Dissolving Experiment
Aim:

To discover whether more of some solutes dissolve in water than other solutes

salt, sugar, artificial sweetner and ‘no salt’ are four solutes that could be used

Terms:

Students need to be clear about terms:

Solution

Solvent

Solute

Fair Test:

Revise what a fair test is in the context of a dissolving experiment:

-same temp

-exactly same amount of water

Accurate measuring – describing how to measure with a meniscus 

Accurate measuring using measuring spoons

The experiment:

Describe the experiment:

*Measure water accurately – same amount for each

*Stir thoroughly between additions


-add 5ml solute at a time – less as it takes longer to dissolve

*Use characteristics of a solution to judge when a saturated solution has been reached (I,e no solute visible in the container or on the metal spoon)

-NOTE: No salt has an anti-caking agent (carbonate – bit like chalk) although this is safe, how might it affect the experiment?

*Fill in the table

*For interest see how/if the volume of liquid has changed once saturation is reached

Differentiation:

HA – line graph

MA – bar graph

LA – could be used to vary one of the criteria e.g solute size or water temperature.


This kind of experiment is more predictable as the results with other solutes 


Vary widely. Results could also be a valuable contribution to class discussion 


On solutions

LLA – to copy group recording table results and then answer questions

Plenary:

*How much of each solute dissolved?


-compare between groups – were they accurate?

*Any groups with vastly different results? Any suggestions why?

Do you think they would be valid? Why?

*How much solute might dissolve in double the water?

Half the water?

This could be used in maths for more able children to plot.
