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Content Goals:
· To investigate the effects of heat transfer on phase changes

· To explain the colligative property of freezing point depression

To Do:

· Read the background information on the back of this page “The Thermodynamics of Ice Cream”
· Follow the procedures on the table for making ice cream

· Answer the Conclusion Questions on this page and turn in

Conclusion Questions:

1. What state of matter was the milk when you began?

2. What state of matter was the milk when you were finished?

3. In order to change the phase of milk, what had to be removed?

4. What happened to the heat energy that left the milk?

5. Why was the salt added to the ice?

6. If you did not add the sugar would the ice cream have frozen faster?

7. Why did the outside of the bag get wet?

8. Draw a picture of the two baggie system and draw an arrow showing direction of heat flow.
9. Describe the motion of the molecules in milk vs. ice cream.

10. Why is salt spread on the roads before a winter storm? (in places where it actually gets cold)
