10-7
The Effect of Temperature on the Rate of Diffusion

Description:  Food color spreads out more quickly through a bowl of warm water then it does through a bowl of cold water.

Concept:  The rate of diffusion of water and food color molecules is increased when temperature is increased.  Temperature is a measure of molecular motion.

Materials:  

· 2 petri dishes

· Food color

· Water

· Hot plate

· Ice

· Styrofoam cup

· Insulated gloves

Procedure:
Before class: start a beaker of water boiling and put some ice and water in a styrofoam cup.

In class: pour a little boiling water into one petri dish (about an inch full), pour a little ice cold water, but no ice into the other.   Set both on an overhead projector.  Put a drop or two of food color into each dish.  Observe.

Safety:  
Wear the insulated gloves when handling the beaker and petri dish of boiling water.  

Clean-up:  All chemicals can go down the drain.

Notes:  Proposed and used by Dr. Reilly in C105, F’97.

Alternative:   Suggested by Dr. Clemmer for C101, F ’98.  Fill a 1 Liter Erlenmeyer flask with cold water and add food color.  Fill another 1 Liter Erlenmeyer flask with hot water from the tap.  Set a credit or ID card over the mother of the the first cold, colored flask and invert.  Set it on the second flask with hot water.  The color will quickly move down to the lower flask.  Repeat but put the color in the hot water and put this colored, hot water flask on top of the a cold, non-colored flask.  There will be very little movement of color from the top flask to the bottom on.
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