Dissolving/Separating/Changing Mixtures 
Revision Notes
Solids and Liquids
· If you look closely at flour or sugar, you will see that it is made up of tiny pieces - solid pieces - just as solid as a lump of metal or a rock.  In fact, a salt crystal and a big lump of rock salt are both the same material - it's just that one is bigger than the other. And you wouldn't argue that a chunk of rock salt was a liquid! 

· When you pour liquids - even thick liquids like runny honey - they always end up with a flat top. But solids often pour to make a low hill - like a volcano - as the bits stack up on each other.   

· Solids can become liquids when they melt. They are still the same material, but they have changed state. They can harden and solidify again.  

· Some solids can dissolve in liquids - and some liquids can be diluted in other liquids. You know they have dissolved because the two are totally mixed. In any drop of the solution, you will find both materials.  Often, the solution is clear - light passes through it. There are no lumps to stop it. 

· Some solids do not dissolve in liquids. They may sink to the bottom. They may float in the liquid. They are un-dissolved. You can filter them out.

Dissolving

· Solids do not disappear when they dissolve in a liquid.   You can get them back by evaporating the liquid away, leaving the solid behind. 
· When a solid dissolves, tiny bits of it come off and become part of the liquid.   How quickly a solid dissolves depends on what you do to it. 
· Using small pieces of solid helps because there is a lot more of the solid touching the water than there is in a big chunk.
· Stirring helps because it knocks bits off the solid into the liquid.

· Making things hot helps break the bonds that link together the bits of the solid.
Reversible and Irreversible Changes.

· There are many ways of changing materials. You can melt some, freeze some, dissolve some and even burn some. Some of these changes can be reversed – you can get back what you started with. But some are irreversible. They are permanent. You can never get back what you started with.  You have a completely new material.  

· Most cooking is like that. Once food is cooked, it is changed irreversibly. 
· But making a solution can be reversible.  You can often get back what you started with. 

· Some irreversible changes are exciting to watch.  Colours change, new materials are produced.  There may be bubbling.  They may get hot.

