Chemistry 

Mixture Project 
Cascade Dish Tablets 
· Sodium Carbonate

· Sodium Silicate

Lipton Onion Soup/Recipe Mix 

· Disodium Inosinate

· Disodium Guanylate

· Sulfur Dioxide

· Monosodium Glutamate

· Corn Syrup

· Autolyzed Yeast 

· Caramel Color 

· Hydrogenated Soybean Oil

	
	
	
	

	Ingredient
	Alternative

Names
	Purpose/Properties 

of the Ingredients
	Health Risks

	Sodium Carbonate 
	Washing Soda or Soda Ash 
	It’s a water softener which is used to clean glass 
	Hazardous in case of skin contact (irritant), of eye contact (irritant), of ingestion, of inhalation (lung irritant).

	Sodium Silicate 
	Sodium Metasilicate
	Sodium silicate is a white powder that is readily soluble in water, producing an alkaline solution
	Skin Damage, Digestive Tract Damage, Eye Damage 

	Autolyzed Yeast 
	N/A 
	concentrations of yeast cells are allowed to die and break up, so that the yeasts’ endogenous digestive enzymes break their proteins down into simpler compounds.
	No harmful effects of this product. 

	Caramel Color 
	Carmel Coloring 
	To color food to a pale yellow to amber to dark brownish 
	Glucose (sometimes derived from wheat), starch hydrolysates (from wheat), malt syrup (in general derived from barley), or lactose (from milk).

	Hydrogenated Soybean Oil
	Vegetable Oil 
	It’s a moisture content 
	Hydrogenation reduces the amount of polyunsaturated fats and adds trans fats to the formula. Trans fats are associated with heart disease and plaque buildup in arteries.



	Monosodium Glutamate
	Sodium Glutamate or MSG
	Enhance other taste-active compounds, improving the overall taste of certain foods.
	N/A

	Corn Syrup 
	Glucose Syrup 
	Softens texture, add volume, prevent crystallization of sugar, and enhance flavor.
	Weight gain, type 2 diabetes, metabolic syndrome and high triglyceride levels.

	Disodium Inosinate
	(E631[2])
	Flavor enhancer 
	N/A

	Disodium Guanylate
	sodium 5'-guanylate & disodium 5'-guanylate
	Is a natural disodium salt of the flavor enhancer guanosine monophosphate (GMP).
	Not safe for babies under twelve weeks, and should generally be avoided by asthmatics and people with gout

	Sulfur Dioxide 
	sulphur dioxide
	Fumigant, preservative, bleach, and steeping agent for grain. 

Small amount of sulfur dioxide may be used, as preservative.
	Allergic reactions 




Procedure on how to make Dish Soap
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1) Buy and use up a foaming dish soap product.
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2) Fill the container 1/4 to 1/3 with dish soap (if using ultra or concentrate, start with about 1/5).
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3) Slowly add water until it is full.
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4) Replace the top and shake 
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5) Take a few practice pumps to check out your mixture.
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6) Adjust as needed 
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7) If you can't get soap, period, than scoop some ashes from a fire into hot water to make alkali soap. (Wear gloves this stuff is strong)
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8) Alkali will get it clean in no time, just make sure that you rinse it and put it over heat to finish sanitizing it.
