IPS- Chemical and Physical Changes Review

Name:_________
Cooking with Chemistry!

Your teacher will be doing a bunch of interactive demonstrations that would be involved in cooking different food items.  Your job is to figure out if it is a chemical or physical change and why.

1. First of all, we have some iced tea and lemon juice.  When they are apart they have distinct tastes.  Their taste is a ___________ (physical or chemical property)

2. Now we mix them together and re-taste.  What kind of change is it and why? 

_________________________________________________________

3. Now we mix the lemon juice together with some milk.  What kind of change is it and why?

_________________________________________________________

4. For the next step, we are going to chop up some onions.  What kind of change is it and why?

_________________________________________________________

5. We are now cooking the onions, this process is sometimes called caramelizing the onions.  However first we need to melt some butter to cook them.  What kind of change is melting the butter and why?

_________________________________________________________

6. How about cooking the onions.  What kind of change is it and why?

_________________________________________________________

7.  If we now cook the eggs with the onions.  Mixing the eggs with the onions is a ___________ (physical/chemical) change.  As we are cooking the eggs, what kind of change is it and why?

_________________________________________________________

8.  The last item that we are doing is melting the cheese on the eggs.  What kind of change is it and why?

_________________________________________________________

9.  If the cheese burned on the pan, is it the same type of change?  Why or why not?

_________________________________________________________

10.  In the space below, give me 3 examples of other physical changes in cooking and 3 examples of chemical changes in cooking.
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