
 



 



Napkin” Launcher 
Leaf blowers produce an air stream that moves at over 120 MPH.  This is ideal for a variety of 

Bernoulli effect demos.  Large balls, pop bottles, screw drivers, and small furry animals can be 

levitated within the air stream.  Beach balls work particularly well in a room with a tall ceiling.  

A little water inside a smooth-bottomed 2l plastic bottle provides enough balast for an 

impressive demo, as shown at far left.  Streams of toilet paper can be suspended 30' in the 

air.  The removable pvc attachment shown in the picture at near left allows rapid and 

convenient dispersal of toilet paper. 

 

 

 

 

 

 

 

 



Mmmm…. Bacon! 
Students will conduct an inquiry-based activity on the topic of diffusion. 
 

Materials: 
Electric skillet or hot plate/skillet 

Bacon 

Chopped onion 

Chopped red, green or yellow peppers 

Timers 
 

Activity: 
1. Have students placed in rows in front of the demonstration table. 

2. Instruct the students to raise their hand when they first smell an aroma of 

food in the air. 

3. Ask a student in each row to begin their timers at the same time and to watch 

the students in their row. They are to record when the students in their row 

raise their hand. 

4. Present the following problem statement to the students: How does the type 

of food being cooked affect the rate of diffusion? 

5. Begin cooking the peppers. 

6. Take an average time for each row and record the results. 

7. Repeat this activity with the onion and then the bacon. 
 

Explanation: 
Cooking the bacon releases several aromatic molecules into the air. The 

convection of air from the heat source pushes these molecules through the air. 

The central concept of this activity is that all objects in the natural world tend 

to move from an area of high concentration (such as the aromatic molecules from 

the demonstration table) to areas of low concentration (such as the classroom). 

 

Hypothesis:  
If the type of food being cooked is an animal product, then the rate of diffusion 

will increase. 

 

 



 



Water to Wine (or Juice) 
A visually fun demo to do for the students! 
 

Materials: 
Phenolphthalein solution 

Ammonia 

Vinegar 

One clear pitcher 

Three clear cups 
 

Activity: 
Arrange the items as shown in 

the picture: 
 

1. A clear liquid from a pitcher is poured into cup #1 but becomes pink when 

poured into cup #2. 

2. The contents of cups #1 and #2 are poured back into the pitcher in that 

order. 

3. The liquid in the pitcher will now turn pink. 

4. The liquid in the pitcher is poured into cups #1 and #2 but turns clear when 

poured into cup #3. 

5. The contents of all three cups are poured back into the pitcher in the 

following order #1, #2 and then #3. 

6. The liquid in the pitcher becomes clear and the clear liquid is then poured into 

all three cups. 
 

Explanation: 
Phenolphthalein solution is clear when neutral or acidic but turns pink when basic. 

Therefore, the ammonia solution (basic) turns pink in the presence of 

phenolphthalein within the second cup. The entire pitcher will turn pink when the 

contents of cup #1 and #2 are mixed together. However, when this pink liquid is 

in the presence of acid, such as in cup #3, its color will change back to clear. 

Since there is more vinegar (acid) than ammonia (base) in the pitcher, when all 

fluids are mixed together the resulting mixture is more acidic than basic. Thus, 

the liquid turns clear. 

 

***Cup #3 should contain a bit more vinegar    
    than the pitcher has ammonia. 
 



What’s in My Cereal?! 
Children will explore the iron content of their cereal. 
 

Materials: 
Total® brand cereal, or other high iron content breakfast cereal 

Water 

One super-strong craft magnet (found in most large craft stores) 

Zip type bags 
 

Activity: 
1. Place a large handful of cereal into a baggie and add an equal amount of water. 

2. Use your hands to crush the flakes to pin-head size pieces. 

3. Squish the mixture together and let set for a few minutes until it becomes 

soupy. 

4. Place the magnet on the outside of the baggie and swish the mixture around. 

5. Particles of iron will collect inside the bag, near the magnet. 
 

Explanation: 
The human body requires iron for the production of hemoglobin molecules in red 

blood cells. It is the iron in the hemoglobin that attracts oxygen molecules, 

allowing the blood cells to carry oxygen to body cells. Since red blood cells are 

always being replaced there is a constant need for a new supply of iron in the 

diet. 

 

The iron in the cereal is the same iron found in nails and automobiles. It is mixed 

in the cereal batter along with many other additives. The small size of these 

pieces is very easily digested by the acids in our body. 


