Procedure for separating mixtures:
Milk mixture of fats and water.

1. Pour 25 ml of milk into a small baby food jar.  Add 10 ml of vinegar.  Cover and shake well.  Record observations.

2. Cut a filter paper slightly larger than the top of a small beaker.  Place the filter paper over the top of the beaker allowing a small indentation in the filter paper.   Slowly pour the milk/vinegar mixture into the filter paper.  Feel the filter paper.  Record observations of filter paper and liquid that flows through filter paper.

Cream mixture of fats and water.

1. Use a baby food jar and top that has been thoroughly washed with soapy water and dried with a paper towel.

2. Place ~50ml of cream into the baby food jar.  Tighten the cap and placing a finger on top of the cap, shake the jar vigorously.  Stop shaking when you see the formation of a solid and a clear liquid.  This usually takes a few minutes.

3. Record what you see in the jar.  If desired, you may taste both the solid and the liquid by obtaining a cup from your teacher.

Question/Analysis

1. In terms of physical properties, what is there about mixtures that make it possible to separate out the components?

2. What is the solid left behind in the vinegar/milk filtration?  The liquid?

3. How would you classify milk in terms of a mixture? Why?

4. If you made a saturated solution of salt water, poured it into a petri dish and allowed the dish to sit for a week, what would you expect to see in the petri dish, at the end of the week?  What kind of change occurred?  Was the salt water a mixture?  If so, how would you “classify” this mixture? (see book ch 4 sec 3)
