A COLLIGATIVE PROPERTY 
DESSERT EXPERIMENT
Introduction:  Adding a solute to a solvent lowers the freezing point of that solvent.  This change in freezing point is referred to as a colligative property.  In this experiment, you will use the lowered freezing point of water to chill another mixture (ice cream) to the solid state.
Materials: 
1 qt ziploc bag			1 gal ziploc bag		1/2 cup whole milk
	1/2 cup whipping cream		1/4 cup sugar		1/4 tsp vanilla
	3/4 cup NaCl (rock form)		ice				plastic spoon
	measuring cups			Styrofoam cup		thermometer	
Procedure:
1. Into a 1-quart size ziplock, place your sugar, milk, whipping cream and vanilla.  Seal the bag SECURELY and mix well by gentle “massage”.	
2. Into a 1-gallon size ziplock, place 2 cups of ice.
3. Use the thermometer to record your initial temperature.
4. Add 3/4 cup NaCl to the gallon bag.
5. Place the sealed quart bag into the gallon bag.  Close the larger bag SECURELY. 
6. Holding the large bag by the top seal, gently rock the bag from side to side.  Do not hold the bag in your hands-----it will be cold enough to cause tissue damage!
7. Continue rocking the bag until the contents of the quart bag have solidified (10-15 min).
8. Measure the temperature of the salt/ice mixture in the gallon bag (NOT THE ICE CREAM) and record your temperature.
9. Remove the inner bag and place the ice cream into your Styrofoam cup being careful not to get ice (AND SALT) into your ice cream.
10. ENJOY YOUR COLLAGITIVE PROPERTY DESSERT!

Post Lab:
1. How did the temperature change after the salt was added to the ice?



2. Why does sodium chloride melt ice on highways and steps in the winter?




3. Why is sodium chloride used rather than sugar?




4. What are the three Colligative Properties discussed in class?  Circle the one that is demonstrated in this lab.


