What are some signs of a chemical change?
You can often observe signs of chemical changes when cooking. Baking soda may be added to foods, such as pancakes, to make them “light,” or fluffy. Bubbles of gas form in the batter as the pancake cooks. The bubbles of gas are one sign of chemical change.

Materials
· Triple Beam Balance
· Baking soda & spoon
· Small and large sealable plastic bags

· Calcium chloride & spoon
· Graduated cylinder
· Bromothymol blue (BTB)

Procedure

A. Place two spoonful of baking soda and two spoonfuls of calcium chloride in a large sealable plastic bag. Mix the solids and set aside.
B.  Into a small plastic bag, pour 10 mL of BTB and 10 mL of water.  Bag is not sealed.
C. Place the small bag into the large bag WITHOUT letting the liquids spill out of the small bag.

D. Press as much air out of the large bag without mixing the 2 bags.  Seal the large bag.
E. Place the bags on the TBB so little or none of the bag is hanging off.  Measure the mass of the materials and record:  _______

F. Remove the bags from the balance (do not open) and invert the large bag so that the liquids and solids mix.  Use your fingers to knead the contents through the bag.  List 4 signs of a chemical reaction you observe:  ______________________________________________

________________________________________________________________

G.  Do not open the bag.  Measure the mass again.  Record ______.  

H. How does this measurement compare to measurements in Procedure E?  ________________________________________________________________

I. Explain this relationship as a law (use your notes)

________________________________________________________________

________________________________________________________________

