Selected special techniques in chemical analysis

Monday 11:00 – 15:00 (laboratory, 202)
Title of exercises
17
Electrogravimetric determination of copper and lead in alloys. 
18
Determination of total fat content in natural products and foodstuffs – the extraction method.
19
Determination of the alcohol content in beverages – distillation method.
20
Thin-layer chromatography of acid-base indicators. 
21
Colorimetric determination of Fe(III) using 1,10-phenanthroline.
23
Turbidimetry – Determination of sulphates and chlorides in natural surface waters. 
24
UV-Vis spectra of plant dyes. Colors.
Course schedule 2018:

	No. 
of lab. session
	Date

	Lourdes

Boizas
	Anna Olkhovyk
	Lisa Rossetti
	Nicole Taczynski
	Darindra Thanos
	Oleksandr Tkach
	Israel
Venegas-
Zarate

	1
	26.02.
	17
	18
	19
	20
	21
	23
	24

	2
	05.03.
	18
	19
	20
	21
	23
	24
	17

	3
	19.03.
	19
	20
	21
	23
	24
	17
	18

	4
	09.04.
	20
	21
	23
	24
	17
	18
	19

	5
	23.04.
	21
	23
	24
	17
	18
	19
	20

	6
	14.05
	only if necessary – repeating/correcting/completing exercises 


Note: You should bring your own samples to some exercises. For example:

( No. 17 – you can bring your own alloys or minerals of copper.

( No. 18 – please bring a bag of chips or shelled oilseeds such as sunflower seeds, sesame seeds, flax seeds, etc.; desiccated coconut may also be, – as much as possible in the original package.

( No. 19 – please bring an alcoholic beverage in the original package. Semi-sparkling wines are better than fully sparkling wines and beers due to their less amount of carbon dioxide gas. It takes about 3 hours to completely degas 500 ml of beer. (
( No. 24 – please bring petals (roses, tulips etc., but not pink), fruits (cherry, raspberry, etc.), roots (carrot, beetroot, etc.), green leaves of flowers. 
