Powder Analysis Teacher Key
1. Describe physical and chemical properties.

Physical properties are characteristic of a substance that can be observed without changing the substance into another substance. Chemical property are characteristic of a substance that can only be observed by changing it into a different substance.

2. Give three examples of physical and chemical properties.

Physical properties: color, hardness, odor, taste, state of matter, texture, solubility, luster, flexibility, and heat conductivity. Chemical properties: the ability to burn, ability to rust, ability to tarnish, ability to rust, ability to decompose, ability to react with other chemicals, instability, ability to do acid. base reactions

3. Identify each substance.

Answers may vary depending on teacher’s order of substances.

4. Why is important to use different methods to determine what powder it is?

It is important to use different methods to determine what powder it is because it creates a more accurate conclusion.

5. Give some common foods that each mystery powder can be found in.

Baking soda is used in cookies, Cornstarch in thickening sauces or soups, baking powder in muffins and cakes, powder sugar in some pastry goods.

6. How might these tests be useful to you?

You are able to identify unknown substances for instance when cooking similar substances could be identified. 

7. Conclusion: 2-3 sentences on what you learned.

An insightful response and assessment of what the student has learned.
