




Lab: Fractional Distillation 
Data:

1. Time Vs. Temperature using the computers, make a temperature vs. time graph for 2000 seconds.
2. Density

Water = 0.997g/mL

ethanol = 0.782g/mL

	   
	Mass grad. cylinder
	Mass grad. Cyl. + liquid
	Mass liquid
	Volume liquid
	Density (g/ml)

	Original mix
	
	
	
	
	

	Fraction#1
	
	
	
	
	

	Fraction#2
	
	
	
	
	

	Fraction#3
	
	
	
	
	


2. Observations:
	
	Volume(ml)
	Color
	Odor       
	Sugar solubility
	flammability

	water
	
	
	
	
	

	ethanol
	
	
	
	
	

	Original mix
	
	
	
	
	

	Fraction #1
	
	
	
	
	

	Fraction #2
	
	
	
	
	

	Fraction #3
	
	
	
	
	


Calculations:

1.
Calculate the percentage of ethanol and water in the original mixture.
Questions

1. Explain fractional distillation.

2. From your graph what is the boiling point of the first component?

3. From your graph what is the boiling point of the second liquid?

4. Why are the phase changes on the graph not horizontal?

Conclusions:

1.
From your data, what do you conclude about the 

composition (identity)  of each fraction.  Give multiple reasons for each.  Use the data on flammability, solubility, density, odor to support your reasons. 



Fraction #1

Fraction #2


Fraction #3

2.
Give 3 reasons for error.
Lab: Fractional Distillation

Ethyl Alcohol is flammable. 

Keep away from flames or heat!!
Procedures:

1.
Get approximately 85 ml of mixture.

2.
Pour 75 ml into distilling flask.  Save 10 ml for tests.

3.
The mixture is flammable.  Keep it away from direct exposure to the hot plate.  Keep matches away from the mixture or ethanol. Then begin to heat the mixture slowly.  Once it reaches 50oC start collecting data.
4.
Use approximate 10 ml of the original mixture.  Complete the data table and observations.

5 
Determine the density first using about 9.0 ml. Record.

6.
Determine the color, odor next. Record.

7.
Determine the flammability by dipping a small piece of paper 


into the liquid and then try lighting it with a match. Record.

8.
Determine the salt solubility by trying to dissolve a pinch of 


sugar in the liquid. Record.

11.
Label 3 beakers for fraction #1, #2, #3.  

12.
Collect fraction #1 from the beginning until the temperature 


reaches 85oC.

13.
Collect fraction #2 from 85 – 95oC.

14.
Collect fraction #3 above 95oC.

15.
Do not let the flask run dry.  Stop heating!!

16.
Do step #5 - #8 on each fraction. 

