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Physical science questions
1. Why does a mercury column go down briefly when heating before it rises in a mercury-in-glass thermometer?
When heat is applied to the thermometer bulb, the glass expands faster than the mercury will expand; therefore, the volume of the bulb increases than mercury’s volume making mercury column drop briefly before it gains heat. 
2. Why bubbles of steam increase in size as they rise through the water when boiling it in a pan?	
This is because, at pan’s surface, the temperatures are slightly higher than 100∘C because of the element as the bubbles rise, they carry hot water up into a slightly low-pressure area hence changing to steam due to fall in its boiling point causing an increase in bubble size. The reduction in pressure gives freedom to the bubbles to increase in size as they rise. 
3. Why metal walls of an oven will burn if you hold them momentarily, but inserting a hand in it for a short time does not burn?
The air inside an oven is just hot but can’t burn because of its low heat capacity or small thermal conductivity, meaning that it can’t conduct heat from walls of the oven to the hand. The metal has a high conductivity of heat and high heat capacity and touching it results in high heat conduction.


Question 4
Archimedes principle states that the upward buoyant force that is exerted on a body immersed in a fluid, whether partially or fully submerged, is equal to the weight of the fluid it displaces. When one dives in a pool, buoyant force is felt. When one dives in a pool, they are pushed up to the surface after being immersed. This is because of differential pressure between the top of the submerged object and top (loveroud, 2003).
Question 5
Using a pressure cooker. 
The highest temperature that water can have while remaining at the liquid state is 1000C. This is its boiling point. Increasing the heat supply will increase the amount of steam produced. This, however, does not change or increase the temperature of the water. In contrast, high pressure in a pressure cooker increases the boiling point of water inside (above 1000C) making the water temperature to be higher and the potatoes would cook faster. 
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