Chaminade University of Honolulu

CH103L: College Chemistry Lab
Fall 2005
Day and Time:

Tuesday, 11:00am -1:50 pm
Instructor:

Lynn Taylor, MS

Telephone:

808-247-8978

E-Mail:

taylorl025@hawaii.rr.com
Office Hours:

By appointment

Course Objectives:  This lab course is designed to compliment CH103 lecture and introduces the student to the chemistry laboratory and experimental work.  
Course Text:  Laboratory Manual:  Chemistry in Context:  Applying Chemistry to Society, 5th Edition


McGraw-Hill Higher Education, 2006


ISBN 0-07-282836-6
Course Grading:

60%
Participation in and Completion of Experiments

20%
Lab Data Sheets and Notebook


20%
Final Exam

Students may miss 1 lab period without penalty.  No make-up labs will be given.

Lab safety information is attached to this syllabus.  Part of your participation grade is based on following the safety guidelines.  Students wearing inappropriate attire will NOT be permitted in the lab and therefore will not complete that week’s experiment.  Students missing 2 or more labs will fail the course.  LAB ATTENDANCE IS CRITICAL!

Lab data and observations are to be recorded in ink.  Corrections are made by drawing a single line through the error so that the original entry is still readable.  Lab data sheets are to be turned in at the next lab session.  A handout of guidelines for setting up and maintaining your lab notebook will be provided.  Lab notebooks may be collected by the instructor at any time so it is important to keep them up to date.  Lab notebooks and data sheets will be graded based on clarity, completeness and quality of observations and data collection.
CH103L Tentative Lab Schedule

Fall 2005
DATE

EXP. #
EXPERIMENT
8/23



Introduction, Safety, The Scientific Method

8/30

3

Weighing Air and Cooling Water: A Graphic Experience
9/6

1

Preparation and Properties of Gases in a Breath

9/13

6

Visibly Delighted:  A Spectrophotometric Study

9/20

9

Chemical Moles: Converting Baking Soda to Table Salt

9/27

11

Comparison of the Energy Content of Fuels

10/4

15

Measurement of Chloride in Water

10/11

13

Analysis of Vinegar

10/18



FIELD TRIP

10/25

24

Classification and Identification of Common Plastics
11/1



Making “Scents” of Esters (Handout)
11/8

27

Fats in Potato Chips and Hot Dogs

11/15

30

Isolation of DNA

11/22



NO LAB

11/29



FINAL EXAM
