Physical vs. Chemical Change Cut and Paste

	PHYSICAL CHANGE
	Example: toasting bread


	Example: frying an egg

	Example: frost forming 

on a window
	Example: burning a log 

in your fireplace
	Example: melting butter 

in a hot pot



	Example: Freezing a juice box


	Example: boiling water 
	CHEMICAL CHANGE

	Example: melting wax
	Example: a rusting car
	Example: grating some cheese



	Example: adding milk to coffee


	Example: perming hair
	Example: baking a cake

	Example: mixing cement with water and letting it dry
	Example: heating oil for deep-frying until it boils


	Example: dissolving sugar 

in hot tea

	Example: oil paint drying


	Example: a burning candle


	Example: BBQ a steak

	Signs of this change:

· Change is: colour, odour, taste

· A gas is produced

· Temperature changes without being heated or cooled

· A precipitate is formed

· Often cannot be reversed (can be reversed sometimes)


	What happens: 

the molecules don’t change, they move farther apart, closer together or get mixed with another type of molecule
	Signs of this change:

· No change in: colour, odour, taste

· Temperature only changes if it has been heated or cooled

· May change state

· May become part of a mixture

· Usually can be reversed



	Definition: 

a change where a new type of matter is formed with new properties and a new chemical formula


	What happens: 

atoms are rearranged to form new molecules with different chemical formulas


	Definition: 

a change in matter where no new molecules are formed, the properties don’t change



	Example: mixing sand 

and water
	Example: a firecracker exploding


	Example: mixing sugar 

and cinnamon


