
We All Scream for Ice Cream!

Name ____________

Period __________
Date _________
Materials:
Gloves/Mittens
1 Calorimeter (outer container)
1 Calibrated Thermometer
Water
Ice
Ice Cream mix and maker
Salt
Scale
Purpose: To understand how much thermal energy is transferred from hot to cold substances.
Background: 
Calorimetry is measuring the amount of heat given out or taken in during a process such as combustion or change of state. The measurements are often made by observing the amount of solid liquefied, or liquid vaporized, under set conditions.

The Thermal Energy transferred when ice melts or liquid water freezes =

334 J/g x Mass (g) of water that changed phases!
334 J/g is called the _________________________________________
Hypothesis: If smaller masses of ice cream are compared, the thermal energy 
transferred will be ____________________________ (equal, more than, less than) 
larger masses of ice cream.
Procedure:
1. Find the mass of your ice cream mix. This goes in the inner container.
2. Find the mass of your ice. This goes in the outer container with salt and a small amount of cold water.
3. Put the inner container (ice cream mix) inside the outer container (ice, water, & salt) and freeze your ice cream by bathing and convecting in the ice/salt/water mix.
4. Take the ice cream out after frozen. Place thermometer in ice/salt/water mixture, and record the temperature.
5. Find the mass of your remaining ice.
6. Calculate the thermal energy that was required to make your ice cream. 
7. Find out the mass of ice cream and thermal energy required from all the other groups.
8. Make a graph of thermal energy vs. mass of ice cream for all of the groups.
Conclusion: 
1. Purpose/hypothesis
2. Background info
3. Important observations, was your hypothesis correct, explanation
4. Source of errors/similar lab suggestions

