 Yelh.

7498

STATES OF MATTER:

All materials are solids, liquids or gases. These three states all have distinct
properties, or features, that allow us to identify them.

@A\

GASES:

¢ Gases do not have a
fixed shape and can
spread out to fill up

whatever container they
are in.
¢ They are often invisible.

LIQUIDS: SOLIDS:

¢ Liquids cannot be held * Solids can be held and do not
easily. change shape or flow like
e They can flow and change liquids.
their shape depending on the ¢ They always take up the same
container that they are in. amount of space and do not
¢ They always take up the spread out like gases.
same amount of space. . ¢ They can be cut.
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Sometimes materials change state.

A REVERSIBLE CHANGE is a change that can be undone or reversed so that
you can get back the substances you started with.

Can you think of an example of a reversible change?

An IRREVERSIBLE CHANGE is a change that cannot be undone and always
creates a new material.

Can you think of an example of an irreversible change?

CHANGES OF STATE:
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-
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Make Rayeesa’s secret paneer recipe and think about the changes of state
that take place.
Do you think the changes are reversible or irreversible?

S

€
» Colander o 2 litres fresh full fat milk @
« Measuring jug » 2 tbsp lemon juice
e Heavy pan
« Wooden spoon
o Cheesecloth

1. Measure the milk carefully using a measuring jug. With an adult’s help,
add it to a heavy pan and bring it to the boil. You will know it’s boiling
when you start to see little bubbles appearing. Be careful as the milk and
the pan will get very hot. Observe the milk carefully: do you notice a
change taking place?

2.Add the lemon juice.

3.Carefully remove from the heat and leave for 10 minutes. Observe what
happens. How has the milk changed? Do you think this is a reversible or
irreversible change? This process is called coagulation.

4.Line a colander with a cheesecloth or muslin and drain the whey (the

liquid). Carefully tie up the cheesecloth and place a heavy weight on top
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to help drain the remaining liquid. You can also hang it in the cheesecloth
to let gravity help you drain the whey out. This will take about 30
minutes.

5. When all the whey has left the curds (the solid), the paneer can be

refrigerated until needed. This recipe should make approximately 350-

S

400g of paneer.




