Chemistry Mixture Project

· Learning Targets: 

· I can research the ingredients in common products using nutritional labels and the internet in order to evaluate the risks and benefits of ingredients added to foods and household products in everyday use
· Gain an appreciation for the amount of chemistry that goes into everyday products. 

· Learn the purpose for some of the ingredients in foods and household products. 

· Learn the possible hazards of the ingredients used in foods and household products. 

· Analyze the risks and benefits to make rational decisions about processed foods and household products.

· Step 1: Labels (10 points)
· Bring labels from processed food products and household products that list at least 5 different ingredients with unfamiliar names.  Good possibilities are breakfast foods, candy, and frozen dinners.  Possible household products include but are not limited to: cleaners, cosmetics, soaps, shampoos.
· If you cannot bring the actual label to class, take special care to spell the name of each ingredient exactly as it appears on the package
· Step 2: Research (30 points)
· The class will go to the computer lab where you will try and discover what the ingredients are. 

· Create a table of at least 5 ingredients.  
· the ingredients, 

· alternative names for the ingredients, 

· purpose or properties of the ingredient, 

· any reported health concerns/ hazards of the ingredient.

· Be sure the information is relevant to your product; many of these chemicals are used in a variety of different products for different reasons.

· Step 3: Natural Substitute (20 points)
· While still in the computer lab, try to find a natural or homemade substitute for your food and household product that uses ordinary or “natural” ingredients.

· Write out the ingredients and a step-by-step procedure needed to make the product. 

· Make sure the ingredients are readily available.

· Step 4: Demonstration  (30 points)
· Compare and contrast the original product with the possible substitutes.  
· Demonstrate your new product by creating the substitute product at home and bringing it to class for the presentation or by creating an infomercial comparing and contrasting the original product your proposed substitute.  
· Step 5: Mixture Presentations Follow-Up  (10 points)
· Due Dates:

· Friday, 5/9 – bring food and household product ingredients labels to class

· Wednesday, 5/13 – LMC computer lab time for research
· Tuesday, 5/26 (even periods), Wednesday, 5/27 (odd periods)– demonstrations

· Please see the rubric for how you will be graded. 
Mixture Presentations Follow-Up (10 points)
	Presenters
	Product
	Differences between original and “natural” product

(list at least 3 differences per presentation)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


