Teacher Resource

Science Curricular Extension - Bouncing Egg

Overview

This is a simple experiment that changes an egg into a ‘bouncy’ ball! The acid in
the vinegar dissolves the egg shell leaving the membrane intact.

The acid in the vinegar reacts with the calcium carbonate in the egg shell
producing carbon dioxide (notice the bubbles on the shell).

The result is a 'naked’ egg, which is translucent and feels rubbery.

Supplies

e 1Egg(raw)
e Vinegar
e Clear cup or jar big enough to hold the egg

Instructions

Start by having students make predictions about what will happen to the egg in vinegar.

Place the egg in the cup.

Pour vinegar in the cup to cover the egq.

Wait 24-36 hours.

Have students make visual observations during the waiting period.

When the shell has dissolved, remove the egg from the vinegar and have students observe the
egg by touching it, looking at it, and holding it up to the light.

e Note: encourage students to handle the egg gently because the membrane could break (it's still a
raw egg and the yolk is inside!).

Discussion Topics

Reflect on the student predictions and the experiment outcome.
What happened to the egg shell?

What makes the egg squishy/bouncy?

Can light pass through the eqgg?

Cook it: Egg Cups handsonfood.ca



