[image: image1.png]Class_ Date.

Concept Review

Section: Solutions and Other Mixtures

1. Classify each of the following mixtures as homogeneous or heterogeneous:
a. lemonade with pulp
b. coffee with cream and sugar
<. vinegar

d. dessert gelatin with pears in it

2. Compare suspensions, colloids, and solutions in terms of particle size and
methods to separate each type of mixture.

3. Explain why the air we breathe and solids such as steel and bronze, are
solutions or homogeneous mixtures, just like salt water is.

4. Identify the solute and solvent when sugar and water are mixed to form
nectar for a hummingbird feeder.

5. After boiling a chicken in a stock pot, you let the chicken stock cool down
and place it in the refrigerator overnight. The next day you notice that a solid
layer of fat has formed on the top of a gelatinous mixture.

. Explain why the chicken fat rose to the top.

b. Describe how you could separate the fat from the gelatinous mixture.

<. Give examples of two liquid solutions that do ot contain water,
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Concept Review

n: How Substances Dissolve

1. Explain how you can speed up the dissolving process when preparing juice
from frozen concentrate.

2. Explain why water is sometimes referred to as the universal solvent.

3. Draw a water molecule. Indicate the area where the electrons would be
found. Label each atom and include all charges.

4. You make a salad dressing by mixing water, vinegar, olive oil, and seasonings.
After a while, the oil separates and forms a layer above the other components.

. Identify the polar and nonpolar liquids in the dressing.

b. Compare the strength of the attractions between a water molecule and a
molecule of vinegar and between a water molecule and a molecule of olive
ol

5. Describe what happens when sodium chloride dissolves in water.
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Concept Review

Section: Solubility and Concentration

1. Summarize how to produce three solutions of sugar in water: an unsaturated
solution, a saturated solution, and a supersaturated solution.

2. Describe what happens to a saturated solution of sugar in water when the
temperature of the solution is suddenly lowered by 10°C.

3. Determine how many grams of acetic acid should be dissolved in 100 g of
water to make a 4.0 percent (by mass) solution of vinegar.

4. Calculate the molarity of a solution that contains 93
ride, KCl, dissolved in 500.0 mL of solution.

5 g of potassium chlo-

5. Order the following ionic compounds according to their solubility in water,
from most soluble to least soluble. Refer to Table 1, “Solubilities of Some
Tonic Compounds in Water,” in your textbook.

calcium chloride, sodium fluoride, silver nitrate, iron(IT) sulfide, sodium
iodide

6. When divers ascend too quickly, nitrogen dissolved in the blood comes out of
solution, forming bubbles in the blood vessels. Treatment for this condition,
known as the bends, involves placing the diver in a chamber where the pres-
sure is higher than that of atmospheric pressure.

Explain how increasing the pressure can help treat the bends.
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