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Summary: 
The purpose of this lab is to determine the effect of salt on the melting temperature of ice.  Students will use thermometers to compare the melting temperature of ice with an ice and salt mixture.  The lower melting temperature due to the added salt allows substances other than water to become frozen.  This effect will be demonstrated by the freezing of a milk mixture into ice cream.

Subject: 
Science: 8th Grade
· 1a.  Demonstrate safe practices during laboratory investigations

· 4a.  Collect, record, and analyze information using tools including thermometers.
· 4b.  Extrapolate from collected information to make predictions.
Grade Level: 

· Target Grade: 8
· Upper Bound: 8 

· Lower Bound: 6
Time Required: 45 to 50 minutes
Activity Team/Group Size: 2 students per group
Materials per Group: 

· Quart size Ziplock freezer bag 
· Gallon size Ziplock freezer bag

· 1 cup of milk

· 2 packets Equal sugar (safe for diabetics)

· 1 teaspoon vanilla

· 6 tablespoons of table salt

· Bowls

· Spoons

· ice

· Thermometer
Reusable Activity Cost Per Group [in dollars]: $0.25 


Expendable Activity Cost Per Group [in dollars]: $1.00


Learning Objectives: 

The student will have the opportunity to use a thermometer and record data in a data table.  The student will be asked to compare the melting temperature of ice and an ice/salt mixture.   Inferences should be made about why the melting temperature decreases when salt is added.  That information should be related to introductory questions about why salt is added to icy roadways or why salt was added to the ice in the ice cream experiment.

Lesson Introduction / Motivation: 
The instructor could begin the lesson by showing pictures of a salt truck spreading ice on snow covered roads or ask students if they have ever had homemade ice cream.  Explain that salt is often added to ice to melt it in both examples.  Ask the students to make a hypothesis about why the salt is added to the ice.  
Lesson Plan: 
The milk, sugar, and vanilla mixture should be measured and placed into quart ziplock bags in advance. The worksheet that accompanies this lesson plan includes step by step instructions for the student.  

Assessment: 

Students should answer questions on the worksheet about the lab.
Prerequisites for this Lesson: 

· Students should know how to use and read a thermometer.
· Students should understand the relationship between the freezing and melting temperature.

· Knowledge of physical change can be demonstrated with this activity

Safety Issues: 

The teacher should note any allergies to milk or sugar before beginning the lab.
Troubleshooting Tips: 

If the ice cream appears to be still be in a liquid state after completion of the worksheet, have the students slosh the bags faster.
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Please email us your comments on this lesson: 
E-mail to ljohnson@cvm.tamu.edu
Please include the title of the lesson, whether you are a teacher, resident scientist or college faculty and what grade you used it for. 



Teacher’s Comments: 





