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Where’s the Evidence? 
Day Four: Sugar + Flame 

 

 

 

 

 

 

Pre-Lab Questions: 

1. Identify the products and reactants in the following three equations. 

Chemical Reaction Reactants Products 

HCl + Na2CO3    NaCl + H2O + CO2 
  

.CuSO4 + Na2CO3    CuCO3 + Na2SO4 
  

H2O    H2 + O2 
  

 

 

2. What is the main difference between a physical change and a chemical change? 

 

 

 

 

 

3. What is the difference between a mixture and a compound? 

 

 

 

 

 

4. Give an example of a mixture, an element, and a compound. 

 

. 

  

Page 309 

You are not allowed to start the lab until Mr. A confirms that all of your Pre-Lab Questions are correct. When you are 

done with the lab, please begin the Post-Lab Questions. All lab materials (Pages 304-310) will be graded on Monday. 

 

 

 



Goal: 

Observe what happens to sugar when it is heated continuously over a flame. 
 

Materials: 

 a small square of aluminum foil 

 a candle 

 matches 

 a beaker of sugar (with blue spoon) 

 metal tongs 

 goggles 

 

Procedure: 

1. Fold your aluminum foil into a small, single-layered tray with walls (so the sugar won’t fall off). 

2. Use your plastic spoon to put ¼ scoop of sugar (about the size of a pea) in the center of your tray. 

3. Carefully describe the appearance of the sugar in your data table, below. 

4. Make a prediction as to what will happen when the sugar is heated; write it in your data table. 

5. Take out your candle. Carefully light it. 

6. Use the tongs to hold your tray full of sugar. Heat the sugar slowly by moving it back and forth 

over the flame. One partner should write down observations while the sugar is being heated. 

7. When you think there is no longer a chemical reaction occurring (it takes at least 5 minutes!) blow 

out the candle. 

8. Make observations about what is left in the tray. Is it still sugar? Write down your observations. 

9. Repeat the experiment, but this time use one whole scoop of sugar. 
. 

Data: 

Amount 
of Sugar 

Observations 
Before Reaction 

Predictions 
Observations 

During Reaction 
Observations 
After Reaction 

¼ scoop 
(pea size) 

    

1 scoop 

    

 


