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JUST FOR 
FUN?

LET́S TAKE COOKING 

SERIOUSLY!



SHORTLY ABOUT 
SEPARATION METHODS
EXTRACTION EVAPORATION FILTRATION

A compound

dilutes better

into one solvent

than another.

From a solution

a solvent

evaporates in 

boiling point

quikly away and 

a solid stays.

Small particles

of solution

pass a filter,

bigger ones

not.  

RECRYSTALLIZATION DISTILLATION

From a saturated solution

a solvent

evaporates

slowly away and 

a solid stays.

Bigger crystals appear.

Compounds distill

away from a solution

in order of boiling

points.



SUGAR STICKS
SERIOUSLY

ÅWhat different separation methods are included into 
process of making and using sugar sticks?

separation methods

mixtures and pure compounds

solution and saturated solution













SUGAR STICKS
SERIOUSLY

ÅWhat different separation methods are included into 
process of making and using sugar sticks?

OTHER ALTERNATIVES
ÅThe journey of different compounds

Å sugar, water, flavor ingredients

ÅChemical reaction vs. physical phenomena

Å no chemical reactions, but lots of chemistry

Å mixtures and pure compounds



BERRY TRIO
AND
pH


