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Language of learning
Liquid, solid, irreversible, reversible, Chocolate Popcorn, Sauce,
FIEY PRI Language for learning

In an irreversible change, the materials can’t change back to how they were

before. In a reversible change, the materials change back to how they were
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before.
How to make pop corn
— Addailintothepot2 Putcaminiothepot 3 Heatthepot4 Addchoookie

FOF i b3

#)E P& ERE SR N e FEER
[Engage %-¢r]
Questions EFF3% B - 5
After heating the food, what changes will happen?
Ex._color, shape, hardness. Does-any-celorchange it
change colors?
B e o R G G R g
Bldo D BEd AR S H B LLLE o
Ex. Butter 4774 ~ Egg ¥
When we heat butter,
Bbutter turns into liquid. 7% ¢ %% 48
When we cook eggs, Eeggs turns into solid.
€ % FR
1. When a material is heated, there may be changes
in color, shape, or hardness of that material.
When it cannot change back to its original form,
the change is an irreversible change. For example,
eggs. 5
HaE S i S Conneet—
| RS Some things-can't be-changed-back, we-catit— theldentify
pRLEEs Zirreversible|n an irreversible change, the foed—
e materials can’t change back to how they were reversible
before. and_
or irreversible
P changesin
FEARURTRRREL R RARS 2 food when
THR heated. te—
X ; , i theright—
croversibie, 1| pee

In a reversible change, the materials change back
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Changesinfood when heated Feed-ehangescan be divided into

to how they were before.

(In a reversible change, a material turns into

something that looks and feels different. But then

it can be changed back to its original form)

PRERGET g% TR RS —

TR

WG F R LT UL ATRRBEEITRR

reversible and irreversible changes-

Mateh-the food-to-therightplace:ls it reversible or

irreversible change when heated?

FHT R B gAY

Match the food to the right place.

Reversible
‘Some things can be changed back.

Irreversible

Some things can't be changed back.

Butter :

[ Explore ¥ % ] [ Explain j#§% ]
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4 How to Make Chocolate Popcorn ?

dof @ % bt g iFIT 5L 4 Rk 72
Make Popcorn % {74k 1

1.

(1) 4%7%<#> % : How to Make Chocolate Popcorn

https://youtu.be/ CM2CDZtjQ4?t=10

(2) Write down the steps.

Write down
how to
make
chocolate
popcorn
step by
step.



https://youtu.be/_CM2CDZtjQ4?t=10

Step2

~
Stepl, ‘ Step3: ‘ ( stepa ‘

/ / kS

(3) Share ideal to your teammates.

2. Make Chocolate Sauce #] (¥37 5. 4 %?
(1) gy
https://www.youtube.com/watch?v=2GniQF2uCol

(2) Questions:
How do we turnmake chocolate into sauce?
Ss: Put the chocolate in hot water bath.
[ Elaboration # & i ]

€ Question before experiment 4 5 # 3%

1.  What are important things we have-need to
remember when we use alcohol lamp?
PR L g R ?

2. Start the experiment & 48 %
4 Questions after the experiment

SN NE R - - A K

1. bBeesDiditwork? @%@ B =455 ?
(1) IFyes, how did you do it?
Foo R EREAA?
(2) IF not, how can you improve it?
e BT AR

2.  What de-did we find out in this experiment?
PEE S E RN LETE S N R
[ Evaluate =¥ ]

37 53K 3F fo~Ze P24 what do you learn?

HRFTEYE g R
(1) 37504 se e Eavm— fafe g ic 2
(2) #* Py g LER > PEHET
(3) WiTRN TP o387

~The End~

Share ideals
to each

other.

Choose the
best

answer .



https://www.youtube.com/watch?v=ZGniQF2uCoI
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How to Make Popcorn

https://www.youtube.com/watch?v=kNJS4K9cdlc

Melting and freezing chocolate | Heat | Physics

https://www.youtube.com/watch?v=2GniQF2uCol



https://www.youtube.com/watch?v=kNJS4K9cdIc
https://www.youtube.com/watch?v=ZGniQF2uCoI

