INTRODUCTION TO UNITS 3 AND 4

FEBRUARY
UNIT 3

    
SCHOOL ASSESSED COURSEWORK (17%)

TOPIC


1. 
      Consumer Chemistry

2 quantitative experiments (40%)


Analysis techniques, stoichiometry

2.
      Equilibrium


Reaction rate experiment (15%)


Chemical Equilibrium, Rate,







Equilibrium systems experiment (15%)

Acids and Bases, pH

3.               Industrial Chemistry

Organic chemistry experiment (15%)
 OR

Organic Chemistry









Sulfuric Acid experiment (15%) AND

Production and uses of H2SO4







Chemical industry report (15%)


Production and uses of ethylene

JUNE





WRITTEN EXAMINATION 1 (33%)








90 minute paper




UNIT 4 

SCHOOL ASSESSED COURSEWORK (17%)

TOPIC


1.              Supplying and Using Energy
2 Experiment reports (40%)



Enthalpy (calorimetry)








* an experiment using calorimetry


Redox reactions and galvanic cells








* construction of galvanic cells


Electrolysis and Faraday’s laws

* electrolysis of aqueous solutions


2.              Food Chemistry


Experiment and report on food groups (15%)
3 Major food groups








Experiment on a Food Additive (15%)

Role of food additives/ emulsifiers
3.              The Periodic Table:

Report on Group/Period  trends (15%)

Atomic Theory and the Periodic Table



     An Overview of Chemistry
Experiment on Complex preparation (15%)

Electron subshell configuration

NOVEMBER




WRITTEN EXAMINATION 2 (33%)







90 minute paper

Overview of Chemistry Units 3 and 4 (2004)

Area of Study
Outcomes
School Assessed Coursework
Concepts from Units 1 and 2

UNIT 3:

Area of Study 1: Consumer Chemistry
· qualitative and quantitative chemical analysis techniques

· modern instrumental analysis

· chemical reactions and equations

· stoichiometry
· practical work report x 2 (analytical, including volumetric analyses) 40%


· chemical formulae and equations

· mole concept

· stoichiometry

· Gas Laws

· simple redox chemistry

· molarity

UNIT 3:

Area of Study 2: Equilibrium
· enthalpy of reaction (not calculations)

· equilibrium

· Le Chatelier’s Principle

· acidity constants

· reaction rate, including collision theory
· reaction rate experiment

· equilibrium experiment (either qualitative or quantitative): 30%


· acids and bases

· pH calculations



UNIT 3:

Area of Study 3: Industrial Chemistry
· production of H2SO4
· production of ethylene and its derivatives

· organic chemistry, including functional groups and esters
· carbon chemistry experiment, 15%

· report on production of sulfuric acid (15%)

OR vice versa (teacher decision)
· production and use of selected chemicals

· organic chemistry

UNIT 4:

Area of Study 1:  Supplying and Using Energy
· energy sources and energy conversions

· calorimetry

· galvanic cells and batteries

· electrochemical series

· electrolysis

· Faraday’s Laws
· practical work  report x 2 (calorimetry, construction of galvanic cells, electrolysis of aqueous solutions) 40%


· redox reactions and galvanic cells

UNIT 4: 

Area of Study 2: Food Chemistry
· major food groups

· condensation and hydrolysis reactions involving carbohydrates, proteins and lipids

· energy content of foods

· nitrogen and carbon cycles

· chemicals in food production
· practical exercise and minor report involving one or more of the major food groups, AND practical exercise involving additives and/or emulsifiers, 30%


· organic chemistry

· chemical bonding (particularly intermolecular bonding forces)

UNIT 4:

Area of Study 3: The Periodic Table: An Overview of Chemistry
· development of atomic theory and the Periodic Table

· electronic structure

· nuclear reactions

· Periodic Table trends

· transition metals
· report involving trends in a selected group of elements, 15%

· practical exercise involving preparation and isolation of a transition metal complex OR various oxidation states of a transition metal, 15%
· atomic theory and the Periodic Table

· chemical symbols and formulae

· electron subshell configuration

