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To Determine the Concentration of an Unknown Dilution of Blue Food Colouring by Use of a Spectrophotometer and a Calibration Curve.

Or  What is the Concentration of Food Colouring?
The Problem
A confectionary manufacturer has lost the recipe for the concentration of the blue food colouring used in a relaunch of an old-fashioned line of sweets. They have the original blue food colouring referred to as the ‘Stock Solution’  and they have a sample of the blue food colour at the ‘Unknown’ concentration that was used.

Your task is to calculate the exact concentration of the ‘Unknown Sample’.

Practical skills you will need to use (these may be new to you):

· Use of a burette,

· Use of a Volumetric flask,

· Use of a colorimeter (also called a spectrophotometer),

· Use of a calibration curve.

You will be shown how to use this equipment during the practical session

Safety
· You will need to correctly wear a laboratory coat, safety glasses and disposable gloves. Working with food colourings can be messy.

· No eating, drinking chewing or running in the laboratory.

· If you spill chemical mop it up with lab roll

· If you break any glassware call the demonstrator or teacher-they will clear it up safely.

Results Table

	Volume of Stock Solution

/cm3
	Volume of water

/cm3 
	Solution Concentration

/ %
	Spectrophotometer 

(Colorimeter)

Reading 

	No dilution needed
	100
	

	40
	10
	80
	

	30
	20
	60
	

	20
	30
	40
	

	10
	40
	20
	

	
	Unknown
	


The Concentration of the ‘Unknown Solution’ is _________% 
Evaluation

Where do you think the errors are in this investigation?
