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Chemistry-2 Period_________________________




 Lumsden/Pittenger/Jurgrau
Marking Period 3 Extra Credit Incentive     
In this activity, you will have the opportunity to prepare a very common emulsion in your own kitchen and learn about its properties.

Please visit the following link to watch how mayonnaise is made:
http://www.foodnetwork.com/recipes/alton-brown/mayonnaise-recipe.html
To earn extra credit, you must:
a. Watch the video on this link.

b. Use the accompanying recipe to prepare your own emulsion.
c. Include 3 pictures of you preparing the emulsion.
d. Bring a sample of your emulsion to your teacher in a ziploc baggie stapled to this page.

e. Complete the observation questions.

Recipe for an Emulsion----Mayonnaise

	Procedure
	Observation

	1.Combine the following ingredients in a large bowl:

                1 large egg yolk at room temperature

                 ½  tsp salt

                 ½ tsp dry mustard

                Pinch of sugar

 
	List some properties of the ingredients.



	2. Use a whisk to blend the mixture.
	How does the mixture look now?



	3.In a separate bowl combine2 tsp lemon juice and 1 Tbsp of white wine vinegar.  Add half of the lemon juice/ white wine vinegar to the egg yolk mixture  


	How has the mixture changed?




	Procedure
	Observation

	4. While you are whisking, SLOWLY add ¾ cup of vegetable oil DROP by DROP.  Be patient.  If you add the oil too quickly, the oil and egg will not stay combined.

When you have added about half of the vegetable oil, stop and add the rest of the lemon juice/white wine (remember to keep whisking).

Finish adding the vegetable oil
	What happens to the mixture upon addition of the oil?  What does it look like?



	5. Sample the mayo and add more salt or lemon juice to taste.  Cover tightly and refrigerate for up to 5 days.  Stir before  spreading.


	Describe the texture of the mayo.



	6. Remember to put a teaspoon of mayo into a ziplock bag to bring to school for credit.  Staple the Ziploc bag to this lab sheet.




Questions: Answer in complete sentences.

1. Define emulsion.

2. Are emulsions homogeneous or heterogeneous mixtures?  
a. How do you know this?
















