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Physical and Chemical Change Stations

Pre-Lab:
1. What are four common signs that a chemical change has occurred? Give an example of each.
2. What are three examples of a physical change? Explain why each is a physical change.

3. What must happen for a change to be categorized as a chemical change?

4. What are the chemical and physical properties of matter?


	Physical Property
	Chemical Property

	1. 
	1.

	2.
	2.

	3.
	3.

	4.
	

	5.
	

	6.
	


	     Cooking involves physical and chemical changes in matter. Today you will investigate some changes that are related to the chemistry of food. As you observe the changes, determine whether the changes are physical or chemical. You must follow standard laboratory procedure, showing respect for the safety of yourself and others in the lab. Clean up each station before you leave it, and handle and dispose of chemicals properly. Each group will be assigned a certain station to begin. Then you will proceed in numerical order through all stations. 
     For each station, record your procedure (if any), record observations and then decide if the change is physical or chemical and then explain why you think it is physical or chemical.

Station 1:     Add ½ tablet of Alka Seltzer to Water. Record what happens. Wash and rinse for the next group when done.
Station 2:     Compare the treated to the untreated piece of apple. Record your comparison.
Station 3:     CAUTION: HOT SURFACE! Place a very small amount of salt water in the beaker.  Allow it to boil and observe what happens.  Use tongs or other safe means of moving the glass beaker. Wear goggles! Observe and record what happens. 
Station 4:     Add 3 drops of food coloring to the beaker.  Add 10 mL of water.  Write down what happens. Wash and rinse for the next group when done.
Station 5:    Cut a piece of paper.  Record what happens. 
Station 6:     Add 5 drops of food coloring to 5 mL of water.  Add 10 drops of bleach to the food coloring/water mixture. Swirl the beaker for one minute. Observe and record what happens. Wash and rinse for the next group when done.
Station 7:     Measure 5 mL of milk and put it in the beaker. Add 5 mL of vinegar.  Swirl and observe. Record what happens. Wash and rinse for the next group.
Station 8:     Measure 1 g of sugar and dissolve the sugar in 10 mL water. Swirl to dissolve. Record what happens. Wash and rinse for the next group.
Station 9:     Using the balance to measure 5 g of baking soda and pour into the beaker.    Using the graduated cylinder measure 15 mL of vinegar and pour from the graduated cylinder into the beaker and observe what happens.   Record your observations. Wash and rinse for the next group.



	Station 
	Description of procedure 
	Physical or Chemical Change
	Indication(s)

	1.
	Alka-Seltzer


	
	

	2.
	Apple 
	
	

	3.
	Salt Water
	
	

	4.
	Green Food coloring
	
	

	5.
	Cutting Paper
	
	

	6.
	Bleaching 
	
	

	7.
	Milk and Vinegar
	
	

	8.
	Dissolving sugar
	
	

	9.
	Baking soda and vinegar
	
	


