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Objectives:
This lab course is designed to convey to students  a general understanding of experimental work in a chemistry laboratory while sampling certain broadly used techniques. During the semester "hands-on" experience will be emphasized along with demonstrations, computer simulations, and work-shops.

Lab Safety:
Students will be expected to take the required safety precautions in the chemistry labs. This in itself is hoped to be educational. Safety glassed and adequate clothing and foot-ware should be worn at all times during lab sessions. The consumption of food and beverages is strictly forbidden in the lab. Students are allowed to work in the lab only in the presence of the instructor.

Grading:
It is hoped that students will learn and benefit from the lab course  by efficient use of time during lab sessions. Therefore, 50% of the grade is based on participating in the lab session and on completing the experiment. Other factors are lab write-up / report (when assigned) 25%; lab quizzes 15% and lab exam; and discussion of experimental results 10%.

There will be ample time to complete written work during lab periods.

No make-up labs will be offered with the exception of unforeseen circumstances such as a verified (by a doctor) medical  excuse.

Chemistry is fun and enlightening... 


SCHEDULE OF EXPERIMENTS

	
Week
	
Dates
	
Experiment
	Reading Assignment

	1
	1/13
	Introduction… Orientation… Safety Considerations


	Syllabus

	2
	1/20
	No Lab (Martin Luther King Day)
	

	
3
	1/27
	Weighing Air and Cooling Water: A Graphic Experience
	
CIC: pp. 2-1

	
4
	2/3
	Preparation and Properties of Gases in a Breath


	CIC: pp.1-1

	
5
	2/10
	Visibly Delighted: A Spectrophotometric Study of Colored Solutions;

Photochemical Bromination;

Types of Electromagnetic Radiation
	CIC: pp.3-1

hand-out

Computer Simulation



	6
	2/17
	No Lab (President’s Day)
	

	
7
	2/24
	Chemical Moles: Converting Baking Soda to Table Salt
	CIC: pp.7-1

	
8
	3/3
	Comparison of the Energy Content of Fuels
	
CIC: pp.9-1

	
9
	
3/10
	Analysis of Vinegar
	
CIC: pp.11-1

	
10
	3/17
	The Ubiquitous Styrofoam Cup
	
CIC: pp.19-1

	11
	3/24-3-28
	SPRING BREAK
	

	
12
	
3/31
	The Classification and Identification of Common Plastics
	
CIC: pp.20-1

	
13
	
4/7
	Salt in Soups and Pickles
	
CIC: pp.25-1

	
14
	
4/14
	Synthesis of Aspirin
	
CIC: pp.22-1

	
15
	
4/21
	Fats in Potato Chips and Hot Dogs

Isolation of DNA
	
CIC: pp.23-1

CIC: pp.28-1

	
16
	4/28
	Lab Exam
	



