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Core Skills Analysis

Chemistry

The student learned about the chemical reaction between baking soda (bi carb) and vinegar,
which produces carbon dioxide gas, leading to fizzing and bubbling.
They explored the concept of acid-base reactions as vinegar (acetic acid) reacts with baking
soda (sodium bicarbonate) to form carbonic acid, which immediately decomposes into water
and carbon dioxide gas.
Understanding the endothermic reaction that takes place, where heat is absorbed from the
surroundings, resulting in a cooling effect felt on the container.
They grasped the importance of stoichiometry in the reaction, knowing that the amount of
vinegar and baking soda used determines the amount of gas produced.

Physics

The student observed the physical changes that occur during the reaction, such as the
expansion of the gas leading to the bubbling and fizzing.
They learned about pressure and volume changes as the carbon dioxide gas is released and
occupies more space in the container, leading to an increase in pressure.
Exploring the laws of thermodynamics as heat energy is absorbed in the reaction, providing a
practical example of energy conversion from potential to kinetic energy.
Understanding the kinetic theory of gases as the gas molecules move faster and spread out
during the reaction.

Tips

Engage students in predicting the outcomes of varying the quantities of vinegar and baking soda.
Encourage them to investigate other household items that can exhibit similar chemical reactions
with baking soda. Instruct the students to document their observations through drawings or short
reports, fostering their skills in scientific observation and analysis.

Book Recommendations

Kitchen Science Lab for Kids: 52 Family Friendly Experiments from Around the House by Liz Lee
Heinecke: This book offers hands-on experiments using household items to engage children in
fun and educational science activities, perfect for exploring concepts like the bi carb and
vinegar reaction.
The Everything Kids' Science Experiments Book: Boil Ice, Float Water, Measure Gravity-
Challenge the World Around You! by Tom Robinson: A comprehensive guide filled with exciting
experiments that can be done at home, providing a range of activities to enhance children's
understanding of various scientific principles, including chemical reactions.
Awesome Science Experiments for Kids: 100+ Fun STEM / STEAM Projects and Why They Work
by Crystal Chatterton: This book presents over 100 engaging science projects for kids,
explaining the scientific concepts behind each experiment in a simple and fun manner, perfect
for young learners exploring hands-on science.
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