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Edit with WPS Office

Milk

l

Standardization
(Fat: SNF-1:1.65)

|

Heat treatment (90°C)

|’ l ) 1% Gitri¢ acid
Cooling (70°C)  +— solution (70°C)

l

Coagulation (pH 5.3-5.35)

l

Whey «———  Coagulum

|

Pressing

|

Cutting into small blocks

l

Packaging
@

Refrigerated storage

)/
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Assighment :- H20

water scientific name:- Oxidane

Water
(Properties)

Properties

Chemical formula

H,0

Molar mass

18.015 g-mol™!

Appearance

Nearly colourless
liquid or nearly
colourless solid (blue
if looked through
thick layers of water)
or colourless gas

Names

|
|
|

| IUPAC name
|
; Water

Density

Liquid:

0.9998396 g/mL at 0
°C

0.999972 at ~4 °C
(Max.)

0.9970474 g/mL at
25°C

Solid:

0.9167 g/mLat0°C

Systematic IUPAC name
Oxidane

| Melting point

0.00 °C (32.00 °F;
273.15K)

Boiling point

99.98 °C (211.96 °F;
373.13K)
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A globule of liquid water, and the concave depression ang reboung,
water caused by something dropping through the water surface,

A block of solid water (ice)water resources
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Where is Earth's water?

For an estimated explanation of where Earth's water exists, look at this
bar chart. You may know that the water cycle describes the movement of Earth's water, so
realize that the chart and table below represent the presence of Earth's water at a single

pointin time. If you check back in a thousand or million years, no doubt these numbers will
be different!

Notice how of the world's total water supply of about 332.5 million cubic miles of water, over
96 percent is saline. And, of the total freshwater, over 68 percent is locked upinice and
glaciers. Another 30 percent of freshwater is in the ground. Fresh surface-water sources, such
as rivers and lakes, only constitute about 22,300 cubic miles (93,100 cubic kilometers), which

is about 1/150th of one percent of total water. Yet, rivers and lakes are the sources of most
of the water people use everyday

Where is Earth’s Water?

Surface/other
Freshwater 2.5% freshwlater 1.2% 3.0%

Atmosphere Living things
\ 0.26%

marshes
2.6%

moisture
3.8%

Total global " Freshwater " Surface water and

water other freshwater

Source: Igor Shiklomanov's chapter "World fresh water resources" in Peter H. Gleick (editor),
1993, Water in Crisis: A Guide to the World's Fresh Water Resources. (Numbers are rounded).
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Use of daily life:-

nd indirect purposes. Direct purposes include
while examples of indirect purposes are the use

sing wood to make paper and in producing steel for
les. The bulk of the world's water use is for agriculture, industry, and

Water can be used for direct a
bathing, drinking, and cooking,
of water in proces
automobi
electricity.

water's role as a solvent helps cells transport and use substances like

oxygen or nutrients.

1. Water is the basic Requirement for Life on Earth.

2. We get water from different sources like Rain, reverse,wells, etc.

3. About 71% of the Earth is covered with Water.

4. We use Water for drinking, cooking, cleaning, Washing, and m
purposes. 8. Washing.

5. Water is needed for agricultural and industrial purposes.

6. Water harvesting will help at the time of Water Scarcity.

any other

-



7. Water helps to regulate body temperature,

8.. It also contains oxygen which is essential for our hody.

9. Water is the driver of nature.

10. so, please Save it. Life is Impossible without Water,

Uses OFf Water

m

e r‘ Jrwtopad v it

o s
P s
o e P 4

About Water

97 Ye Of the water on the Earth is sall
water. However, only 3% percent is fresh
water; slightly over 2/3 of thisis l'ronm n
glaciors and polar ice caps.,

The remaining unfrozen 1roshwnu;r s
found mainly as groundwaater, vith o
small fraction prc,ent.abow- gre_u_

the: air, = <,
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Clouds in Earth's atmosphere condense from gaseous water Vapor ..

Because Earth's environment is relatively close to water's triple point, water exists o Earth
as a solid, liquid, and gas.[3] It forms precipitation in the form of rain and aerosols i, the for,
of fog. Clouds consist of suspended droplets of water and ice, its solid state. When finely
divided, crystalline ice may precipitate in the form of snow. The gaseous state of water s

steam or water vapor.

Water covers about 71% of the Earth's surface, with seas and oceans making up most of the
water volume (about 96.5%).[4] Small portions of water occur as groundwater (1.7%), in the
glaciers and the ice caps of Antarctica and Greenland (1.7%), and in the air as vapor, clouds
(consisting of ice and liquid water suspended in air), and precipitation (0.001%).[5][6) Water
moves continually through the water cycle of evaporation, transpiration
(evapotranspiration), condensation, precipitation, and runoff, usually reaching the sea.

Water plays an important role in the world economy. Approximately 70% of the freshwater
used by humans goes to agriculture.[7] Fishing in salt and fresh water bodies has been, and
continues to be, a major source of food for many parts of the world, providing 6.5% of global
protein.[8] Much of the long-distance trade of commodities (such as oil, natural gas, and
manufactured products) is transported by boats through seas, rivers, lakes, and canals. LarE¢
quantities of water, ice, and steam are used for cooling and heating in industry and homes:
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Self opinion:-.

Water is very important in our life. Water is used for various purposes all
over the world. Most of our earth is covered with water. Just like we need food
to survive, water is also an essential element for survival. It is impossible to live
without water. We have a limited supply of water for survival, so water should
be used sparingly. Because there is a severe shortage of water in some areas.

Name :- sahil Vijay umbarsada.

Roll no :- 45.

33



b

Sugar is the generic name for sweet-tasting, soluble carbohydrates, many of

which are used in food. Simple sugars, also called monosaccharides, include
glucose, fructose, and galactose. Compound sugars, also called
disaccharides or double sugars, are molecules made of two bonded
monosaccharides; common examples are sucrose (glucose + fructose),

lactose (glucose + galactose), and maltose (two molecules of glucose). White
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:;uqnvl is a refinad form ol sucrose. In the body, compoung Sugay
\
X ’
‘,.r"\\\ hydrolysed into siniple sugars. v
/ \ \ '_ -//

8 Arg

Structure

Asia wio

Sugar has been produced in the Indian subcontinent since ancient times
and its cultivation spread from there into modern-day Afghanistan through 1"

f
Khyber Pass. It was not plentifu| or cheap in early times, and in most part® O

the W peo®

orld, honey was more often ysed for sweetening. Originally:
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- became more widlly*‘avaibable during the European colonil era,palm sugar

LI

chewed raw sug&gane to extract its sweetness. Even after refined sugarcane

was preferred in Java and other sugar producipg arts of southeast Asia, an

along with coconut sugar, is still used locally to make desserts today.
F
i

Sources p

The sugar contents of common fruits and vegetables are presentedh)l

’. \

Total
carbo e”
Foed item alnc:::.lyc:l‘:::;agt s::t::s fr:t':-f:se glz;eoie
dietary fiber

Fruits e *> ° - -
Apple 13.8 10.4 5.9 2.4
Apricot 11.1 9.2 0.9 2.4
Banana 22.8 12.2 4.9 S.0 /
Fig, dried 63.9 47.9 22.9 24.8
Grapes 18.1 15.5 8.1 7.2
S 12.5 8.5 2.25 2.0
orange
Peach 9.5 8.4 1.5 2.0
Pear 15.5 9.8 6.2 2.8
Pineapple 13.1 9.9 2.1 1.7 ‘A
Plum 11.4 9.9 3.1 S.1 ‘,
Stravwberry 7.68 4.89 2.441 1.99
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\\ vegetables
Y 6.8 0.1 0.1
'\ Beet, red 9.6
0.6 0.6
A ~ Carrol 9.6 4.7
> 3.
Corn, 19.0 6.2 1.9 4
'a_ sweet
Red 2.3 1.9 X
pepper, 6.0 4.2 . .
sweet
Onion, 2.6 5.0 2.0 2.3
sweet
Sweet 20.1 4.2 0.7
potato
Yam 27.9 0.5 tr
uaar 13-18 0.2-1.0
cane
Sugar beet 17-18 0.1-0.5 0.1-0.5
Uses

Sugar is a versatile and irreplaceable functional ingredient in food. In addition
to providing sweetness, sugar is also used to balance acidity, add bulk or
prevent spoilage among other functional properties. But did you know that
sugar is also used in the production of medication, to make bioplastics for
planes, and can extend the life of your fresh cut flowers? Explore the many
uses of sugar that go beyond sweetness and beyond food.

Disadvantages
of Sugar

v

Causes Obesity

‘}__ﬁ > Increases Risk of Heart Disease®
L > Causes Type-2 Diabetics

'C > Damages Liver

11 > Tooth and Bone Decay

< __/r > Accelerates Skin Aging

1 > Develops Acne

L—\ * Promotes Addictive Nature a8
~ > Results in Depression & Energy
x
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marily of sodiynm

In common usage, salt is a mineral composed pri

chloride (NaCl). In the form of a natural crystalline mineral, salt is also known
as rock salt or halite. Salt is essential for life in general, and saltiness is one of
the basic human tastes. Salt is one of the oldest and most ubiquitous food
seasonings, and is known to uniformly improve the taste perception of food,
including otherwise unpalatable food. Salting, brining, and pickling are also
ancient and important methods of food preservation. ”:

Some of the earliest evidence of salt processing da?e?tdi“éround 6000
BC, when people living in the area of present-day Romania boiled spring wate
to extract salts; a salt works in China dates to approximately the samé perio®

. ines
Salt was also prized by the ancient Hebrews, Greeks, Romans, Byzam™

. . f
Hittites, Egyptians, and Indians. Salt became an important article of trade @
, uilt

was transported by boat across the Mediterranean Sea, along Spec'a”yb
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salt roads, and across the Sahara on camel caravans._ The scarcity and §

universal need for salt-have led nations to go to war over it/4nd use it to raise

traditional significance.

Salt is processed from salt mines, ahd'by the evaporation of Seawater

(sea salt) and mineral-rich spring water in shallow pools. The greatest single

chemicals.[2] It is used to produce caustic soda and chlorine; it is alsofse{_‘- in
the manufacturing processes of polyvinyl chloride, plar‘s\tics;\paper pulpv‘ and
many other products. Of the annual global production of grounidj;three hundred
million tonnes of salt, only a small percentage is used for human
consumption. Other uses include water conditioning processes, de-icing
highways, and agricultural use. Edible salt is sold in forms such as sea salt /
and table salt which usually contains an anti-caking agent and may be iodised

to prevent iodine deficiency. As well as its use in cooking and at the table, salt

is present in many processed foods.

Uses

It flavors food and is used as a binder and stabilizer. It is also a food preservative, as
bacteria can't thrive in the presence of a high amount of salt. The human body requires a
small amount of sodium to conduct nerve impulses, contract and relax muscles, and maintain

the proper balance of water and minerals.
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It is estimated that we need about 500 mg of sodium-daily,
much sodium in the diet can lead to high blood pressure, heart disease, and sty
cause calcium losses, some of which may be pulled f}gm bone.
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BENEFITS OF

8L s

Cleanmns Theae SKinN

IMmproved
Hoart Condition

Boost
Blood Circulation

Moisturises
The Body

Retains Hydration

Restores Elasticlty

Regulates
Heart Beats

or these vita| fu”miOns
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Oke. It ¢

Helps To
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Blood By YWwo

®SsSure

Treatrs Posy

VYWorkout Swellln
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Rellves Body Pain
Relieves M'gfalr\g

Releases Foory Sdoy
r

Treatcs Asthma

Relieves
Constipation
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. ) E
without the sweets and snacks? Wouldn't it be perfgct‘to wave the magic wand at'these two
white witches and make them disappear from your diet and get the bliss you are looking for?
Well, extremity is never the solution. The fact remains that though these

contributing factors to the above health problems, they are equally necessa

functioning of our bodies. : /\

Thanks..........

Name :- sujit pandurang pardhi
_Rallno - 29
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Fermentation

Formula - C6H1206 (aq) 2C2H50H(aq) + 2CO2(g) 1.

l Pyruvate I
<4 m‘
oL e k 1
Aspergillus E Lactobacillus | Saccharomyces l
ST g e ' d
m 1
< i L &
e T
Lactic acid Lacticacid = | Ethanol + CO, | ‘[ Ethanol | | Carbon dioxide |
|l | |
| .
l 4 : ’ a0,
| b Je 1 | ’ ! ) ' E
; 1 E A
- | -l || S|
Soy Sauce Cheese, Yogurtg Beer i i Wine Bread
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ian i ivilizas: (
f Fermentation in Human Civilizatjg, 3
Fermentation is a natural process that converts sugars into products that ¢,

useful to humans. The history of fermentation starts as far back as 19 000 B

when the first human civilization emerged in a region called the fertjl, Cre e‘;

(today’s Middle East). people back then did not have today’s scientific know et
but they were still able to analyze the world and develop technology. Cay Sagan
famous scientist, once said that every kid starts out as a natural-born scientjs;. Tha
means that everyone can develop tools that can improve human life! |s o, thay
incredible? Ancient humans proved this statement, illustrated by thei
development of one of the most important tools in biology: fermentation,

The Importance 0

Since those ancient times, fermentation has been used as a tool mainly for fooq

preservation. Starting around 5,000 B.C.E., sumerians and Egyptians produced |
many foods using fermentation, such as bread, wine, and beer. They did not have
the knowledge to explain exactly how those products were made, nor why
fermentation happened. Therefore, they commonly viewed fermentation as a
miracle provided by their gods. Can you imagine a world with so few explanations?
In the nineteenth century, the scientist Louis Pasteur proposed that fermentation
occurs due to the presence of microorganisms Organisms that cannot be seen with
the naked eye, requiring a microscope.. Microorganisms, including bacteria and
yeast, are small living cells that we cannot see with the naked eye. Pasteur also
found out that different bacteria perform different types of fermentation. Based

on that, it is possible to obtain various end products, as will be seen in the thir

session of this article.

The use of fermentation is one of the main contributors to humanit/*

development. In fact, it can be considered the very first use of blotechnolog\’Tn

science of creating new or modified products using living Orgamsn
o develop’?

gre?

Biotechnology is the use of living systems or living organisms t
technology. Fermentation shows us that microorganisms can be 2
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biotechnological resource. Today, fermentation remains essential to many of the
industries, that support human society, just as it was in 10,000 B.C.E.! The world’s
growing population has created a demand for food, which has caused fermentation
to be used on a much larger scale to meet the new food requirements. Since the
time when it was first developed, fermentation technology has considerably

advanced and become extremely important to the world’s food chain .How Does
Fermentation Happen?

Have you ever thought about what it means to breathe? Breathing is how the cells
get the energy to stay alive, using oxygen (02). It is hard to think about being alive
without breathing, is not it? Well, this is the case for some small creatures! Many
microorganisms can grow and live without using 02, and this is possible thanks to
fermentation. Fermentation is a process in which sugars are used to generate
energy for living cells. Besides, this energy is obtained without the need of 02, since
it uses an anaerobic pathway Biochemical reactions that do not require the
presence of oxygen. Thus, it represents an alternative way to obtain energy!
Fermenting microorganisms and their by-products define the fermentation type.
There are two main types of fermentation, called lactic acid fermentation Biological
process where sugar is converted into lactate and cellular energy (ATP). and
alcoholic fermentation Biological process where sugar is converted to ethanol and
cellular energy (ATP).Both types of fermentation are essential for many purposes
that are useful for humans. Thus, understanding these fermentation processes is
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figure 1 - (A) Various microorganisms are commonly used to perform lactic ad
fermentation, by breaking down a sugar called lactose.

(B) Yeasts are commonly used to perform alcoholic fermentation, starting with
sugar called glucose Lactic acid fermentation starts with a sugar called lactos
(Figure 1A). Some microorganisms, known as lactic acid bacteria, use lactoset
obtain energy. Fermentation of one molecule of lactose produces two molecul
of lactic acid, two molecules of ATPMain energy coin used by living beings.
most useful energy source in living things), and two molecules of water. Bacte
called Lactobacillus are the most common species used in industries for |acticad
fermentation. Do you remember how we said that ancient people UsE
fermentation to preserve food? Today, we know that this is possible because o.ﬂh
product'ion of lactic acid, which inhibits the growth of other microorgans"
preventing unwelcome bacteria from rotting the food.

S e /
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Alcoholic fermentation is used by yeasts, fungi, and some bacteria. It

called glucose. Fermentation of one molecule of glucose produces-t o el
of ATP, twO molecules of the alcohol called ethanol It is the most cor‘:nvo ke
present in our lives., ‘fwo molecules of CO2, and two molecules of watz:o?haICOhOI
common microorganl.sr‘n used in industries for alcoholic fermentation is. th: rz::
saccharomyces cerevisiae. A curious fact about alcoholic fermentation is tha\i the
production of CO2 gas during alcoholic fermentation is what gave this process it
name. The word “fermentation” comes from the Latin word “fervere ” whicrsr
means boiling. The bubbles of CO2 produced during the fermentation’ process
make the liquid look like it is boiling. You can observe fermentation happening at
home with the simple experiment described in Figure 2..

Biological yeast
Warm water
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Fermentation in food

Fermentation is an ancient technique of preserving food.
The process is still used today to produce foods like wine, cheese, SaUerkry,

yogurt, and kombucha.

Fermented foods are rich in beneficial probiotics and have been associated With
range of health benefits — from better digestion to stronger immunity

What Is Food Fermentation?

Fermentation is a natural process through which microorganisms like yeast and
bacteria convert carbs — such as starch and sugar — into alcohol or acids.

The alcohol or acids act as a natural preservative and give fermented foods a
distinct zest and tartness.

Fermentation also promotes the growth of beneficial bacteria, known as probiotics.
Probiotics have been shown to improve immune function as well as digestive and

heart health.

Therefore, adding fermented foods to your diet may benefit your overall well
being. There are many different types of fermented foods consumed around the

world, including:
Kefir,Sauerkraut,Tempeh,Natto,Cheese,Kombucha,Miso, Kimchi,SaIami,Yog‘”t'Sou
rdough bread,Beer,Wine,Olives.

)
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e Self opinion

olves the breakdown of carbs by bacteri,

» Fermentation is @ process that inv
tart flavor and is used to make foods like

and yeast. It results in a distinctive
yogurt, cheese, and sauerkraut.

% Fermented foods have been associate
including improved digestive health, stronger
availability of beneficial nutrients.

» Fermented foods may cause som
bloating. If fermenting at home, always follow recipes to avoid spoilage and

d with several positive health effects
immunity, and increaseq

e initial side effects, such as gas and

read nutrition labels when consuming store-bought products.

» Probiotic yogurt is associated with a number of health benefits and may be
suitable for people with lactose intolerance. Make sure to choose yogurt that
has active or live cultures.

> Traditional buttermilk is a fermented dairy drink mainly consumed in India,
Nepal, and Pakistan. Cultured buttermilk, found in American supermarkets,

generally does not have any probiotic benefits.

Name- Pradnya Dhananjay Salunkhe
B.Ed-First year, sem-II

Roll.No- 39
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Acid Information:-

. .Anacidisany substance that in water solution ta
red, reacts with some metals to liberate hydroge
promotes chemical reactions (acid catalysis).

stes sour, changes blue litmus paper to
N, reacts with bases to form salts, and

o Anacidis any substance that in water solution tastes sour, changes blue litmus paper to

red, reacts with some metals to liberate hydrogen, reacts with bases to form salts, and
promotes chemical reactions (acid catalysis).

Uses Of Acid o
1.Vinegar, a diluted acetic acid solution is used as a food preservative.

7 Sulfuric acid is widely used in batteries.

3. Nitric acid and sulfuric acid are used in the industrial production of explosives, dyes,
fertilizers, and paints.

4. Phosphoric acid is the main constituent in different soft drinks.

Why it is called Acid ?

The name “acid” comes from the Latin acidus, which means “sour,” and refers to the sharp odor
and sour taste of many acids.

Examples:

Vinegar tastes sour because it is a dilute solution of acetic acid in water. Lemon juice tastes sour
because it contains citric acid.

What is an acid name ?

The acid name begins with the prefix hydro-.
Followed by the base name of the anion, followed by the suffix -ic.
Formula for naming acids: Hydro- and Base name of nonmetal and -ic + acid.

Example: HCl is hydrochloric acid.
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Acid Information:-

red, reacts with some metals to liberate hydrogen, r
promotes chemical reactions (acid catalysis), >

« Anacidis any substance that in water solution tastes sour. changes blue litmus paper to
red, reacts with some metals to liberate hydrogen, reacts with
promotes chemical reactions (acid catalysis).

bases to form salts, and
| Uses of Acid :-
| 1Vinegar, a diluted acetic acid solution is used as a food preservative.

2. Sulfuric acid is widely used in batteries.

3, Nitric acid and sulfuric acid are used in the industrial production of explosives, dyes,
fertilizers, and paints.

4. Phosphoric acid is the main constituent in different soft drinks.

Why it is called Acid ?

The name “acid” comes from the Latin acidus, which means “sour,” and refers to the sharp odor
and sour taste of many acids.

Examples:

Vinegar tastes sour because it is a dilute solution of acetic acid in water. Lemon juice tastes sour
because it contains citric acid.

What is an acid name ?

The acid name begins with the prefix hydro-.

Followed by the base name of the anion, followed by the suffix -ic.

F - .
%'mula for naming acids: Hydro- and Base name of nonmetal and -ic + acid.

Example: HCl is hydrochloric acid.
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Acids Found at Home:-
Acetic acid (HC2H302) is found in vinegar as well as products that contain vinegar, such "

ketchup.

Citric acid (H3C6H507) is found in citrus fruits.

_Itis also used in jams and jellies and to add a tangy flavor to other foods.

Lactic acid (C3H603) is found in milk and other dairy products.

ArchanaBhaskarzaware

Roll No 48
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Types of Metals used in kitchen

[uminum Cookware is used in Professiona| Kitchens be
A

cause it is Inexpensive and a
GoodHeat conductor

Atomic Structure

13

Aluminum

2698

# Aluminum isqmost common in kitchen cookware because it is relatively inexpensive. It _is a<
good heat conductor, lightweight, and easy to handle. However, it isa softer metal and will get<
damaged easily. Aluminum reacts chemically to acids<dn foods<and will discolor light-colored<

sauces if stirred with<a metal spoon or whip.

- . 3 . - 0t<
# Anodized Aluminum is a harder metal than<egular aluminum, resistant to acids, will n
discolor foods, and isdess<porous.

i i mically<
#Copper is the best conductor of heat and the most expensive. Because it reacts<he y
tofoods, it must be lined with<in<or stainless steel.
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Copper is One of the Best Heat Conductors

Stainless<teel cookware

Pratidnya kodag
Roll No.17

\Y7/| Edit with WPS Office
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soap And Detergent

introduction:

eanliness is a very important aspect of living in today’s world cleaning
hings we use to remove dirt, dust, bad odours, stains and
from surface. These are the substances we employ to

n so that water can function. exactly as intended
ter. is ineffective because the surface tension.

provents cohesive forces from operating Soaps and detergents. are two
chemicals in everyday life we use. frequently. Soaps and detergents are
widely used as” cleaning agents. chemically soaps and detergent- are
quite different from each other. The Common feature of soaps and
detergents is that when dissolved in water the molecules of socips and
detergent tend to concentrate at the surface of the solution or at
interface Therefore the surface tension of the solution is- reduced, it
causes farming of the solution. Soaps and detergents lower the surface
tension of the solution. Such substancos dro called Surface- active

agents or surfa ctants.

cl
agents aré t

other things
lessen surface tensio

cleaning with just wa
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Wat is Soap?

soap is @ fatty acid salt that can pe ¢ i S
ilized as surfactants in washing hath: ninapba;e generally
used in lubricants. and textile spinnj E but they're 3150

Amphipathic substances havin

g charged hydrophilic or polar chemicals
at the extremities of long lipo

philic hydrocarbon groups as detergents,
the tail is a long lipophilic hydrocarbon group, whereas the head is

hydrophilic group. detergents, also know a Surfactants, have the ability
toreduce the Surface tension of water. A charged potent cleaning
agent because it contain one or more surfactants, due to their chemical

COmposition, surfactants. in detergents can be designed to work well in
anumber of circumstances.
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chemical Fomula

Soap

Soap are sodium or potassium salts of long-chain carbgy,,

acids.

\ The formula of a soap is C1 7H35COONa —3

N

Detergent

Detergent is an emulsifying agent with the chemicy|
formula C18H29Na035

Structure
Soap

CHy CHp GCHy CHy, CHp GCH, GCH, GCHp GCH; ONa
oHs ZcHg CCHi  CH CH3 CH3 CH; GHz 2\( :

Hydrophobic Region




properties of Soap

. Cleaning- The most common reason People use soap is to clean
themselves. A soap molecule is made up of a carbon chain that
attracts oil on one end and water on the other carbon chain. As a
result, the cleansing ingredient in the should be balanced, with
neither too much bar too little added during the production
process.

o Emollients are chemical substances that are found in soap
conditioners. The amount of soap left on your skin after you've
washed and rined your hand is determined by the type of soap
you use.

o When soap comes in the form of a solid bar that lasts longer.

o When soap reacts with minerl salts, soap film forms an insoluable
precipitate.

o Asignificant componenr is an aroma. Aroma evokes a unique mix
of personal recollections while also enriching our daily lives.
Fragrances energize, relax and most importantly conceal our
odour.

Classification

Run and Glued Up soaps curd soap Sulphur soap Tar soap Carbolic soap
Peroxide soap Mercury Soap. Castile Soap Transparent soap shaving
S0ap Purnicle sand soap.Liquid soap Textile soap
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Self Opinion

Soaps and detergent is most offective for removing oily stains . ,
when used in areas with hard water plus liquid detergent ::r?.m [0y
effective than powder detergent. S0aps and detergents ,.J”-. Mora
essential for our personal hygiene. We use them in order to Wa"ly\/v'ff _
hands our faces and dishes, our clothes and all the surfaces we u; l m.”
contact with in an laboratory purposes etc. Me in

Name,’i, Mokg)hud& })},0‘17{ ,
Rol) NOG 02
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Sublimation

Camphor

Name :- CamphOl’

scientific Name :- Cinnamomum camphora

FAMILY -Lauracean
i LATIN NamE -Cinnlmomumc-mphu-
Eng Name -Campnor
MORPH =TI 100 frg
Chem.Compo =Camphor oil
i - ¥ #wor
w - et g oy
e -z
L0 d

o

f_;k,/’ A
1 CAMPHOR

Cinnamomum c.j,eimvph'ora
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Diagram with Names :-

Camphor Flower

camphor tree:-

hor Tree Identification Gharth
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Camphar

A LN

Introduction:

Camphor, (1.7,7-lrlmlthy|blcyclo[Z.?.‘l]hsplang
jts scent, as an ingredient in caoking {mainly in Indial, as an embatmi
deathy, for medicinal purposes, and in religious ceremonyes,

Chemical Formula:
Itis a terpenoid with the chemical formula C10H180

Structure:

) .Isaketane related to blcyclic terpenoids it is used f,
ng fuld(used to temporarlly preserve 3 corpse after

Etymology:
The word camphor derives from the French word camphre, itself from Latin (camfora)

from Arabic (kafur).
Physical Properties:

+ Camphor is a waxy, white or transparent solid,

* Ithas strong aromatic odour.

* ltis practically insoluble in water, but soluble in alcohol, ether, chloroform and other organic solvents.
Sources:

Camphor, is obtained through distillation of the wood from the camphor laure! tree (Cinnamomum

camphor is camphor basil.

y 4

Cinnamomun camphora Camphor

70




EE———

Medicinal Uses -

Cineol TSKINDISEASE |
Linalool
Eugenol

. Limonene

¢ safrole

. A-pinene

{ B-pinene

. B-myrecene

{ A-humulene

LA st

{ P-cymene
{ Nerolidol

CAMPHORA PLANT

Medicinal Uses of camphor

1.Respiratory aerosol.

Camphor is also used via an aerosol, typically by steam inhalation,
sometimes in the form of branded nasal inhaler sticks, to inhibit

coughing and relieve upper airway congestion due to the common
cold.

2.Pest deterrent and preservative. :-

Camphor is believed to be toxic to insects and is thus sometimes
used as a repellen
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Detailed Information :- two type of camphor

1. Natural camphor

2.synthetic camphor

1. Natural camphor :-

Camphor has been produced as a forest product for centuries,
condensed from the vapor given off by the roasting of wood chips

cut from the relevant trees, and later by passing steam through the
pulverized wood and condensing the vapors

2.Synthetic camphor :-

Camphor is produced from alpha-pinene, which is abundant in the
oils of coniferous trees and can be distilled from turpentine
produced as a side product of chemical pulping. With acetic acid as
the solvent and with catalysis by a strong acid, alpha-pinene into
isobornyl acetate. Hydrolysis of this ester gives isoborneol which

can be oxidized to gives racemic camphor. By contrast, camphor
occurs naturally
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Conclusion :-

In the above project of science pedagogy we discussed about
camphor and collected information about it.camphor is not only used for

cough and pain but also in daily life, camphor is used in many places and in

many ways.camphor is an important used in india .it is also widely used in

Ayurvedic medicines.

From our assignment we have mentioned information about how
we use camphor in our daily life as well as the advantages of camphor.

¢l
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gicarbonate of soda; baking soda

FORMULA:

NaHCO3

£LEMENTS:

godium, hydrogen, carbon, oxygen
COMPOUND TYPE:

Acid salt (inorganic)

STATE:

Solid

MOLECULAR WEIGHT:

84.01 g/mol

MELTING POINT:

about 50°C (120°F); decomposes
BOILING POINT:

Not applicable; decomposes
SOLUBILITY:;

Soluble in water; insoluble in ethyl alcohol

Sodium bicarbonate has been used by humans for thousands of
years. Ancient Egyptian documents mention the.use_ of

a sodium bicarbonate and sodium chloride solution in the
mummification of the dead. For centuries, people_around the
world have used sodium bicarbonate as @ leavening agent for
baking. A leavening agent is a substance that causes dough or
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batter to rise. Sodium bicarbonate produces this effect becay,
when heated or dissolved in water, it breaks down to
produce carbon dioxide (CO:) gas:

= b i
’ ) A\ Sl Y 4+ )
AN ALY ‘J\’:‘r_. O+ CO) b
NG AL Nd-Ls L WA 7

Since all the compounds present in this reaction are 'safe for
human consumption, sodium bicarbonate makes an ideal
leavening agent.

Commercial production of sodium bicarbonate as baking

soda dates to the late 1700s. In 1848, Connecticut physician
Austin Church (1799-?) and John Dwight (1819-7) of Dedham,
Massachusetts, founded a company to make and sell sodium
bicarbonate. They started their company in the kitchen of
Dwight's home, making the product by hand and packing it in
paper bags for sale to neighbors. The Church-Dwight operation
grew over the years to become the largest producer of
household baking soda, now sold under the name of Arm &
Hammer® baking soda. The company still produces 90 percent
of all the baking soda used for household purposes in

the United States. Consumers use the product for cooking,
cleaning, and deodorizing homes.

HOW IT IS MADE

Sodium bicarbonate is made commercially by one of two
methods. In the first method, carbon dioxide gas is passed
through an aqueous solution of sodium carbonate (Na,COs):

| Na.CO, + CO, + H,0 — 2NaHCO,

Since the bicarbonate is less soluble than the carbonate, it
precipitates out of solution and can be removed by filtration.

TES




dium bicarbonate }: i.”&“ (I)ku’t'c”lll\(’:(,i ds g |J‘/|Jl'r,ffu( P of
colvay process. The _omlv;u{ Process was invente | /
.50 by Belaian chenust Ermegt 5o1ya 1095) s
7;”3 way of making sodium Carbonate Jel) primarily

(”\
: So0dium ¢ arponat
~At o ] ‘ 'ate nad
i been a very lmporldm INdustrig] chemical for which ¢ ’
. ¢ . r 4NN,
re]awew INEXPENSIVE Method of Preparation EXisted. ¢

develope_d a procedure hy which % B tr?;é:tlc/-?i{f/;e»
carbon dioxide and ammonja, "esulting in the formatior. of
sodium b|car‘bonate and ammonijum Dicarbonate. The sodium
sicarbonate is then heated to opt o

: : 2in sodium Carbonate
Although sod.lum c_arbonate IS the desired product in this
reaction, sodium bicarbonate can also be obtaineq by deleting

ihe final step by which it is converted into sodium carbonate.

?irlr“

”i H’.x; I;"jf’(:
(1838—~1

Interesting Facts

COMMON USES AND POTENTIAL HAZARDS

An estimated 560,000 metric tons (615,000 short tons) of
sodium bicarbonate were consumed in the United States in
2003. About one-third of that amount was used by the food
products industry, primarily in the manufacture of baking soda
(pure sodium bicarbonate) and baking powder (a mixture of
sodium bicarbonate and at least one other compound). Baking
bowder differs from baking soda in that it includes an acidic
Compound that reacts with sodium bicarbonate to produce
Carbon dioxide. One of the most common compounds mixed
with sodium bicarbonate in baking powder is ta}rtaric_

acid (HOOC(CHOH),COOH), or its salt, potassium bitartrate
HOOC(CHOH)zCOOK). Baking powder is a more efficient
IEaVening agent in baking than is baking soda by itself. Baking
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soda is also used as an additive in foods and dnrl}”, to provide
offervescence (a bubbling, fizzing, or sparkling efff:_'./'!; or te
maintain an acidic environment in the food. The acidity Provides
a sharp taste and helps to preserve a food.

The second largest use of sodium bicarbonate is as an additj .
in animal feed. As with human foods, it maintains the proper
acidity of an animal's feed. improving its ability to digest 214
absorb its food.

v ulliLe

applications. For example, it is a common ingredient in
antacids, products designed to relieve heartburn, acid
indigestion, sour stomach, and other discomforts caused by
overeating or improper foods. Some pharmaceuticals, such as
Alka-Seltzer®, contain a combination of citric acid and sodium
bicarbonate. The citric acid helps the sodium bicarbonate
dissolve more quickly and produces more effervescence when
the tablet is dissolved in water.

Sodium bicarbonate is also used in cleaning products on both a
household and industrial level. Many householders use
commercial baking soda, such as that sold by the Arm &
ramimer company, to clean kitchen and bathroom appliances,
such as sinks, stoves, and toilet bowls. Industries also use
sodium bicarbonate filters to remave sulfur dioxide and other
pollutants in flu gases released from factory smokestacks. The
compound is also used in the treatment of wastewater to
maintain proper acidity, remove cartain odors (such as those
of sulfur dioxide), and destroy bacteria. Some communities
h;ve used aqueous solutions of sodium bicarbonate sprayed at
h|gh pressure to remove graffiti: paint; soot and smoke
residues; and mold from buildings, walls, and other public

§tructures. Some other applications of sodium bicarbonate
include:
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godium bicarbonate (NaHCO ). also known ag baking socl;
pread soda, sodium hydrogen carbonate hu,;nhf,,,‘;,';? (',{,‘ :l,',,
and sodium bicarb, is a white powder that readily f]|1,f,|,]‘/| ).,rll
water to produce sodium (Na) ions ancl bicarbonate (H( 'fr)v

ions. In the presence of acids, these jons create cnrbon.l g
dioxide gas (‘CO-’) and water, Baking soda, a wc:nk"hnsr» IS Used
in antacids, fire extinguishers, and baking powder, In :.nlwlnr)‘;;t ;;li
of its common uses, sodium bicarbonate is employed to |
produce carbon dioxide gas.

Use In Antacids

Many commercial preparations of antacids contain sodium
bicarbonate. Alka-Seltzer: antacid contains sodium bicarbonate
in addition to citric acid (C.H.,0,), which is used to dissolve the
sodium bicarbonate. Pure baking soda will also relieve
heartburn, but the citric acid in commercial antacicls improves
the taste and accelerates the disintegration of the tablet. When
sodium bicarbonate is dissclved in water, the compound
separates into ions, or charged particles, of sodium (Na*) and
bicarbonate (HCO:). The bicarbonate ions then react with acids
as shown below. The symbol (aq), meaning aqueous, shows
that the substance is dissolved in water; the symbol (g) refers to
a gas, and (I) means a liquid. The hydrogen ions (H*) are from

acids.

H:(aqg) + HCO» — H.CO; (ag) — H.0 (1) + CO(g).

As shown above, one hydrogen ion and one bicarbonate ion
react to produce a molecule of liquid water and a molecule of
carbon dioxide gas. This can be demonstrated at home by filling
a recloseable plastic bag with one ounce (30 ml) of vinegar. The
vinegar represents stomach acid. A teaspoon (5 ml) of baking
soda (or an Alka-Seltzer- tablet) is then dropped in the bag and

the bag is quickly closed. The fizzing is caused by the
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i ‘bon dioxide gas. The bag will quickly fill up
prOdLé(z:ggnogtfaat'igg why many people burp after taking an il
gitsécid. This belching helps rel.ieve the pressure that builds up
in the stomach. In spite of its widespread use, §od|um
bicarbonate can be harmful in large doses by disrupting the
levels of sodium ions in the bloodstream. In a few rare cases.
some people have consumed such large amounts of sgdnum
bicarbonate that their stomachs were damaged by the interng|
pressure that built up from the carbon dioxide gas.

Use In Fighting Fires

When sodium bicarbonate is heated above 518°F (270°C) it

decomposes and produces carbon dioxide. Since carbon
dioxide gas is more dense than air, it tends to sink; thus carbcn
dioxide can smother a fire by obstructing the flow of oxygen to
the fuel, which needs oxygen to continue burring. Sodium

bicarbonate is employed in fire extinguishers and is widely used
on electrical fires.

Use In Baking

Baking powder consists of sodium bicarbonate mixed with a
‘weak acid. In much the same manner as
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. As ? i?lxaﬁnent of fi.re extinguishers; when it comes |
con ab lt an acid in the fire extinguisher the sozb e
bicarbonate releases carbon dioxide and a flow of ik
under pressure to fight the fire: o SENECET

. As a blowing agent in the preparation of plastics; blowi
agents are substances that produce large volum’e¢ of ngc
that convert a molten product into a foamy produc: =
In the manufacture of other sodium compcunds; )

. For gold and platinum plating; and i

. To prevent the growth of mold on timber.

Sodium bicarbonate is considered safe when handled or
ingested in reasonable amounts. As with any chemical,
however, excessive amounts of the compound can have

harmful effects. When ingested in large amounts, sodium
bicarbonate can cause stomach cramps, gas, upset stomach,
vomiting, frequent urination, loss of appetite, and blood in the

urine and stoolsWords To Know
AQUEQUS SOLUTION

A sclution that consists of some material dissolved in

water.

PRECIPITATE
A sclid material that settles out of a solution, often as the

result of a chemical reacftion.

Use in fighting fires:
Use in baking

Resources
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