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Core Skills Analysis

Chemistry

The student learned about the reaction between milk and carbonated drinks, understanding
how the carbonation causes bubbles and fizz.
They grasped the concept of carbon dioxide dissolution and the resulting release of gas when
milk is poured into a carbonated drink.
Exploring the concept of density, the student observed how the milk and carbonated drink
eventually mixed due to differences in liquid thickness.
Through the activity, the student gained insight into the role of temperature in affecting the
reaction between milk and carbonation.

Physics

The student saw firsthand the principles of buoyancy as they noticed the milk's behavior when
poured into the carbonated drink.
Understanding the concept of pressure, the student observed changes in the carbonated
drink's effervescence once the milk was added.
The activity helped the student identify variables that affect fluid dynamics, such as the speed
of pouring and the angle of the container.
They learned about the absorption of gases in liquids and how it influences the behavior of
mixtures like milk and carbonated drinks.

Tips

Encourage students to explore further by experimenting with different types of carbonated drinks or
varying the temperature of the liquids. Discuss with them the science behind the fizzing and
bubbling reactions, prompting them to predict outcomes before conducting new experiments. This
activity can also be expanded by researching other common kitchen ingredients that show
interesting chemical reactions when combined.

Book Recommendations

Fizz, Bubble, and Pop: The Chemistry of Carbonation by Emma Kids: An engaging exploration
of the science behind carbonated drinks, with fun experiments for young scientists.
Mix It Up: Exploring Fluid Dynamics by Sam Science: A hands-on guide to understanding how
liquids behave together, perfect for curious minds aged 11-14.
Kitchen Chemistry: Fun with Food Reactions by Lily Lab: Discover the exciting world of
chemical reactions in the kitchen with easy-to-follow experiments for budding chemists.
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