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Core Skills Analysis

Science

The student learned about the concept of osmosis through observing the eggshell's reaction to
the vinegar, leading to the shell dissolving.
They gained an understanding of chemical reactions as they witnessed the release of carbon
dioxide bubbles during the process.
By noting the changes in the egg's size and firmness, the student likely grasped the
importance of the egg membrane and how substances can pass through it.
Additionally, they may have explored the impact of pH levels on materials, as vinegar is acidic
and its effect on the eggshell demonstrated this.

Tips

Encourage further investigation by asking the student to try the experiment with different liquids
such as lemon juice or soda to compare the outcomes. Have them research and explain the science
behind why these liquids have varying effects on the eggshell. This activity can also be expanded by
discussing real-world applications of osmosis and chemical reactions, such as in food preservation or
plant biology.

Book Recommendations

The Magic School Bus Inside the Human Body by Joanna Cole: Join Ms. Frizzle's class on a
magical journey through the human body, exploring concepts of biology and anatomy in a fun
and engaging way.
National Geographic Kids Everything Chemistry: Elements, Compounds, Mixtures, Reactions,
and More! by Anne Schreiber: This book dives into the world of chemistry, breaking down
complex concepts into easily understandable information for young readers.
Science Experiments You Can Eat by Vicki Cobb: A hands-on guide to edible science
experiments that allow children to learn through taste and experimentation, making learning
fun and delicious.
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