between water molecules is called cohesion.  The attraction of water molecules to other materials is called adhesion.

To illustrate the concept of adhesion, fill a test tube with some amount of water.  The water level in the test tube is not a straight line, it is curved (see the illustration to the right).  Because of the adhesion of water to the glass, the water “sticks” to the sides making a curved level.  If reading a volumetric amount you always read from the bottom of the curve, which is called the meniscus.  

If a glass is filled right to the brim and then more water is added gently and carefully, the level of the water will actually exceed the top of the glass.  The cohesive force between water molecules causes the surface of the water to act as if it has a thin protective film over it.  This phenomenon is called the surface tension of water.

The surface of water is strong enough that it can support objects whose density is greater than that of liquid water, like a small paperclip or a needle.   Different types of aquatic insects can actually walk on the surface of the water without sinking.   These bugs are not floating.   When an object floats it does not break the surface tension of the water.  The bugs, needles, etc. are held up by the bonds between the water molecules and are not really floating.

The same forces that cause water to be attracted to itself cause it to adhere to other substances.  If it didn’t adhere to things it would slide off everything it came in contact with.

Water also appears to go against the laws of gravity.  Water moves up through spaces in the soil particles, and moves up as it is being absorbed because of what is called capillary action.  Not only are the water molecules attracted to themselves, they are attracted to the molecules that are part of the material absorbing them.  The molecules of water can only travel up so far before the force of gravity overcomes the attraction that water has for itself and it stops rising.

Objective:
    Students will demonstrate the adhesive and cohesive properties



    of water.

Materials:
paper towel





food coloring



Pennies





bereal pipet



Clear plastic cup




Styrofoam cup



Dish soap





paper clip

Procedures:

1.
Fill a small, clear plastic cup about half full of water.  Add 1 drop of blue


food coloring to the cup.

2.
Place one end of a piece of paper towel into the cup and hold the paper towel upright for about 2 – 3 minutes.  Record your observations of what happens in the data table.

3.
Fill a clear plastic cup with water until the level of water is even with the rim of the cup.  Carefully add one penny at a time until you the water overflows the cup.  Record the number of pennies you used in the data table.  Compare your results with one other group, recording their results in your data table.

4.
Using a bereal pipet, place as many drops of water on a penny as possible without it spilling over the edge.  Keep track of the number of drops.  Continue until either water spills over the edge or the water drop  collapses.    Record the number of drops in your data table.

5.
Take a Styrofoam cup and cut it so the bottom is about 1 ½” high.  Discard the top portion of the cup.

6.
Using a small tray, fill the tray so it has about ½” of water covering the entire bottom of the tray.

7.
Allow the tray to sit until there is no motion to the water, and then carefully place the cup into the tray of water.  Record what happens to the cup after a couple of moments.

8.
Carefully remove the cup and then dry its bottom.  After drying, place 1 drop of dish soap on the bottom edge of one spot of the cup.  Carefully place the cup with drop of soap on it into the tray of water.  Record what happens to the cup.

9.
Fill a 250 mL beaker almost full of water.  Lay a small needle or paper clip onto the prongs of a fork and gently lower the fork into the water.  When the paper clip/needle is floating on the surface of the water, take a magnifying class and carefully examine the surface of the water where it comes in contact with the needle/paper clip.  Describe what you see carefully.

Going farther…  Which brand of paper towel is the most absorbent?

You will need to have at least three different kinds of paper towel for this portion of the lab.  Advertisers make claims as to how absorbent and how strong their paper towel are when compared to others.  We are going to see just which one is right.

Procedure:

1.
Cut three pieces of paper towel such that they are identical in length and width.  A one inch width is recommended.

2.
Tape one end of each of the three pieces of towel such that all three pieces are the same distance from the pencil.

3.
Place the pencil over a 1000 mL beaker and figure out how much water will need to be added so that all three pieces of paper towel will be immersed about ½” in the water when the pencil is placed on the top of the beaker.

4.
Fill the beaker to the level determined in step three, add a drop of blue food color to the water, and then place the pencil on the top of the beaker such that all three pieces of paper towel have ½” submerged in the water.

5.  
Allow the paper towels to absorb water until all of them have the water stopped rising.  Use a ruler to measure the height absorbed above the water for each towel.

6.
To measure the strength of the paper towels, cut a 4” x 4” piece of each of the paper towels and submerge each into water until they can hold no more.  Remove from the water and let excess water drip off, do not wring out.

7.
Holding onto two opposite sides, begin placing hooked masses onto the middle of the wet paper towel until it can hold no more weight and they fall through.  CAUTION:  Do NOT hold the paper towel very high off the counter top, so the masses do not have far to fall.  Record how much weight each could hold before breaking into your data table.

Data Tables

	Adhesion/Cohesion of Water



	Observations from holding paper towel in water.


	

	Your

Group
	Second

Group

	Number of Pennies added to Water


	
	

	Your

Group
	Second

Group

	Number of Drops

on the edge of Penny


	
	

	Observations of Cup on Water


	

	Observations of Cup with Soap

On Bottom of Cup


	

	Description of water surface with needle/paperclip floating on it


	


Paper Towel Wars…

	Brand of Paper

Towel
	Height of Water

Absorbed
	Mass Held While

Wet

	
	
	

	
	
	

	
	
	


Questions and Analysis.

1.
Explain why it is possible to add pennies to a full cup of water without it spilling out.

___________________________________________________________

___________________________________________________________

___________________________________________________________

2.
As you continued to add the water to the surface of the penny, describe what happened to each of the drops of water you placed on its surface.  Explain why it happened.

___________________________________________________________

___________________________________________________________

___________________________________________________________

3.
When you placed the Styrofoam cup into the tray of water, the water was equally attracted to all sides of the cup.  Using this information and your data from adding the drop of dish soap, what affect does soap have on the surface tension of water?

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

4.
Why do you think you were instructed to lay the needle/paper clip on the prongs of a fork when trying to get it to float instead of just putting it on directly?

___________________________________________________________

___________________________________________________________

___________________________________________________________

5.
Is there a correlation of how much water a paper towel can absorb and the strength of the paper towel?  Explain carefully.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

Physical Characteristics of Water

Pre-Lab Discussion:

At this point in your science career you should be familiar with the scientific method, which is simply a systematic approach to solving a problem.  And while there is no one exact scientific method that will work in every science experiment, most investigations are guided by a series of well thought out questions:


1.
What is it that we are trying to accomplish?


2.
What do we already know that is related to what we are trying



to accomplish (this often comes in forming a hypothesis).


3.
What procedures will need to be accomplished to answer the



question?


4.
What are the results of the procedure/investigation?


5.
What conclusions can be drawn and what are the values of these



conclusions?

The whole purpose of asking questions is to make sure that there is a thorough, organized method to help us find a solution.  Again, the questions don’t always have to be followed in this sequence.

It needs to be stated that even though you may have a great set of questions you use to guide your experiment, when you are all done you may not have enough information to solve the problem.  Often times in doing experiments more questions come up from your work.  Investigations are usually ongoing and often lead to different, sometimes “better” questions that will need to be answered.

Objectives:

Describe qualities that distinguish water from other clear




liquids.




Design an investigation to test characteristics of water.

Procedures:

Before doing any work on the group of solutions, you will need to devise a plan and then test it out on water, so you know what properties should be existent in water.  

Required Elements

Of Testing:

Solubility:  



Use sugar, salt and baking soda.

Density:



You will need to check densities of ice, 

toothpicks, paperclip, colored oil with the 

solution.

Cohesion:  



Visual of a drop.

Changes in Temperature:
Use hot water for a short time.

Rate of Evaporation:

Student discretion.

pH of solution?


Check with pH paper.

You will need to come up with one different way of distinguishing between the solutions (besides what is given).  TASTE IS NOT AN OPTION, WE DO NOT EAT OR DRINK IN THE LABORATORY AREA!

What type of questions should be addressed when using the required elements (as well as the way you have determined should be tested)?  Write out the questions on the next page.

Questions Investigation Should Address…

Solubility:___________________________________________________

___________________________________________________________

___________________________________________________________

Density:_____________________________________________________

___________________________________________________________

___________________________________________________________

Cohesion:____________________________________________________

___________________________________________________________

___________________________________________________________

Tempeature:_________________________________________________

___________________________________________________________

___________________________________________________________

Evaporation:_________________________________________________

___________________________________________________________

___________________________________________________________

pH:________________________________________________________

___________________________________________________________

___________________________________________________________

Your Methodology: ____________________________________________

___________________________________________________________

___________________________________________________________

Additional Question:___________________________________________________

___________________________________________________________

___________________________________________________________

Additional Question:___________________________________________________

___________________________________________________________

___________________________________________________________

Additional Question:___________________________________________________

___________________________________________________________

___________________________________________________________

Controlled testing for Water…

	Item to be Dissolved
	Observations

	Salt


	

	Sugar


	

	Baking Soda


	


	Item to Be Checked for Floating
	Observations

	Ice


	

	Toothpick


	

	Colored Oil


	

	Paperclip


	


	Visual Observations of

Single Drop

	


	Initial

Temperature
	Temperature After

3 minutes

	Affect a 80 ºC        Hot Water Bath Has on the Solution
	
	


	Time for 1.0 mL to Evaporate


	


	pH of Liquid


	


	Your Test:


	


Once you have the above data table filled out, you should know exactly how water responds.  Now it is time to continue this experiment.

For the following part of the experiment you will have seven  (7) clear liquids.  Your mission is to perform a series of testing to see which of the liquids is water (one or more will be water).

Each liquid will be given a number, your mission:  Which of the seven is/are water?

Data Tables for Unknown Liquids

	Results

	Item to be Dissolved
	Liquid 1
	 Liquid 2
	Liquid 3
	Liquid 4
	Liquid 5
	Liquid 6
	Liquid 7

	Salt


	
	
	
	
	
	
	

	Sugar


	
	
	
	
	
	
	

	Baking Soda
	
	
	
	
	
	
	


	Results

	Did It

Float
	Liquid 1
	 Liquid 2
	Liquid 3
	Liquid 4
	Liquid 5
	Liquid 6
	Liquid 7

	Ice


	
	
	
	
	
	
	

	Tooth Pick


	
	
	
	
	
	
	

	Colored

Oil
	
	
	
	
	
	
	

	Paper Clip


	
	
	
	
	
	
	


	Visual of Single

Drop:  Liquid #1


	
	Visual of Single

Drop:  Liquid #5
	

	Visual of Single

Drop:  Liquid #2


	
	Visual of Single

Drop:  Liquid #6
	

	Visual of Single

Drop:  Liquid #3


	
	Visual of Single

Drop:  Liquid #7
	

	Visual of Single

Drop:  Liquid #4


	


	Affect a 80 ºC Hot Water Bath has on Solution
	Initial Temperature
	Temperature After

3 minutes

	Liquid #1
	
	

	Liquid #2
	
	

	Liquid #3
	
	

	Liquid #4
	
	

	Liquid #5
	
	

	Liquid #6
	
	

	Liquid # 7
	
	


	Time for 1.0 mL of Solution to Evaporate

	Liquid #1
	

	Liquid #2
	

	Liquid #3
	

	Liquid #4
	

	Liquid #5
	

	Liquid #6
	

	Liquid # 7
	

	pH of Liquid



	Liquid #1
	

	Liquid #2
	

	Liquid #3
	

	Liquid #4
	

	Liquid #5
	

	Liquid #6
	

	Liquid # 7
	


	Your Test:
	Observations

	Liquid #1
	

	Liquid #2
	

	Liquid #3
	

	Liquid #4
	

	Liquid #5
	

	Liquid #6
	

	Liquid # 7
	


Questions and Analysis.

1.
How did your investigation answer your question(s) regarding each of the 

following?  If you didn’t answer your question, using your information, 

change the question for this portion of the lab.

Solubility:________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Density:_________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Cohesion:________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Temperature:_____________________________________________________________

________________________________________________________________________

________________________________________________________________________

Evaporation:______________________________________________________________

________________________________________________________________________

________________________________________________________________________

pH:_____________________________________________________________________

________________________________________________________________________

________________________________________________________________________

2.
Which of the seven samples did you determine was water?  How did you make this 


determination?

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

3.
How confident are you that the sample(s) you chose to be water is actually water?

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

Effects of Shape and Surface Area on Heat Loss

Pre-Lab Discussion:

[image: image2.jpg]


We have already done work looking at the cohesive and adhesive properties of water, and have looked at the shape of a drop of water and why it is a tear-drop.  We also know that one of the properties of a liquid is that it takes the shape of its container.  

Does the shape of an object really affect heat loss?  Well, think about this type of situation.  It was a cold spring evening and you left your window open all night.  As you only have one thin blanket on your bed (and you don’t get up and get another one) what do you do to try to keep warm?  Most likely you would curl up under the blanket you do have to try to keep warm.   Does curling up into a ball really keep you warm?  We’ll see in this exercise.

Materials needed:
250 mL beaker





2, 100 mL graduated cylinders





100 mL beaker





water





2, thermometers






vegetable oil





aluminum foil





Bunsen burner

Objective:
To  compare surface area on cooling rates of a heated sample.



To generate a hypothesis, then test the accuracy of your 



prediction as it relates to shape and heat loss.

Pre-Lab Procedures:  Creation of a Hypothesis


You will be using 100 mL of heated water in a graduated cylinder and 

100 mL of heated water in a 100 mL beaker.  Which one do you think will 

take longer to cool down?  Or will they cool at the same rate?  Explain 

the reasoning behind your hypothesis.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

Procedures:

Part 1:  70 ºC Heated Water

1.
Using the 250 mL beaker fill it with about 220 mL of tap water.  Set up a 

Bunsen burner and heat the water until it reaches a temperature of 

70 ºC.

2.
When the water reaches the 70 ºC, remove from the heat (use a couple 

thick nesses of paper towel to make sure you don’t burn yourself) and quickly pour 100 mL of the heated water into one of the graduated cylinders.  Pour this first 100 mL portion into the 100 mL beaker.  Pour a second 100 mL into the second graduated cylinder.  

3.
 Pour a small amount of vegetable oil on top of the heated water and then cover both with several thick nesses of aluminum foil.

4.
Carefully puncture the aluminum foil of the graduated cylinder with one of the thermometers.  Make sure the thermometer is about half way down the graduated cylinder.

5.
Carefully puncture the aluminum foil of the beaker with the other thermometer.  Make sure the thermometer is about half way suspended in the beaker.

6.
After 1.00 minute, record the temperature of each of the containers.  You need to record the temperature measurements simultaneously throughout the entire experiment.

7.
Continue to take temperature readings every one-minute for a total of 10 minutes.  You should have a total of 10 temperature readings.  When you have finished pour the water out and make sure to wash each with dish soap to get out the oil.

Part 2:  Different Temperature of Heated Water.


In this portion of the experiment you will be using water that is not 

nearly as hot as was used in the first portion (50 ºC instead of 70 ºC).  

Do you expect the same results as you obtained in the first portion?  

Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

Procedures:

8.
Using the 250 mL beaker fill it with about 220 mL of tap water.  Set up a 

Bunsen burner and heat the water until it reaches a temperature of 

50 ºC.

9.
When the water reaches the 70 ºC, remove from the heat (use a couple 

thick nesses of paper towel to make sure you don’t burn yourself) and quickly pour 100 mL of the heated water into one of the graduated cylinders.  Pour this first 100 mL portion into the 100 mL beaker.  Pour a second 100 mL into the second graduated cylinder.  

10.
 Pour a small amount of vegetable oil on top of the heated water and then cover both with several thick nesses of aluminum foil.

11.
Carefully puncture the aluminum foil of the graduated cylinder with one of the thermometers.  Make sure the thermometer is about half way down the graduated cylinder.

12.
Carefully puncture the aluminum foil of the beaker with the other thermometer.  Make sure the thermometer is about half way suspended in the beaker.

13.
After 1.00 minute, record the temperature of each of the containers.  You need to record the temperature measurements simultaneously throughout the entire experiment.

14.
Continue to take temperature readings every one-minute for a total of 10 minutes.  You should have a total of 10 temperature readings.  When you have finished pour the water out and make sure to wash each with dish soap to get out the oil.

Part 3:
Using Different Types of Containers


You will be performing the same basic experiment as done earlier, 

but this time you will use a Styrofoam cup and a beaker to hold the 

water.  Do you predict the same results as found in the first two 

portions of the experiment?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

Procedures:

15.
Using the 250 mL beaker fill it with about 120 mL of tap water.  Set up a 

Bunsen burner and heat the water until it reaches a temperature of 

70 ºC.

16.
When the water reaches the 70 ºC, remove from the heat (use a couple 

thick nesses of paper towel to make sure you don’t burn yourself) and quickly pour 50 mL of the heated water into one of the graduated cylinders.  Pour this first 50 mL portion into the 100 mL beaker.  Pour a second 50 mL into the Styrofoam cup.

17.
 Pour a small amount of vegetable oil on top of the heated water and then cover both with several thick nesses of aluminum foil.

18.
Carefully puncture the aluminum foil of the beaker with one of the thermometers.  Make sure the thermometer is about half way down the beaker.

19.
Carefully puncture the aluminum foil of the Styrofoam cup with the other thermometer.  Make sure the thermometer is about half way suspended in the cup.

20.
After 1.00 minute, record the temperature of each of the containers.  You need to record the temperature measurements simultaneously throughout the entire experiment.

21.
Continue to take temperature readings every one-minute for a total of 10 minutes.  You should have a total of 10 temperature readings.  When you have finished pour the water out and make sure to wash each with dish soap to get out the oil.

	70 ºC Heated Water in 

Beaker



	 Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	

	70 ºC Heated Water in Graduated Cylinder



	Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	


	50 ºC Heated Water With Graduated Cylinder

	  Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	

	50 ºC Heated Water With

Beaker

	 Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	


	70 ºC Heated Water With

Styrofoam Cup

	 Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	

	70 ºC Heated Water With

Beaker

	 Time
	Temperature

	1 minute


	

	2 minutes


	

	3 minutes


	

	4 minutes


	

	5 minutes


	

	6 minutes


	

	7 minutes


	

	8 minutes


	

	9 minutes


	

	10 minutes


	


Questions and Analysis.

1.
Using the data for the 70 ºC heated water in the graduated cylinder and 

beaker, draw a heat loss curve putting the temperature on the y-axis and 

the time on the x-axis.  Please use red colored pencil for the graduated 

cylinder and blue colored pencil for the beaker.  Place both on the same 

graph.

2.
Using the data for the 50 ºC heated water in the graduated cylinder and 

beaker, draw a heat loss curve putting the temperature on the y-axis and 

the time on the x-axis.  Please use red colored pencil for the graduated 

cylinder and blue colored pencil for the beaker.  Place both on the same 

graph.

3.
Using the data for the 70 ºC heated water in the Styrofoam cup and 

beaker, draw a heat loss curve putting the temperature on the y-axis and 

the time on the x-axis.  Please use red colored pencil for the graduated 

cylinder and blue colored pencil for the beaker.  Place both on the same 

graph.

4.
Does the data obtained support your hypothesis?  Explain.  If it does not, how would you adjust your hypothesis based on this experiment?

___________________________________________________________

___________________________________________________________

___________________________________________________________

5.
What affect, if any, did changing the graduated cylinder with a Styrofoam cup have the experiment?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

___________________________________________________________

6.
Do you think this experiment would work for all liquids (not just water)?


Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

7.
Based on your experimental evidence, would curling up in a ball help you keep warm while you sleep?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

How Much Water is in Our Food?

Pre-Lab Discussion:

We know that all living things need water to survive.  Plants and animals, including people, are made up of varying percentages of water.  Different people have different percentages of their bodies made up of water. Babies have the most, being born at about 78%. By one year of age, that amound drops to about 65%. In adult men, about 60% of their bodies are water. However, fat tissue does not have as much water as lean tissue. In adult women about 55% of thier bodies made of water. 

The following table shows the water content of different foods.  After dehydrating the weight of the food should be close to these percentages.

Objectives:
To experimentally determine the percentage of water in 



certain foods.



To calculate the percentage moisture loss and compare to



the standard values.



To determine how much water a rehydrated food will obtain.

Materials:
Orange 


Onion



Lettuce


Celery



Spaghetti Noodles

500 mL beaker



Watch glass


bunsen burner & set up



Water



Balance

Procedure 1:
Dehydrating Food

1.
Find the mass of a watch glass cover and record this mass in your data 


table.

2.
Take a section of an orange and place it on the watch glass and find the 


mass.  Record.

3.
Make initial observations of the section of orange and record.

4.
Cut the section of orange into as thin a strip as you possibly can.  Cut on the watch glass cover trying to retain the juice on the cover.

5.
Place the watch glass into the oven and allow to heat overnight.

6.
After heating in the oven, remove and allow to come to room temperature.  Record visual observations of the dried fruit.  Find the mass of the watch glass cover and the dried orange and record in your data table.

7.
Repeat procedural steps #1 - #6 replacing the orange slice with the following:




a.  
a leaf of lettuce




b.  
a slice of onion





c.
a 3 inch stalk of celery

Procedural Part 2:  Rehydrating a dried food.

8.
To each of the dried pieces of food, pour enough water to “fill” the watch glass cover and allow to sit overnight.

9.
Upon returning to the lab, make observations of the rehydrated food product and record.

10.
Set up a bunsen burner, ring stand and fill the 500 mL beaker about ¾ full of water and heat to boiling.

11.
Take 2 spaghetti noodles and break into three or four pieces.  Find the mass of the noodles and record.

12.
Place the spaghetti noodles into the boiling water and allow to “cook” for  about six minutes.  Remove the “cooked” noodles and allow to cool and then find the mass and record.

Data Tables

	Mass of Watch Glass Cover


	

	Initial Observations of Orange


	

	Mass of Orange and

Watch Glass Cover
	

	Mass of Orange
	

	Observations after Dehydrating


	

	Mass of Watch Glass and Dehydrated Orange
	

	Mass of Dehydrated Orange
	

	Observations after Rehydration


	


	Mass of Watch Glass Cover


	

	Initial Observations of Onion


	

	Mass of Onion and

Watch Glass Cover
	

	Mass of Onion 
	

	Observations after Dehydrating


	

	Mass of Watch Glass and Dehydrated Onion
	

	Mass of Dehydrated Onion
	

	Observations after Rehydration


	


	Mass of Watch Glass Cover


	

	Initial Observations of Celery


	

	Mass of Celery and

Watch Glass Cover
	

	Mass of Celery
	

	Observations after Dehydrating


	

	Mass of Watch Glass and Dehydrated Celery
	

	Mass of Dehydrated Celery
	

	Observations after Rehydration


	


	Mass of Watch Glass Cover


	

	Initial Observations of Lettuce


	

	Mass of Lettuce and

Watch Glass Cover
	

	Mass of Lettuce
	

	Observations after Dehydrating


	

	Mass of Watch Glass and Dehydrated Lettuce
	

	Mass of Dehydrated Lettuce
	

	Observations after Rehydration


	


	Mass of Dried Spaghetti


	

	Mass of Cooked Spaghetti


	


Questions and Analysis.

Use the following equation to determine the percentage of moisture removed from each of the foods.



% Moisture Loss =  original mass – dehydrated mass   x  100

                                                                 original mass

% Moisture Loss of Orange =

% Moisture Loss of Onion =

% Moisture Loss of Lettuce =

% Moisture Loss of Celery=

Use the chart in the pre-lab discussion to answer the following:

2.
Compare your value to the table value of an orange.  


Your value:__________________  Book Value: __________________

3.
Compare your value to the table value of an onion.


Your value:__________________  Book Value: __________________

4.
Compare your value to the table value of celery.


Your value:__________________  Book Value: __________________

5.
Compare your value to the table value of lettuce.


Your value:__________________  Book Value: __________________

6.
Based on your comparisons, does heating the food slowly in the oven (so 

it doesn’t cook the food” provide an effective way of removing the 

water?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

7.
 Is adding water after dehydrating an efficient and effective way of 

bringing back the original condition of the food?  Explain.

___________________________________________________________

___________________________________________________________

___________________________________________________________

8.
What would have happened to your results if you would have cooked the 

food instead of heating it gently?  Would cooking/baking work for 

dehydrating?

___________________________________________________________

___________________________________________________________

___________________________________________________________

9.
Use the equation below to find the % Water Gained in cooking the 

spaghetti.

% Moisture Gained =  original mass – cooked mass   x  100

                                                                 original mass

% Moisture Gained from Cooking Spaghetti:  _____________________

10.
How close is your value to that of the table?

Your value:__________________  Book Value: __________________

