Chapter 2: Notes on Mixtures:
Matter: anything that has mass and takes up space.  Pg. 38

Pure substance:  matter that has a fixed composition and definite properties-pg. 41

Mixture: a combination of two or more substances that are not chemically combined-pg. 41

· There is no “set” number for mixtures

· Example: cereal is a mixture, just because your bowl had 10 marshmallows and your sister’s had 30 doesn’t matter.  It is still a mixture.

· Mixtures can often be easily mixed or unmixed and back again.  

· In a salad you can mix the ingredients, if you don’t like tomatoes you can pick them out, and if you wanted you could mix them again.

Types of mixtures:

· Heterogeneous mixture – pg. 42. The substances are not mixed uniformly and are not evenly distributed

· Immiscible liquids-a heterogeneous mixture of liquids (example oil and water that when you mix them they will eventually settle out into layers)

· Homogeneous mixture- pg. 42. The components are evenly distributed and the mixture is the same throughout (uniform) 

· Solution- a homogeneous mixture; example kool aid.  You cannot see the sugar pieces they are dissolved in the water.  You could separate that mixture through evaporation

· Solute- the  part in  a solution that “gets dissolved”
· Solvent- the part in a solution that “does the dissolving”
· Dilute solution- has a lot of solvent and little solute.  Example weak kool aid

· Concentrated solution- has a lot of solute compared to solvent.  Example strong kool aid

· Miscible liquids- a homogeneous mixture of liquids (example gasoline is made up of over 100 different kinds of liquid all mixed together) pg. 42

· Suspension- heterogeneous mixture in which the particles are so big they settle out (ex. Snow globe)

· Colloid- heterogeneous mixture in which the particles are large enough, but do not settle out.  (ex. Shaving cream, whipped cream, or milk)

